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Maturity index 6 7 8 9 10
% surface turned 20 50 60 100 100
pink or red (red, over mature)
1st- Fruit firmness ( g) 726 590 454 428 227
bloom
crop soluble solids (° Brix) 9.7 9.3 10.5 11.0 12.5
2nd- Fruit firmness ( ) 613 531 435 428 235
bloom
crop soluble solids (° Brix) 9.6 9.8 10.5 10.3 11.5
3rd- Fruit firmness ( € ) 613 560 454 363 181
bloom
crop soluble solids (° Brix) 9.5 10. 1 10.2 10.5 11.2
4th- Fruit firmness ( g ) 524 408 317 227 136
bloom
crop soluble solids (° Brix) 7.5 8.0 8.5 8.6 8.6
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Nov. 27 Nov. 29 Dec. 1 Dec. 3
Harve- Storage

sting temp. Weight Firm- Degrad- Weight Firm- Degrad- Weight Firm- Degrad- Weight Hard- Degrad-

time loss  ness ation loss ness ation loss ness ation loss ness ation
(%) (g) (%) (g) (%) (g) (%) (g)

6-8 5°C 0. 66 499 N 1.16 454 N 1. 66 440 N 2.73 422 N

am RT 1.00 445 N 1.33 417 N 2.12 404 N 3.54 390 N

8-10 5C 0. 83 449 N 1.33 435 N 1.83 420 N 3.33 413 N

am RT 1. 16 438 N 1. 66 424 N 2.16 409 N 4,14 402 MD

10-12 5C 0.83 445 N 1.66 439 N 2. 66 425 N 4,16 399 N

am RT 1.16 423 N 2.00 388 M 3.12 360 M 4.57 334 MD

Note:1. Fruit harvested on November 25,at 80% of maturity with 600g samples.
2. RT: Room temperature; N: Normal; MD: Mibdewed.
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Time Treat- Storage Date and % of rotting % of

of ment tem. normal
harvest /4 15 1/6 /7 Y8 19 110 Y11 112 1/13  fruits
PC 5°C - - - - - - - - - - 100

6-8 am RT - - - - 2.8 57 43 86 43 7.2 67.1
CK 5°C - - - - - - - - - - 100

RT - - - 1.4 43 57 29 43 1.4 29 77.1
PC 5C - - - - - - - - - - 100

8-10 am RT - - - - 4.3 43 29 57 29 4.3 75.0
CK 5°C - - - - - - - - - - 100

RT - - - - 5.7 2.9 29 1.4 7.2 4.3 75.0

PC 5C - - - - 1.4 - 2.9 - 1.4 2.9 91.4

10-12 am RT - - - 29 57 86 29 57 29 1.4 69.9

CK 5C - - - - - 2.9 - 1.4 2.9 1.4 91.4

RT - - 2.9 86 2.9 100 57 43 7.2 8.6 49.8

Note: Harvested on Jan. 3,

1991; PC: Precooling; CK: No precooling.

RT : Room temperature; Sampled number: 2 Packages with 70 berries.

F4BTHRECERTNRTEIHRELE B

Time Treat-  Storage Rotting Color of Rotting Weight loss
of ment  tem. % fruit of %
harvest buttom peel
PC 5°C 0 FG N 1. 59
6-8 am RT 8.5 YG SR 3.11
CK 5C 0 FG N 1.42
RT 11. 4 YG SR 2.92
PC 5°C 0 FG N 1.78
8-10 am RT 8.5 YG SR 3.30
CK 5°C 0 FG N 1.91
RT 8.5 YG SR 3.36
PC 5°C 1.4 FG N 2.26
10-12 am RT 20.0 YG SR 3.85
CK 5°C 2.8 FG N 2.13
RT 24.2 YG SR 3.56

