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The effect of forced-air precooling on postharvest quality of strawberry fruit
cv. No. 329 was studied. This experiment were carried out in 3 harvests and
strawberry fruits temperature from each harvest were reduced to 4 °C, then stored at
0, 5, 10 and ambient temperature (25+1 °C) for 2 days together with calculated
cooling parameters. From the first harvest the results showed that half cooling time
had range 10 to 14 minutes, seven-eighths cooling time 57 to 67 mmutes, lag factors
0.6690 to 0.7275 and cooling coefficients 0.0259 to 0.0304 min". Precooled fruits
had higher vitamin C content, pH, firmness, and anthocyanin than nonprecooled
fruits. Forced-air precooling had no effect on total titratable acidity, weight loss, total
soluble solids content, colour and storage life. Strawberries stored at 0, 5, 10 °C had
lower weight loss and anthocyanin content but higher firmness and storage life than
ambient temperature. Storage temperature had no effect on total soluble solids content
, pH and total titratable acidity. From the second harvest the results showed that half
cooling time had range 15 to 11 minutes, seven-eighths cooling time 37 to 44 mmutes,
lag factors 0.6010 to 0.7889 and cooling coefficients 0.0422 to 0.0440 min™.
Precooled fruits had higher firmness and total soluble solids content than
nonprecooled fruits. Forced-air precooling had no effect on total titratable acidity,
appearance, colour, pH and storage life. Strawberries stored at 0, 5, 10 °C had lower
weight loss , firmness, appearance and storage life than ambient temperature. Storage
temperature had no effect on, total titratable acidity. Respiration rate of precooled
strawberry fruits and nonprecooled weren’t significantly different. From the third
harvest the results showed that half cooling time had range 9 to 24 minutes, seven-

eighths cooling time 25 to 59 mmutes, lag factors 1.0485 to 1.2730 and cooling
coefficients 0.0395 to 0.0922 min™ I/minute. Precooled fruits had higher vitamin C
content and anthocyanin than nonprecooled fruits. Forced-air precooling had no effect
on total titratable acidity, weight loss, total soluble solids content appearance, colour,
pH and storage life. Strawberries stored at 0, 5, 10 °C had lower weight loss, firmness,
appearance but higher storage life than ambient temperature. Storage temperature had
no effect on, total titratable acidity. Respiration rate of precooled strawberry fruits and
nonprecooled did not differ significantly (p>0.05).





