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Effect of Ozone Treatment on Postharvest Strawberry Quality

Abstract:

The effect of ozone treatment on the postharvest quality of strawberry was evaluated. Strawberry fruits
(Fragaria x ananassa Duch. cv. Camarosa) were stored at 2 °C in an atmosphere containing ozone (0.35
ppm). After 3 days at 2 °C, fruits were moved to 20 °C to mimic retail conditions .

The changes in Postharvest Strawberry quality such as fungal decay was evaluated during the strawberries’

shelf life. Ozone treatment was ineffective in preventing fungal decay in strawberries after 4 days at 20 °C.

Keywords: Ozone, strawberries, decay, 0zone treatment