Note: Fruits were stored from Jan. 3t0 9.
Rotting % were surveyed from 70 fruits.
Weight loss of fruit in % was counted from initial weight of 1200gm.
PC; CK; RT refer to Table 3.
FG: Fresh green; YG: Yellow green; N: Normal;
SR: Spot rotting; WR:Whole fruit rotting; CR:Complete rotting.
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Time Treat-  Storage Rotting (%)
of ment tem. Normal
harvest 1/4 1/5 1/6 1/7 1/8 /9 110 Y11 112 1/13 fruits(%)
PC 5°C - - . , - ; - . - 29 971
6-8 am RT - - 29 14 43 29 57 43 1.2 57 656
ck  5C - - - - ... L4 14 - 912
RT - - L4 29 43 43 29 57 43 57 683
PC 5C - - - - .- - 14 - 29 957
8-10 o RT - - 2.9 1.4 43 57 29 29 57 1.2 67.0
CK 5C - - - - - - 1.4 1.4 2.9 1.4 92.9
RT - - 2.9 2.9 1.4 57 7.2 57 57 2.9 65.6
PC 5C - - - - - 4.3 1.4 2.9 - 2.9 88.5
10-12 am RT - 29 43 86 29 57 86 43 29 7.2 52.6
ck  5C - - - - 29 43 14 - 29 14 871

RT - 57 7.2 43 86 57 29 10.0 86 7.2 39.8
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Time Treat- Storage Rotting Color of Rotting Weight loss
of ment  tem. % fruit of %
harvest buttom peel
PC 5C 0 FG N 1.36
6-8 am RT 11.4 YG SR 3.43
CK 5C 0 FG N 1.61
RT 12.8 YG SR 3.28
PC 5C 0 FG N 1.43
8-10 am RT 14.2 YG SR 3.55
CK 5C 0 FG N 1.90
RT 12.8 YG SR 3.06
PC 5C 4.2 FG SR 1.76
10-12 am RT 24.2 YG CR 3.80
CK 5C 7.1 FG SR 1.86
RT 31.4 YG CR 3.60
Note: Fruits were stored from Jan. 3 to 9.
Rotting % were surveyed from 70 fruits.
Weight loss of fruit in % was counted from initial weight of 1200gm.
PC; CK; RT refer to Table 3.
FG: Fresh green; YG: Yellow green; N: Normal;
SR: Spot rotting; WR: Whole fruit rotting; CR: Complete rotting.
£7EEEHAHGLEERERHER/ MELREHC BEAERLK NT$/KG
Item Dec.1989 Jan.1990 Feb.1990 Mar.1990 Apr.1990
One layer Quantity 53,203 29,234 2,143
graded
package Price 75 63 57
Two layers Quantity 85,551.5 90, 400 188, 241 100, 749 10, 646
ordinary
package Price 114.01 52 44 49
Total Quantity 85,551.5 90, 400 241, 444 129,983 12,789

#HoLRBEHNE A ERS -

2. B [GaEEHFE25X 17X 4.5cm » BE600g °
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K8 I HEEFEHAMEERG AFERFAE HEREFIR NT$/KG
Nov.1990 Dec.1990 Jan.1991 Feb.1991 Mar.1991 Apr.1991
Item
One layer Quantity 51 10, 100 23,797 55,707 33,310 741
graded
package Price 106 110 112 90 72 64
Two layers  Quantity 8, 646 126,271 109,219 137,400 - 154, 359 12,030
ordinary
package Price 95 80 77 54 43 43
Total Quantity 8,697 13,671 133,016 193,107 189,709 12,771
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Optimum Harvesting Maturity and Handling
Methods of Strawberries

Miin-Jia Tsai and Fa-shiang Chin

Associate Ressearch and Fellow Researcher

Taoyuan District Agricultural Improvement Station

Summary

There are four (4) major crops following four major blooming periods of strawberries grown
in Tahu area. The first-bloom crop took 43 days from blooming to maturity. The 2nd, 3rd, and
4th- bloom crops took 37, 30, and 20 days, respectively.

Postharvest weight loss and the speed of berry breakdown were significantly affected by the
field heat at harvest. The field temperature rose to 30-40°C after 8 a.m. and it was harmful to the
berries. Desirable harvesting time should be before 9:00 a.m. except cloudy days.

Strawberries, which were carefully picked, graded and packed in one-layer thin boxes (25x
17x4.5cm)were able to retain freshness for 3-5 days at room temperature or 8-10 days at 5°C.

The market price of one-layer small pack strawberries was NT$ 28.5 higher per kg when

compared to the traditional two-layers or larger packs.
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