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Changes of Texture of Strawberry During the F-MAP Fresh—keeping
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(1. Yanbian University, Yanji 133000, Jilin, China;2. Yanji Gardening Ltd.. Yanji 133000, Jilin, China)
Abstract; The F-MAP technology was used for the fresh—keeping experiment of strawberry in the condition of
low temperature ,the fruit texture and cell wall composition were analyzed. The results showed that the strawber-
ry packed by F=-MAP PE bag and disposable fresh—keeping box during the fresh—keeping ,the hardness, cohe-
siveness,springiness,and chewiness decreased and the F=MAP group was significantly higher than that of PE
group and control group since two days. The strawberry fruit protopectin ,hemicellulose and lignin content de-
creased during the fresh—keeping ,cellulose content showed downward trend after rising, F—MAP group were
significantly higher than that of PE group and / or the control group since two days , the soluble pectin content of

strawberry fruit increased , however , F=-MAP group was significantly lower than that of PE group after about third

day . The results indicated that the changes of strawberry fruit texture were delayed by F=MAP treatment , and it

is conducive to strawberry fresh—keeping.
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Fig.1 Changes of hardness of Strawberry during the F-MAP
fresh—keeping
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Fig.3 Changes of cohesiveness of Strawberry during the F-MAP
fresh—keeping
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Fig.4 Changes of springiness of Strawberry during the F-MAP

fresh—keeping
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Fig.5 Changes of chewiness of Strawberry during the F-MAP

fresh-keeping
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Fig.7 Changes of soluble pectin content of Strawberry during the
F-MAP fresh-keeping
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Fig.8 Changes of cellulose content of Strawberry during the F—
MAP fresh—keeping
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Fig.9 Changes of hemicellulose content of Strawberry during the
F-MAP fresh-keeping
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Continue table 2 Correlation among hardness and the cell wall

composition
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Table 2 Correlation among hardness and the cell wall composition
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