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Strawberry is nutritious but perishable, and it is susceptible to quality �aws and infections after 

harvest. Objective: To examine strawberry biochemical changes with harvest maturity and 

preservation methods. Methods: The experiment was factorial with a completely randomized 

design (CRD). Strawberry cv. Chandler fruit was harvested at three color-based maturation 

phases (M1: 0% red, M2: 50% red, and M3: 100% red), frozen, and freeze-dried and analyzed for 

quality. Total soluble solids (TSS), titratable acidity (TA), vitamin C, total phenolic content (TPC), 

total antioxidant capacity, SOD, POD, CAT, and organoleptic characteristics were assessed for 

quality. Results: Due to harvest maturity, completely ripe strawberries displayed higher 

biochemical properties such as total soluble solids (TSS), titratable acidity (TA), and TSS/TA 

than 50% and 0% of red strawberries. 100% red strawberries also had greater TPC and POD. 

Compared to strawberries picked during the green stage (0% red color), strawberries harvested 

at 100% and 50% red color had better aroma, color, and �avor. TSS, TSS/TA, Vitamin C, 

antioxidants, total phenolic content, and peroxidase were better in freeze-dried strawberries 

than frozen strawberries. Conclusions: The superior fruit aroma and color rating made frozen 

strawberries more popular than freeze-dried ones. The preserved fruit retained these qualities 

better for 7 months in dried storage. This study found that strawberry fruit should be harvested 

at 100% red and freeze-dried for commercial use.
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antioxidant activity. Thus, proper preservation is essential 

for quality and shelf life. Their fragility and short shelf-life 

hinder storage and preservation. Shelf life was extended in 

several ways. Three strawberry types were studied for 

postharvest �avor and durability [6]. After harvest, CO  2

treatments modify fruit color for 9 days. When exposed to 

20 kPa CO  at a �ow rate of 150 ml/min, the shelf life of 2

strawberries was prolonged by 4 days. Packaging materials 

maintain the postharvest quality and storage life of 

horticultural commodities [7]. It was found that all fruit 

samples sur vived well  after storage, except for 

I N T R O D U C T I O N

Strawberr y (Fragaria ananassa )  is a popular and 

economically signi�cant fruit all over the world. This is a 

widely consumed fruit known for its rich nutrient pro�le 

and vibrant �avor [1-2]. Vitamins, minerals, and 

phytochemicals make them popular in culinary and health 

aspects [3]. Due to their vitamin C, folate, and phenolic 

content, strawberries are rich in bioactive compounds. 

Strawberries deteriorate soon after harvest. Strawberry 

postharvest life is brief due to its delicate structure and 

intense respiration; it bruises readily and has fungal 

infections [4-5]. This affects bioactive components and 
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strawberries in modi�ed atmosphere packaging (MAP), 

which tasted softer after 9 and 12 days [8]. To extend 

strawberry fruit shelf life, controlled-environment storage 

was widely used. Gas composition affected total soluble 

solids (TSS), titratable acidity (TA), aroma, and consumer 

preference [9]. Using 10% CO2 and 11% oxygen extended 

strawberry shelf life and maintained quality metrics. For 

strawberry fruit shelf life, calcium nitrate (0.5, 1.0, and 

2.0%), calcium chloride (0.05, 0.10, and 0.20%), and 

ascorbic acid (0.01, 0.02, and 0.05%) were tested [10]. 

Calcium chloride (0.05%) improved the shelf life to 9 days. 

This effect was in�uenced by lower acid, moderate TSS, 

and more sugar. Frozen fruit lasts longer and tastes fresh. 

Due to enzyme activity below freezing, frozen fruits and 

vegetables lose color and �avor [11–12]. Fruit drying is 

another simple and reliable preservation method that has 

been used for centuries. Freeze-drying stiffens the 

product, preventing solute and liquid mobility. To maximize 

fruit post-harvest life and quality, one must understand 

biochemical changes throughout maturation and how they 

combine with preservation strategies. A sustainable 

postharvest preservation solution is needed to extend the 

shelf life of strawberry fruit. 

This study assessed strawberry quality using various 

preservation methods. We researched how sugars, acids, 

and antioxidants affect strawberry quality during growth. 

