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Fig. 1 Effect of different temperature of hot-air

treatment on weightloss rate of strawberry
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Fig. 2 Effect of different temperature of hot-air treatment on

hardness of strawberry
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Fig. 3 Effect of different temperature of hot-air

treatment on decay index
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Fig. 4 Effect of different temperature of hot-air

treatment on vitamin C content of strawberry
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Fig. 5 Effect of different time of hot-air

treatment on weightloss rate of strawberry
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Fig. 7 Effect of different time of hot-air

treatment on decay index
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Fig. 8 Effect of different time of hot-air treatment on

contents of vitamin C
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Fig. 9 Effect of hot-air treatment on weightloss rate
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Fig. 10 Effect of hot-air treatment on decay index
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Fig. 11 Effect of hot-air treatment on hardness
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Fig. 12 Effect of hot-air treatment on the contents of vitamin C
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Effect of Hot-air Treatments on Postharvest Quality of Strawberry During Storage

MA Xuemei, WU Chaofeng, XU Xiaoru
(Anyang Institute of Technology , Anyang, Henan 455000)

Abstract; Taking strawberry as research material, the effect of hot-air treatment at different temperature and time on the

stored strawberry fruits were observed in this paper. The results showed that the hot-air treatment at proper temperature

and time could enhance the storage quality, extend the storage time, however, the treatment of hotter temperature or

longer time could reduce the storage effects,and produce hot damage. The best hot air treatment for strawberry was

50°C +40 min.
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