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Abstract

Three types of Korean strawberries, Gardian cultivated in vinyl house, Gardian cultivated
on the field and Bogyo, at early variety, on the field were harvested after 10~34 days
from falling of flowers to investigate the chemical changes of fruits during maturing.
The initial pH range after 10 days from falling of flowers was 4. 13~4, 28, which was
decreased to 3.40~3.49 with' maturing. The total acid was steadily increased for 26 days
and then decreased thereafter. Vitamin C, not detected until 14 days, was gradually increa-
sed to 15.83~24.90mg% in 34 days. Reducing sugar content was increased for 24 days
and then decreased,! while total sugar, glucose and’ fructose were generally increased during
maturing. Xylose was detected a little. For minerals, potassium was measured the highest
value, followed by magnessium, and sodium. A trace amount of manganese, zinc and copper
were detected. The strawberries had the content range of 6.00~21.60mg% of methyl alco-

hol and 6.00~24.40mg% of ethyl alcohol.
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Fig. 1. Changes in weight of strawberry during
maturing,

A : Gardian cultivated in vinyl house.
B : Gardian cultivated on the field.
C : Bogyo cultvialed on the field.

Table 1. Changes in moisture content of strawberry during maturing

(Unit: %)
Time after falling of flowers(days)
Sample
10 14 18 22 26 30 34
A 66. 67 85.24 89.52 90. 36 94.21 93.43 97.52
B 65.50 85.59 78.10 85.28 89. 46 90. 28 90.41
C 67.23 75.01 84.47 85.31 89.04 90. 35 92.13

A,B and C: Same as Fig. 1.
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Table 2. Changes in pH and total acid of strawberry during maturing
Time after falling of flowers(days)
Sample
10 14 18 22 26 30 34
A 4.28 4.14 3.47 3.19 3.23 3.26 3.41
pH B 4.27 4.20 3.45 3.20 3.25 3.31 3.40
C 4.13 4.03 3.38 3.35 3.41 3.4 3.49
Total A 0.08 0.08 0.11 0.11 0.15 0.14 0.14
acid(%) B 0.09 0.10 0.12 0.16 0.17 0.19 0.11
C 0.10 0.13 0.14 0.14 0.15 0.12 0.10
A,B and C: Same as Fig. 1.
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Table 3. Changes in vitamin C of strawberry during maturing
(Unit : mg%)
Time after falling of flowers(days)
Sample
10 14 18 22 26 30 34
A — — 4.36 7.35 9.07 9.85 16.05
B - — 4.46 7.61 8.87 10.27 15.83
Cc — — 5.85 6.98 8.12 9.63 24.90
A,B and C: Same as Fig. 1.
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Table 4. Changes in reducing sugar and total sugar of strawberry during maturing

(Unit : %)
Time after falling of flowers(days)
Sample
10 14 18 22 26 30 34
Reducing A 2.69 3.74 4.16 4.16 4.53 3.91 3.44
sugar B 2.16 3.20 3.92 4.58 4.80 4.18 3.93
C 2.41 2.97 3.31 4.16 4.86 4.76 3.45
Total A 2.81 3.94 4.39 4.42 4.80 5.01 5.12
sugar B 2.34 3.47 4.11 4.79 4.88 5.00 5.07
C 2.56 3.20 3.41 4.52 4.98 5.30 5.65

A,B and C: Same as Fig. 1.
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Table 5. Changes in free sugars of strawberry during maturing

(Unit : %)
“Time after Type of free sugar

falling of Sample

flowers(days) Xylose Fructose Glucose Total

A 0.25 1.20 1.00 2.45

10 B 0.10 1.00 0.88 1.98

C — 1.10 0.88 1.98

A 0.30 1.60 1.50 3.40

22 B 0.10 1.67 1.54 3.21

C — 1.20 0.90 2.20

A 0.80 2.60 2.62 6.02

34 B 0.40 2.35 2.40 5.15

C 0.10 2.80 2.75 5.65

A,B and C: Same as Fig. 1.
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(Unit : ppm)
Time after Mineral contents
falling of Sample
flowers(days) Na K Mn Mg Cu Ca Fe Zn
A 530 4,900 16.50 1,800 1.75 190 130 12.50
10 B 250 9,000 16.00 4,200 1.50 130 142 15.30
C 410 3,450 11.70 1,400 4.75 215 175 13.40
A 510 8, 800 6.50 4,100 1.25 140 125 6.00
22 B 430 3,800 6.50 4,700 11.13 158 130 10.00
C 815 4,500 14.00 2,100 2.75 140 175 6.00
A 280 4,000 5.50 10 1.25 80 125 12.50
34 B 250 4,800 10.00 60 7.75 70 125 6.00
C 250 3,300 6.00 10 2.50 100 130 10.00
A,B and C: Same as Fig. 1.
Table 7. Changes in alcohols of strawberry fruit during maturing
(Unit : mg%)
Time after falling of flowers(days)
Alcohols Sample
10 22 34
A 8.60 7.60 6.00
Methyl B 12. 0 7.04 6.40 -
C 21.60 18.12 6.40
A 16.36 6.00 10. 80
Ethyl B 15. 60 8.60 10.60
C 9.20 10.92 24. 40
A,B and C: Same as Fig. 1,
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