TEXNOAOI'IKO I[TANEITIIXTHMIO KYIIPOY

2XOAH I'EQITIONIKQN EITIXTHMQN KAI AIAXEIPIXHX
[IEPIBAAAONTOX

ITvywakn gpyoaociao

AZIOAOI'HZH ITOIOTIKOQN
XAPAKTHPIZTIKQN TPIQN ITOIKIAIOQN
OPAOYAAX

KQN2ZTANTINA ITOAYAQPOY

Agpecoc 2015



INEPIAHYH

H xatavaloon opdoviag eivar eupémg S100e00UEV] AOY® TOV EAKVGTIKOD KOPTO
Ko ™G VYNNG ™G OWTpoPikne a&lag, OomOTEADVTOG ONUOVTIKY  7Nyn
AVTIOEEWOTIKAOV EVOGE®V, OTMG TO AcKOopPPikd 0&D, ot GatvOAeS, o1 avOOKLAVES, TO
eMaykd o0&l K.0. Qotdco, N Ppayeio petacvAlektikn ¢ (oNg Kab1oTd EMTAKTIKN
TNV OVAYKN €EEVPECNC TEYVOAOYIDV ETUNKVVONG TOV YPOVOL TOPOUOVNAG TNG OTO
papl. Xkomdg g mapovoug epyoasiog Mrov M eEETaon TG UETAPOANG SopOpwV
TOLOTIKOV TOPOUETP®V GE TPEIS TOIKIAiEG epdoviag (Fragaria X ananassa, moik.
‘Antilla’, ‘Candonga’, ‘Yuval’) «atéd ™ ovykoudn kot votepo omd 4 Muépeg
cuvtipnong o€ kowvd yoyeio (4°C). Avaivtikd, mposdiopiotnroy To péyedog Kapmo,
10 ypopo (deikteg L,a,b), n amdrewn Pdpovg, M ovvekTKOTHTA OAPKOG, T
oykopetpovpevn o&vumta (0.0.), kot o dAvtd oteped cvotatika (AX.X.). Ta
amoteAéopato £3€1EAV TOC 1 YauUnAn Beppokpacio propel va mapateivel T ddpkela
Cong TOL KOPTOL OAAL VO EMOEPEL TAVTOXPOVAOS UETOPOAES OTAL TOLOTIKO TOL
yopokmnpotikd. H amdieia Bépovg yio OAeg Tig mowkiiieg Kopaivoviav 6to €0pog
4,1-4,8%. EmmpodcbHeta, pukpéc dtapopomonoelg petald tov tpiov eetaldpevov
TOIKIAM®V KOTOYPAPNKOV MG TPOG TOVS YPOUOTIKOVS OeikTes. 26TOGO, OMUOVTIKES
SpopES KaTaypapnKay oavapecoa otig eetaldpeves mokidleg 1060 ¢ TPog T
TOWOTIKEL TOLG YOPUKTINPIOTIKE OGO Kol G TPOG TNV UETAPOAN TOVS PETE amd T
yuyxpn ovvtipnon. Evdewtikd, onuovtikn odénon tov emmédonv tov AZX
Kataypaenkav ot moikiiioo Candonga (8,5%) votepa omd 4 muépeg Wuypng
ocuvtnpnong. Evdwapépov elvar 1o yeyovdg OTL 11 GUVEKTIKOTNTO GAPKOG TOPOVGIOGE
VYNAOTEPES TEG VOTEPA OO TN YUYPN CGLVINPNOT GE GYECT LLE TN GLYKOMOY| GE
OAeg TIg VIO e&€taom ToKIAMES, TOOVOTUTA KOl MG OTOTEAEGLO TNG OTAOAELNS PAPOVG
TV Kapr®v. H Ttapodoa mpokatapKTikn LEAETT] DTOOEIKVIEL TIG CUAVTIKES SLOPOPES
OV VIAPYOLVV avapeca oTig eEetaldpeveg mowihes. To ev Adym gpguvnTikd medio
ypNlel mepattépw SlePEHVNONG KOl GUCTNVETOL TEPOUTEP® EPELVA UE UEYOADTEPO
ebpog BepuokpacidV Kol YpOvo WYuypnsg SLVTHPNONG oL THAVOTATO VO dMOEL

KOAVTEPEG ADGELS OGOV QPOPA GTNV TOPAYWYT PPAOVANG GTT YOPOL LLOGC.

AéEerg khewdnd: ppdovia, ‘Antilla’, ‘Candonga’, ‘Yuval’, , 0.0., AX.XE.



ABSTRACT

Strawberry is highly appreciated by the consumers due to its taste and high nutritional
quality, since it is a major source of ascorbic acid, phenols anthocyanins, ellagic acid
etc. Nevertheless, its short postharvest life renders necessary the employment of
advance protocols for further maintenance. The objective of the current study was to
examine qualitative changes in three strawberry cultivars (Fragaria x ananassa, cvs.
‘Antilla’, ‘Candonga’, ‘Yuval’) at harvest and after refrigerated storage (4°C) for 4
days. Weight loss, chroma (L,a,b), fruit firmness, total soluble solids (T.S.S.) and
titratable acidity (T.A.) were monitored. Results showed that low-temperature storage
for a short period may prolong fruit shelf life, since weight loss was 4,1-4,8%. This
was also the case for chroma parameters, where slight or no differentiations among
the examined cultivars were monitored. However, varietal differences regarding
qualitative attributes were monitored. Indicatively, a substantial increase of S.S.C. in
‘Candonga’ fruit (8.5% after 4 days of refrigerated storage) was monitored.
Intriguingly, 4 days cold storage led to an increase of tissue firmness in all examined
cultivar; this slight increase may be attributed to the weight loss occurred. This
preliminary study outlined that strawberry postharvest performance should be
checked on a cultivar dependent basis. Further research is needed regarding

postharvest management of strawberry fruit on a cultivar basis.
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