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Effect of Vacuum Precooling End-temperature on Short-term

Fresh Preservation of Strawberry

LI Wen-xiang', ZHANG Min'?, TAO Fei'?, YU Han-qing’
(1. Key Laboratory of Food Science and Safety, Ministry of Education, Southern Yangtze University, Wuxi 214036
China; 2. School of Food Science and Engineering, Southern Yangtze University, Wuxi 214036, China; 3. Depart-
ment of Agriculture, Huishan District, Wuxi 214174, China)

Abstract: Vacuum precooling of strawberry were carried on at precooling end-temperature of
2 C, 4 C and 6 C respectively, with the un-vacuum precooling as control. The effect of various
physiological and biochemical properties of strawberry under different precooling end-temperature
was studied. The changes of fruit suface and internal temperatures, as well as vacuum pressure
were recorded. The results showed that vacuum precooling could inhibite the increase in
respiration intensity and electric-conductivity, slow down the decrease in vitamin C and
anthocyamin. Howerver, no significant effects on titratable acid and soluble solids were
observed.
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Fig. 1 The change of fruit surface and internal tempera- Fig. 2 The change of respiratory intensity during the
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