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Abstract.

A study was conducted to examine the effect of precooling (2, 4, or 8°C) and storage (4, 8, or

10°C) temperatures on the storage life of ‘Machyang’ and ‘Soogyeong’ strawberries for export. Fruits at a
70% ripe stage were harvested from a commercial greenhouse in Jinju on March 16, 2010. Fruits were
precooled by a forced draft cooling for 3 hours, transported for about 30 minutes to a lab., and then
stored. For precooling, small precoolers set in the farm were used. During storage, fruits were examined
for their changes in weight, hardness, color (hunter value), soluble solid content, incidence of gray mold
(Botrytis cinerea), and marketability at a two days interval from March 16 to March 30. In both cultivars,
hardness, sugar content, and hunter value were higher in ‘Soogyeong’ than ‘Machyang’. The greatest
hardness and soluble solid content were obtained after storage at 4°C in both cultivars. As the ripening
stage progressed, hardness and soluble solid content decreased. Also, fresh weight decreased during stor-
age at all temperatures. Gray mold was the greatest at 10°C storage temperature. The results indicate that
effectiveness for keeping the freshness was best achieved by precooling at 2°C and storage at 4°C in both

cultivars.
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Fig. 1. Changes in weight loss, soluble solid content, firmness, and incidence of gray mold of fruits of strawberry ‘Maehy-
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Table 1. Changes in hunter value of fruits of ‘Maehyang’ and ‘Soogyeong’ during 14 days as affected by storage tempera-

ture.
. Temperature 2 days 8 days 14 days
Cultivar N
(°C) L a b L a b L a b
4 39.83d* 26.48cd 0.86b 38.12b 25.79ab -2.34b 3723b 24.09b -9.61c
‘Macehyang’ 8 39.30e 24.65e¢ 2.09b 3880b 2592ab -1.50b 21.90d 17.39d -747c
10 3747f 2488de 1.84b 37.86b 25.06b -2.08b 11.83e 1554d -0.11a
4 4471a 2939a 486a 4197a 2683ab 131a 41.72a 2689a —7.14bc
‘Soogyeung’ 8 4340b 2841b 594a 42.78a 28.17a 1.53a 32.05c¢ 2128c¢c -4.87b
10 4230c 27.47bc 5.88a 41.83a 2560ab -136b 21.57d 17.79d -4.59b

“Mean separation within columns by Duncan’s multiple range test at p = 0.05.
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