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The effects of fumigated Ozone on quality and storage life of strawberry fruit, cv. Paros

B. Shirbeygi, M. Sayyari and M. Gholami

Abstract

In this research the effect of fumigated ozone on quality and storage life of strawberry fruit cv. Paros was evaluated.
Fruits were daily fumigated by ozone at 0.1 and 0.3 ppm and quality attributes such as firmness, decay, weight loss,
total soluble solids (TSS), Titratable acidity (TA) and pH were weekly measured. The results showed that treated
strawberries with ozone at 0.1 ppm had lower weight loss and decayrate and high level of firmness, TSS, pH and TA
in comparison to controls and 0.3 ppm treated fruits. In conclusion, treated fruits with ozone at 0.1 ppm increased
storability of strawberry that makes advisable its pre-storage application.

Keywords: Fruit firmness, Postharvest quality, Storability, Decay rate
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