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Abstract

Study on effect of high atmospheric pressure and carbondioxide on shelf-life of strawberry
fruit cv. No. 72. This research consist of 2 experiments Experiment 1 was study on level of atmospheric
pressure affect on shelf-life of strawberry. The fruits were harvested at 80-90% red stage. The fruits
were kept in clear PVC clamshell containers (size = 8x12x15 c¢cm) with 16 holes (diameter = 1 cm)
then the fruits were put into a pressure tank (volume = 72 L). The seven treatments in experiment 1
were: treatment 1 the fruits were kept in normal atmospheric pressure (control) for 2 hours, treatment
2-4 increase atmospheric pressure with normal air in the tank to 15, 20 and 2.5 kg.cm_2 for 2 hours
respectively and the high pressure for 2 hours, treatment 5-7 were treated as same as treatment 2-4 but
changed the held normal air to carbondioxide (CO,). After treated by the high pressures, the fruits
were stored at 4+1 0C, RH 87+£5 %. The fruits treated were randomly sampling to analyze every 3
days. The results showed that, the fruits treated with CO, at 2.0 kg.cm_2 had highest firmness, total

titratable acidity, total soluble solids, reducing sugar contents and vitamin C contents. The changes of



fruit color and anthocyanin content were also delayed. However, the weight loss did not effect. In
addition the consumer preferred and the fruits had 12 days shelf-life while the control had only 9 days.
Experiment 2, the fruits were treated with high CO, pressure. The atmospheric pressure in the
tank were increased to 2 kg.cm” for 0, 1, 2 and 4 hours, The fruits were stored at 4£1 °C, RH 87+5%
and the fruits were randomly sampling to analyze every 2 days. The results showed that all CO,
treated fruits had higher firmness, total titratable acidity, pH, and total sugar contents than the control
(untreated) but there were not significant different among the CO, treatments. And the fruits treated
with CO, for 2 hours had the highest total soluble solids and the lowest weight loss than other
treatments. High CO, pressure treatments could prolong the shelf-life of the treated fruits to 12 days

while the control fruits had only 8 days of shelf-life.



