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Effect of High Carbon Dioxide Atmospheres on Organic Acid Metabdism
and Qualities of Strawberry

WANG Bao-gang, LI Wenrsheng, FENG Xiao-y uan, SHI Lei, YANG Yuan YANG Jurrjun
(Institute of Forestry and Pomology: Beijing Academy of Agriculture and Forestry Sciences, Beijing 100093)

Abstract: ¢ Tianxiang' strawberies (Fragaria ananassa Duch.) were stored at (0 1) °C in air or held into auto-
controlling atmosphere box filled with about 5% or 15% CO2. and then stored at (0=41) “C. The organic acid metabolism
and postharvest qualities of strawberry were investigated at interval. The results showed that the fruit treated with 5§
CO: had better sensory qualities than control.5% CO2 treatment significantly delayed the decrease of firmness, inhibited
the decay incidence of strawberry, and maintained the sensory quality. However, 15% CO2 treatment increased the disease
incidence of strawberry and production of ethanol. Citric acid is the most abundant organic acid in strawberry, followed by
malic acid and succinic add. Citric acid concentration of fruit was increased by 5% CO2 treatment before 12 d of storage.
The malic acid concentration of fruit was decreased, and the succinic acid concentration of fruit was increased by 5% or
15% CO2 treatments. The citric add can be the key to regulate the organic add metabolism by high CO2.

Key words; straw berry; high carbon dioxide; organic add; quality; storage
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