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Table 1 Weight loss, anthocyanin content, chroma value, vitamin c, aerobic plate count and mold count of fresh-
cut strawberry cv. Praratchatan 80 were non-precool and precool (ice cooling) stored at 5 and 25 °C with

ethanol vapor release sachet (different weights and sizes) for 1 day

Treatment Weight Anthocyanin Chroma Vitamin C Aerobic Mold Count
loss (mg/100gFW) value (mg/100gFW)  Plate Count  (log CFU/g)
(%) (log CFU/g)

factor 1: precooling

precooling (ice) 0.07+0.04° 7.20+1.44 35.38+3.97 5891 + 11.61 3.22+0.41 1.52+0.22 ’
non-precooling 0.09+0.06° 6.72+1.40 34.75+5.62 57.55 + 5.82 3.23+0.40 1.55+0.11

factor 2: storage temperature \ 3
5°C 0.03+0.01° 6.35+1.32° 37.63+4.15°  59.70 = 10.21 2.86+0.15° 1.53+0.12 -y
25°C 0.12+0.03° 7.57+1.27% 32.50+4.09° 56.76 + 7.80 3.59+0.16" 1.54+0.22

factor 3: sachet size

non sachet 0.08+0.06 6.50+1.86 37.18+4.55° 57.94 + 11.48 3.32+0.44° 1.67+0.19°

size 3x3 cm (1 g of silica gel) 0.08+0.05 7.20+1.09 34.09+4.81° 59.42 + 8.00 3.16+0.37%° 1.50+0.10°

size 6x6 cm (2 ¢ of silica gel) 0.07+0.05 7.18+1.14 33.92+4.64° 5733+ 7.72 3.19+0.39° 1.43+0.13°

factor 1 * ns ns ns ns ns

factor 2 * * * ns ns ns

factor 3 ns ns * ns ns ns

factor 1x2 * * * ns ns ns

factor 1x3 ns ns ns ns ns ns

factor 2x3 * ns ns ns ns *

factor 1x2x3 ns ns ns * * *

Different letters in the same column denote significant differences at P<0.05.
* = significant at P<0.05, ns = non-significant
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