The study also investigated strawberry preservation 

procedures to see which ones best preserve or increase 

nutritional and sensory qualities at different maturation 

s t a g e s .  T h i s  re s e a rc h  w i l l  ex a m i n e  s t r aw b e r r y 

preservation methods to boost the quality and shelf life of 

strawberry fruit.
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Fruit Material and Experiment Layout

Fresh, uniform-sized, and healthy strawberry �eld samples 

were obtained from the Institute of Horticultural Sciences 

(IHS), University of Agriculture, Faisalabad (UAF) at three 

harvest maturation stages (M1, M2, and M3) based on red 

color development. At IHS, UAF, a completely randomized 

design (CRD) with two factorial con�gurations and three 

replications (10 berries per replicate) was used. Harvest 

maturity (M1: 0%, M2: 50%, and M3: 100%) and preservation 

method (P1: frozen and P2: freeze-dried) were examined. 

Fruit samples were preserved using P1 and P2 according to 

the experimental con�guration. The initial preservation 

technique involved freezing strawberries in LDPE zip bags 

that were tagged with harvest ripeness and three 

replications and stored at a temperature of -20°C. For 

freeze-drying, strawberries were washed, half-sliced, and 

placed in the freezer drying chamber for 7 months for 

further analysis.

M E T H O D S

Data Collection

The data were collected for various biochemical attributes 

(total soluble solids, titratable acidity, ascorbic acid, total 

phenolics, antioxidants, and enzymatic contents) and the 

organoleptic characteristics (aroma, color, and �avor) at 0 

days and freezing and freeze drying after 7 months of 

storage.

Total Soluble Solids (TSS)

To examine TSS, the strawberry juice from each replication 

of three maturity stages fruits was used, and two readings 

were noted from each replication by using the Digital 

Refractometer Model No. ATAGO, RX 5000, Japan. The 

mean value of each replication was calculated in °Brix.

Titratable Acidity (TA)

To evaluate TA 10 mL strawberry juice was added to a 

beaker with 20 mL distilled water. After mixing, 2–3 drops of 

phenolphthalein were added and shaken. The resulting 

solution was dropwise titrated against 0.1 N NaOH till pink. 

The following formula was used to measure TA in 

percentage [13].

Where;

A =Volume of NaOH used (mL) 

B=Strawberry fruit juice (mL)

TSS: TA

Dividing the amount of TSS by the value of TA allowed us to 

determine the ratio of TSS to TA for each treatment.

Ascorbic Acid

The amount of ascorbic acid in strawberry fruit was 

calculated by adding 10 ml of juice extracted from each 

sample to 90 ml of a 0.4% solution of oxalic acid in a 

measuring �ask. The solution was �ltered using Whatman ® 

No. 1 �lter paper. Then, a 5 mL aliquot of each sample was 

titrated against 2,6-dichlorophenol indophenol dye until 

the color changed to pink and was expressed in units as 
-1mg100 g FW [14].

Total Phenolic Content (TPC) and Total Antioxidant 

Content (TAO)

Strawberry fruit total phenolic content (TPC) was 
-1measured in mg 100 g  FW [15]. Using a pestle and mortar, 

1g frozen strawberry fruit pulp was homogenized with 5 mL 

extraction liquid. The extraction combination comprised 

CH OH, acetone (CH ) CO, and HCl (10:8:2). SHIMADZU, UV-3 3 2

1800 240V centrifuged the solution for 5 min at 4°C after 

homogenizing it at 14000 rpm. The pellets were discarded 

and the supernatant analyzed. The supernatant (100 µL) 

was carefully mixed and vortexed with 200 µL FC-reagent 

(Folin-Ciocalteu After adding 800 µL of 700 mM sodium 

carbonate (Na CO ), the liquid was vortexed again. The 2 3

spectrophotometer  measured reaction mixture 

absorbance at 765 nm after 1h. Strawberry fruit's TAO 
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Ascorbic Acid, TPC, and TAO

Strawberry ascorbic acid content did not much vary with 

maturity (Fig. 2A). At various maturation phases, 

strawberries with 50% red color had the highest ascorbic 
-1acid concentration (91.27 mg 100 g  FW), while 100% red and 

-10% red had the lowest (89.43 and 90.44 mg 100 g  FW). At 

maturity 2, the freeze-dried strawberry had the most 
-1ascorbic acid (78.63 mg 100 kg  FW) and the frozen 

-1strawberry the least (75.89 mg 100 kg  FW). The TPC of 

strawberry fruit varied dramatically with maturity (Fig. 2B). 
-The strawberry fruit with the lowest TPC (2586.9mg 100 g

1FW) was 50% red, whereas the strawberry with the highest 
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freeze-dried product has the highest TSS. At different 

maturity phases, strawberry TA varied signi�cantly (Fig. 

