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Effect of Heat Treatment and Packaging on Storage
Qualities of Strawberry
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ABSTRACT  Packaged strawberry was being heated at 40°C from 20 to 40 min in oven and then
stored under 22+2 C over 4 days and respiration chemical index and so on were recorded. Com-
bining packaging and heat could restrain the development of decay hold back the decrease of vitamin
C organic acid and soluble solid. The effect of 30 min heat treatment was best.
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