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Fig. 1

Effects of ozone water treatments on post-harvest quality of strawberry fruit
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Fig.2 Effects of ozone water treatments on activated oxygen metabolism of strawberry fruit
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Fig.3 Effects of ozone water treatments on antioxidant ability of strawberry fruit
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Effects of Ozone Water Treatments on Postharvest

Quality and Physiology of Strawberry Fruit

LI Jian, REN Peng,

LUO Yao,

LI Liping,

WANG Yousheng "

(School of Food and Chemical Engineering/ Beijing Engineering and Technology Research Center of Food Additives/

Beijing Laboratory for Food Quality and Safety/Beijing Key Laboratory of Food Flavor Chemistry, Beijing Technology

and Business University, Beijing 100048, China)

Abstract; Strawberries were treated by ozone water for 3 and 9 min, and effects of ozone water on post-

harvest quality, antioxidant compounds, and related enzymes of strawberry fruit were investigated. Re-

sults showed that 9 min ozone water treatment increased the firmness of strawberry fruit, soluble solid con-

tent, and total acid content. The respiration of strawberry was inhibited by 9 min ozone water. In addi-

tion, 9 min ozone water treatment increased the catalase (CAT) activity , peroxidase (POD) activity,

total antioxidant capacity (FRAP) , and DPPH radical scavenging ability of fruit. The shelf life was ex-

tended by ozone water treatment.

Key words: ozone water; strawberry; postharvest quality; physiology; preservation
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