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Effect of MAB Combined with High Carbon Dioxide on Quality Changes of
Strawberry during Storage

HOU Yu-ru', LI Wen—sheng', WANG Bao-gang'*, MIAO Fei', SHI Lei',
(1. Institute of Forestry and Pomology, Beijing Academy of Agriculture and Forestry Sciences, Beijing 100093, China;
2. Beijing Engineering Research Center for Deciduous Fruit Trees, Beijing 100097, China)

ABSTRACT: The objective of the study was to clarify the quality changes of strawberry stored in modified atmosphere
box (MAB) combined with high carbon dioxide (CO.). Effects of MAB filled with around 5%, 10%, 15% or 20% CO. on the
qualities of harvested strawberry (Fragariaxananassa Duch., cv. Shuxiang) were studied during storage. The results showed
that the fruit stored in MAB filled with 5% or 10% CO. had better sensory qualities than those of the control and other
treatments. MAB combined with 5% or 10% CO:. inhibited the decay incidence of strawberry, maintained higher firmness,
and delayed the decrease of VC, total phenol and increase of anthocyanin. The maximum storage time of strawberry stored
in MAB filled with 5% or 10% CO, was more than 16 d. However, MAB filled with 15% or 20% CO, decreased the fruit
firmness and had no inhibitory effect on the decay incidence of strawberry. In conclusion, MAB combined with 5% ~10%
CO: could be used as an effective method to preserve ‘Shuxiang’ strawberry.

KEY WORDS: strawberry; high CO.; MAB; storage; quality
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