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Study on Effects of Various Intensity Cold Shock Treatment on Keeping Fresh of Strawberry Fruit

WEI Ming, ZHAO Bo

(College of Life Science and Engineering, Southwest University of Science and Technology, Mianyang 621010, China)

Abstract: The strawberry variety “Fengxiang” was used to study the effects of cold shock treatment (CST) on the quality
during storage. The results showed that the treatment of 0 ‘C ice and water mixture for 1 hour significantly delayed the after—

ripening and fade of the fruit. As compared with control, the respiration rate and the increase of MDA was inhibited. CST also
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inhibited the decrease of titritable acid content, VC content, TSS content and anthocyanin content.
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rh 4324 TS265. 3

HRERSUEREE, ORI, 5
N Wk, Z220BEEMERESR, 17 K
REF” ME%. M2, HENMERZE, £X
W R B R T, B S AR T, i R K I &
PR H AT A ey s R, HA Tk
BRI BEAR SR SA AR =y, A DA 3 SR . IR SE
KA i P Ak B ) RRAR RN, H AT OV 52 B O .
WAE B F B MR G T EAHE 70 AR
Ogatal' fll Twata ™ %5 [ D ¥13a F 0°C UK 7K e Hof Ak 22 g 300 45
AR R B R S A PR B, B TR AR
R, R IR RN FR 2k A BN 7. Bl S
FURW], VAW RE AN R S P AE B, BT
PELS T, T SE 28 92 (A e B 2 o AR SI2 6 DL R A
BE, WFGT T AS[R] 5 5 A A HE X R LR 5 R K5
Shy VA R A BN P T AR AR D R 4 FE R AR A

1 MR57EE

L1 Mk
TR AR SR, MRy CER,
SR R ARIEREN Y. DA E. B BRG . R

JESEUr AEL 7T~8 Wi, 7200643 A28 H I

SCHRFR RS A

ks HH: 2007-01-27
YR A

SCESS: 1002-6630 (2008) 02-0415-04

PR, SR RIS A S EG AL BE
L2 BT

BRSO 4 U, F4 5ke, 8T I A B
FI3ERE -, K RS AR AN 0 CUKAR &9 4 51 4k
PE: T 0.5h; II 1h; IIT 1.5h; ABEPK. BT
SRJE 0. O4mm J PR OREE RSN SR S0 (.28 I Tl 1 g
(Fi 15~20°C), DAAMALEE ) R SE X i, e 5
&S AR B AR bR, DU E BRI B AR A TR R .

L3 NSHE bR E E
L31 SRS AI Ty vk

SRR, RS R IR AN Bk o o 4
Z 0 g, TIERE 1, JEREE BN TR S A
10%; 2 2%, JERAmAy RSEmMBr 10%~30%; 3 2%,
JE AR R T AR SE AR 30% 5

¥ (B REG0M X % PR

JE A (%) = — : X 100
TSN X IR SE
132 WU I 8 Ty vk

HIEL AN e — 28 A e M 0 25 00 5 o

L33 W] ER I e U vk

B (1963-), L, BI#FZ, W7 e in L. E-mail: wm1963825@163. com



416 2008, Vol. 29, No. 02 =

AUBENIE

SR FH R 7 v 2 Y
L34 wrys e DR R e
K T 6 A 5E .
135 BARRLSIVC O R RIE vk
KHI 2, 6- I BEmNEN E .
136 HUZE RS W (MDA) R e
FIBRAR L HZ % (TBA) a3k MDA,
L37  feftr e
Iy GG L

2 GER55H

21 VA UKL R A AL S R R ) R

SRS et e 2 T BRI I LR AR bR . AR
YA B R o SR B SR S B T PR I 2 % B R R
Mo I 1L RTE L, BT LR A A B A SR S I et
0I5 3 ) 34 oo HAIG, JL R A3 ()54 T h 2% R s
B, TEER 7d W, LR IEATIRILT 37%, 1M 0. 5h
IR 2, XTI T 13 % . ¥ iah BT Fia 3
SEIR TR A R I T AN (DR B2 PR A T, A BRL Dk A e
I M )2 % PN PN O <11 Data SN ) - F S
RO AR A AN AR ER ko SR S s 1 4 1 S
/N, JECERT T fi A Ak N TR A R, X AR S S T A 46
FREEANS . JEFETIT R R K TARBE 1T, X 31
S VR L — N L, 6T SR S R S T I g
055, LR R AT A VA ) K e BT R S A
SR, I BEAR T LA o 2 S 2 AR T .

70 -
——CK
60
—a— AbH0. 5h
50  —A— Kb¥E Lh
= 40 —e—ALFLL 5h
2 30 F
=
20
10 |
0 y'e 1
1 3 5 7
TN ] (d)

B AR REESREMEEEMHm
Fig.1 Decay ratio of cold-shock-treated strawberry during
storage
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Fig.2 Resiration rate of cold-shock-treated strawberry during
storage
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Fig.3 Contents of titrable acids of cold-shock-treated strawberry
during storage
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Fig.4 Soluble solids of cold-shock-treated strawberry during
storage
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Fig.5 VC contents of cold-shock-treated strawberry during
storage
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Fig.6 MDA contents of cold-shock-treated strawberry during
storage
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Fig.7 Change of anthocyanin of cold-shock-treated strawberry
during storage
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