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Physicho Chemical Properties of Strawberryt Varieties Camarosa
During Fruit Ripening

A. Amiri', S.M.H. Mortazavi™
:PhD student; 2Academic member, College of Agriculture, Shahid Chamran University of Ahvaz
*Corresponding Author: ortazavi_mh@scu.ac.ir

Abstract

Quality of strawberry fruit depends mainly on their appearance firmness, and chemical
composition. Strawberry fruit cv. Camarosa were harvested at seven different ripening stages and
evaluated for their physical and chemical properties. Total soluble solids increased while titratable
acidity and fruit firmness decreased. The amount of phenolic and flavonoid decreased until turning
stage from this point onwards the trend was increasing. Total phenolic content in ripe fruit were
151 mg GAE/100 g. The amount of vitamin C increased during ripening and in ripe fruit reached to
42 mg/100 g fresh weight.

Key words: vitamin ¢, phenol, stage growth
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