1B). The strawberry with the greatest value (0.76%) was 0% 

red, while the strawberry with the lowest value (0.46%) was 

100% red. There was no difference in strawberry TA when 

frozen or freeze-dried. Under two preservations, freeze-

dried strawberries had the highest value (0.73%) and frozen 

strawberries the lowest (0.42%). Strawberry fruit's TSS/TA 

ratio varied considerably during development (Fig. 1C). 

Strawberry fruit with 100% red color had the greatest 

TSS/TA ratio (27.45), and fruit with 0% red color had the 

lowest (10.16). Strawberry fruit kept by freezing or freeze-

drying had varied TSS/TA ratios. Freeze-dried strawberries 

had the greatest TSS/TA value (25.83) at maturity 3, 

whereas frozen strawberries had the lowest (25.68).

Figure 1. Effect of Maturity Stages and Preservation 

Methods on TSS (A), TA (B), and TSS/TA (C) of Strawberries.

activity was quanti�ed using DPPH scavenging [16]. 1 gram 

of frozen, preserved strawberry pulp was ground in a 5 mL 

extraction mixture with a pestle and mortar. The extraction 

solution was 10:8:2 methanol, acetone, and HCI. After 

homogenization, the mixture was vortexed and centrifuged 

at 4°C for 5 minutes using a centrifuge. The solid particles 

were discarded, and the l iquid was used to test 

antioxidants. A 0.004% NPPH solution in 5 mL was mixed 

with 50 μL of supernatant and sealed with aluminum foil. 

After 30 minutes, the spectrophotometer was set to 517 nm 

to measure sample absorption. Antioxidant activity was 

measured using DPPH scavenging.

Enzymatic Analysis

The samples were subjected to enzyme extraction using 

the prescribed methodology [16]. This was achieved by 

homogenizing 1g of strawberry �esh in a 2-milliliter 

phosphate buffer solution and centrifuging at 10,000 g for 

10 minutes. The supernatant was used to assess 

Superoxide Dismutase (SOD), Peroxidase (POD) and 

catalase (CAT) activities. The 560 nm nitro blue tetrazolium 

method was used to detect SOD activity. The change in 

absorbance at 470 nm during tetraguiacol production from 

guaiacol was used to evaluate POD activity. CAT activity 

was identi�ed by measuring hydrogen peroxide 

degradation at 240 nm. Enzyme activity was measured in U 
−1mg  protein units.

Organoleptic Characteristics

The organoleptic qualities are comprised of aroma, color, 

and �avor. Based on sensory assessment, these qualities 

were evaluated. A panel of 10 judges was asked to assess 

the organic acceptability of strawberry fruit using the 

following modi�ed hedonic scale for this purpose:

1. I dislike it very much.

2. Dislike moderately

3. Neither like nor dislike

4. Like moderately

5. Like extremely

Statistical Analysis

Statistix 8.1 software was used to analyze the data under 

CRD for two factors: harvest ripeness and preservation 

procedures. Treatment signi�cance was assessed using 

an ANOVA table. LSD tests at 5% signi�cance were 

performed on all pairwise combinations [17].

TSS, TA, and TSS/TA

TSS in strawberry fruit varied signi�cantly with maturity 

(Fig. 1A). Strawberry with 100% red color (12.66 °Brix) has a 

far higher Brix rating than strawberry with 0% red color 

(7.75). However, the TSS of frozen and freeze-dried 

strawberry fruit varied greatly after 7 months. The freeze-

dried strawberry had the greatest TSS (11.4 °Brix) and the 

frozen strawberry the lowest (10.93). A 100% red strawberry 

R E S U L T S
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Antioxidant enzyme activity

At different developmental stages, strawberry fruit SOD 

activity interacts signi�cantly (Figure 3A). Strawberry fruit 

SOD relationship with ripeness and preservation was 

signi�cant. The freeze-dried strawberry with 0% red 

content had the highest protein concentration (8.63 U 

mg−1Protein), whereas the strawberry with 50% red 

content had the lowest (6.37 U mg−1 Protein).
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Figure 2. Effect of Maturity Stages and Preservation 

Methods on Ascorbic Acid Content (A), Total Phenolic 

Content (B), and DPPH Scavenging Activity (C) Of 

Strawberries.

