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ABSTRACT: Mature strawberry fruits (Fragaria x aiUliUISsa 
Ducb.), cv Honeoye, were exposed to different modified atmosphere 
(MA) treatments (Oz at: 0, 1.5, 3.5%; and Cnz at: 0, 15, and 25%), and 
stored at either cold storage (2°C) or at ambient room temperature (21 
•q. Fruits physical and chemical characteristics were assessed. Low 
temperature storage (2"C) reduced significantly fruit weight loss 
compared with that stored at u•c. Little weight loss occurred in fruits 
stored at 15 and 25% C02, and the greatest loss occurred at control 
treatment. During the first 7 days of the experiment, no fungal growth 
was observed in fruits stored at low temperature (2"C). Strawberries 
treated witb 3.5 % 0 2 + 25% C02 and held at ambient room 
temperature (21°C) had less percentage of mold growth than all other 
treatments at the same storing temperature. Fruits stored at ambient 
room temperature (2l°C) showed a proportional relationship between 
Oz concentration in the MA and the respiration rate. Fruit ethylene 
production rate was inhibited completely by a lack of Oz. In most cases, 
ethylene production rate of berries held in air was greater than that of 
the fruits held in any of the MA treatments. 
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