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ABSTRACT: Mature strawberry fruits (Fragaria x ananassa Ouch.), 
"Honeoye" cv were exposed to precooling treatment, and tben stored under 
different modified atmosphere treatments (MA) (01 at 0, 1.5, 3.5%; and 
Co, at 0, 15, and 25%) at two different storage temperature; either cold 
storage (2 •q or ambient room temperature (21 •q. Fruit physical and 
chemical characteristics were assessed. A slight reduction in fruit weight 
loss occurred due to precooling treatment. Low temperature (2°C) reduced 
weight loss of strawberries when compared with storage at 21 C. In addition, 
There were significant differences in fruit weight loss among the MA 
treatments stored at room temperatures. The least fruit weight loss occurred 
in precooled fruits which received MA treatments with 15.C02 +uro 0 2 

and 25% C02 + zero 0,. No fungal growth was observed in strawberry 
fruits stored at 2•c. In addition, fungal growth was not observed in fruits 
stored under bigb C02 treatments (15 or 25 % C02). Non-precooled fruits 
wbicb stored in 21•c bad tbe greatest mold growth percentage. Cold 
storage retarded fruit respiration rate. The respiration rate decreased from 
28.5 ml C01 /kglbr in fruits stored at 21 •c to 7.6 ml CO, lkglbr in fruits 
stored at 2°C. No significant differences were observed in fruit respiration 
rate between precooling and non precooling treatments. At cold storage MA 
treatments did not affect fruit respiration rate. Ethylene production was not 
detected in fruits stored at 2•c during the storage period (7 days). Ethylene 
production rate was inhibited very slightly due to precooling treatment. 
Eibylene production rate of berries held in ambient room temperature was 
greater than of berries that held in cold storage treatment. 




