Figure 3. Effect of Maturity Stages and Preservation 

Methods on SOD (A), POD (B), And CAT (C) of Strawberries.

Strawberry fruit peroxidase varied signi�cantly during 

development (Figure 3B). The strawberry with 0% red color 
−1had the lowest POD activity (4.85 U mg  protein), while the 

−1strawberry with 50% red color had the highest (12.2 U mg  

protein). At maturity level 2, freeze-dried strawberries 
−1exhibited the highest POD activity (21.74 U mg  protein), 

−1while frozen strawberries had the lowest (2.76 U mg  

protein). Strawberry fruit catalase activity did not alter with 

maturity (Figure 3C). The CAT activity of frozen and freeze-

dried strawberry fruit did not differ statistically. The 

strawberry fruit ripeness and preservation-CAT activity 

relationship was non-signi�cant. The lowest CAT activity 

was found in 0% red strawberries and the greatest in 50%. 

Freeze-drying preserved 100% red strawberry CAT activity 

better than freezing strawberries.

Organoleptic Characteristics

Aroma is a popular fruit quality. Sensory testing reveals 

strawberry and other fruit aromas. Strawberry aroma 

varied greatly with ripeness (Figure 4A). In terms of aroma, 

100% red strawberries scored 7.2, while 0% red 

strawberries scored 2.87. Frozen strawberries scored 7.25, 

whereas freeze-dried strawberries scored 5.14. 

Strawberry fruit development, preservation, and aroma 

interaction were non-signi�cant. Strawberry fruit color 

varied greatly during development (Figure 4B). The 100% 

red strawberry scored 7.84, while the 0% red strawberry 

TPC (2880.80) was 0% red. Freeze-dried strawberries had 
-1the highest TPC (3162.9 mg 100 g FW) at the 3rd maturity 

stage, whereas frozen strawberries had the lowest 
-1(2499.6mg 100 g FW) at the 2nd maturity stage. After 

freeze-drying, the 100% red strawberry had the highest 

TPC, whereas the 50% red strawberry had the lowest. 

Strawberry antioxidant capacity changed slightly with 

maturity (Fig. 2C). The strawberries with the greatest grade 

(91.62) and the lowest (88.85) were 0% and 100% red. The 

�rst maturity stage of frozen strawberries had the highest 

value of 91.95, while the third maturity stage had the lowest. 

Antioxidant capability and fruit ripeness and preservation 

were found to interact signi�cantly.
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scored 3.91. Strawberry fruit preserved by freezing and 

freeze-drying had various hues. Strawberry freeze-dried 

scored the lowest (5.22) and frozen the highest (8.55). 

Strawberry �avor changed greatly with maturity (Figure 

4C). The maximum color grade was 8.07 for 100% red 

strawberries, while the lowest was 3.72 for 0% red 

strawberries. Strawberry fruit preserved by freezing and 

freeze-drying tasted similar. No signi�cant effects of fruit 

maturity and preservation on �avor were found.

Figure 4. Effects of maturity stages and preservation 

methods on the aroma (A), color (B), and �avor (C) of 

strawberries.

Fruits smell different from fresh and stored fruits 

depending on acidity. Citric and malic acids dominate fruit 

acidity [18-20]. Same is the case with our stored fruit, 

strawberry lose acid over storage time about (0.43%), but 

decrease below a critical threshold can lead to poor quality. 

Complex maturation and ripening processes alter sugars 

and organic acids [21]. TSS increases with fruit ripening. 

Freeze-dried strawberries have the highest TSS at M3(11.4 

°Brix) as compared to other maturity stages. Moisture also 

increases TSS. Low-soluble solids and high acid levels early 

in fruit formation make strawberries sour [22–24]. In our 

results strawberries at M1 have sour taste because of this 

phenomenon. Sugar increases as fruits ripen and mature 

because their metabolisms require various acids [25]. 

Strawberries contain ascorbic acid, anthocyanins, and 

�avanols [26]. When strawberries are plucked, it impacts 

D I S C U S S I O N

their ascorbic acid value. Ascorbic acid degrades with age 

due to instability as in our frozen strawberries after 
-1harvesting (75.89 mg 100 kg  FW) [27]. Strawberry 

phenolics vary by cultivar, growing conditions, maturity, 

and post-harvest care [28]. Vitamin C and phenolic 

compounds are examples of fruit antioxidants that 

possess the ability to scavenge oxygen radicals. [29]. 

