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Quantitative changes of some volatile compound in strawberry (Fragaria ananassa cv. Selva) fruit
under Modified Atmosphere Packaging(MAP) using SPME

Abstract:

This experiment was carried out in order to compare the relation between super-atmospheric oxygen
packaging, elevated CO, and air according to aroma production in strawberries during storage. Treatments
were placed in polyethylene film and packaged with three different gas combinations (80% O, ,+ 20%N,
,2% 02+15% CO,+ 83% N, and Air). Fruits were stored at 0-2 "C and 90% relative humidity (RH) for up
to 20 days with the five days intervals, followed by 24hrs at 25 ‘C and 70% (RH) to simulate market
conditions. Solid Phase Micro Extraction was applied to examine two characteristic impact compounds
ethyl hexanote, ethyl botanoate during 0, 5, 10, 15 and 20 after storage. The results showed that after 10
and 15 days of storage under super-atmospheric oxygen concentrations the production of ethyl hexanote
and ethyl botanoate increased whereas ethyl acetate which is one of the most important off-flavors
compounds in strawberries was accumulate in elevated CO, and air packages during storage. These data
suggest that high oxygen atmospheres may provide a potential alternative for volatile preservation and
prevents production of fermentative metabolites.
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