
Zagazig J.Agric. Res., Vol. 29 No.(5) 2002 1503-1512 

' 
EFFECT OF MODIFIED ATMOSPHERE TREATMENTS 

ON FRUIT QUALITY AND RESPIRATION RATE OF 
TRIST AR STRA WHERRY FRUI'fS .... 

: If 

AI-Redaiman, K. N.; A. 1. AI-Humaid ; an~.p.A. ~~.~ayes , , 

King Saud Univ., AI-Qassim, College of Ag~l~., Hort. O,ept., , 
Buraidab, Kingdom of Saudi Arabia. '· · ,, .. · 

Received 28 I 7 I 2002 Accepted 22 I 9 I 2002 

ABSTRACT: Mature red-rip~' strawberry, (Fragaria x ananassa 
Duch.) fruits, cv 'Tristar' were treated with different modified , 
atmosphere (MA) treatments (Ol at: 0, l.S, 3.5%; and Col at: 0, IS, 
and 2S%), and were stored at either cold storage (2°C) or at a~,bient 
room temperature (21"C). Fruits physical and chemical 
characte.riSticiJ were assessed. Low temperature storage (2"C) reduced .· · 
significantly fruit weight loss compared with that stored at 2IC.The 
least weight loss occurred in fruits stored at IS and 25% C~, and the 
greatest loss' occurred at' control treatment. During tbi(fl~t 7 days of 
the experiment, no fungal growth was observed in fruits stored at low 
temperature (2"C). In case of fruits stored. at r(lom temperature, . , ,. 
fungal growth was minimal in fruits stored' under high col 
treatments (IS or 25 % COl) no matter what oxygen concentration 
was; strawberries held in 1.5 % 0 2 ' + 2S o/o COl , and 3.5 % 02 + 25 . 
% C02 showed the least mold growth perce11~ge •. There was no. , 
significant difference among modified atmosphere treatments 
regarding fruit respiration rate of the fruitS sto'red at cold storage 
(2"C). However, for fruits stored ·at ambient room temperature 
(2I "C), there was a .rroportionai relationship between the storage 
period (up to s• or 6 day oi treatment), as 'wei( as o, concentration 
in the MA, and respiration rate~'The lowest rate of respiratiQn was 
obtained form fruits stored under the MA tre~tments that c11ntained 
zero% 02, but differences among MA treatments were not observed 
consistently. 






