Strawberry antioxidant activity in our study was (88.85), 

whichexceeds apples, peaches, grapes, and others [30]. In 

a study of over 1,000 foods and beverages, strawberries 

rated third in TAO per serving [31]. Scientists found that 

peaches lose SOD after storage, which supports our 
−1�ndings as the same trend in strawberries up to (6.37 U mg  

Protein) [32]. Red strawberries lose peroxidase activity 

quickly, but white ones boost it [33]. Peroxidase and 

polyphenol oxidase activity drop by 80% during fruit 

ripening [34]. In our study the frozen strawberry POD 
−1activity was lowest (2.76 U mg  protein). Biochemical 

strawberry fruit changes produce ROS like O2, H2O2, and 

OH, causing oxidative stress [35-36]. Strawberry harvest 

dates depend on surface color, attractiveness, �rmness, 

and nutritional content. Strawberry size and color are 

essential visual attributes [37]. Anthocyanin concentration 

was low during growth, but it increased signi�cantly in 

three days as it ripened. Anthocyanins color fruit, but 

sugars, acids, and polyphenols �avor it [38]. Variety, or 

genotype, evolves qualitatively and quantitatively at 

maturity. Sugars and acids alter fruit nutrition and taste 

[39]. Our �ndings support these results as strawberries 

with 100% red color have higher rating of aroma (7.2), color 

(6) and �avor (7) rating. This study used rigorous testing and 

analysis to provide a comprehensive understanding of the 

intricate biochemical mechanisms taking place in 

strawberries as they undergo various phases of ripening. 

Additionally, it investigated the impact of preservation 

techniques on these processes. This study held great 

importance in terms of enhancing our comprehension of 

fruit physiology and offering valuable insights into the 

optimization of preservation techniques to maintain its 

qualitative characteristics, including �avor, color, and 

nutritional composition.

This study emphasizes harvesting strawberries at full 

ripeness (100% red color) for superior biochemical 

characterist ics.  Freeze-dr ying is  the preferred 

preservation method, preserving essential attributes 

better than freezing. Although consumer preference leans 

towards frozen strawberries, the study recommends 

freeze-drying for optimal commercial harvest and 

preservation, ensuring the longevity of desirable attributes 

for up to 7 months of freeze-dried storage. This research 

provides valuable insights and practical recommendations 

C O N C L U S I O N S

          DOI: https://doi.org/10.54393/fbt.v4i01.98
Ahmed MM et al., 

Biochemical Dynamics and Quality Attributes



33
FBT VOL. 3 Issue.2 Jul-Sep 2023 LLPCopyright © 2024. FBT, Published by Lahore Medical Research CenterFBT VOL. 4 Issue. 1 Jan-Mar 2024

A u t h o r s C o n t r i b u t i o n

Conceptualization: AAK   

Methodology: MMA

Formal analysis: AAK, RL, ZU

Writing-review and editing:  ZU, WA, AM, AAT, MMA

C o n  i c t s o f I n t e r e s t

The authors declare no con�ict of interest.

S o u r c e o f F u n d i n g

The authors received no �nancial support for the research, 

authorship and/or publication of this article.

Farid MZ, Qureshi KM, Shah SH, Qureshi AA, Umair M, 

Sha�q H. Foliar application of micronutrients 

improves growth, productivity and fruit quality of 

strawberry (Fragaria ananassa Duch). JAPS: Journal 

of Animal & Plant Sciences. 2020 Aug; 30(4). doi: 

10.36899/JAPS.2020.4.0106.

Ibrahim MS, Samee A, Amir RM, Ali M, Zahoor Z, Khan 

AU et al. A Comprehensive Review on the Health-

Orientated Aspects of Strawberries: Strawberry 

health bene�ts. Food Science & Applied Microbiology 

Reports. 2023 Apr; 2(1): 1-7.

Giampieri  F,  Alvarez-Suarez JM, Mazzoni L, 

Romandini S, Bompadre S, Diamanti J, Capocasa F, 

Mezzetti B, Quiles JL, Ferreiro MS, Tulipani S. The 

potential impact of strawberry on human health. 

Natural Product Research. 2013 Mar; 27(4-5): 448-55. 

doi: 10.1080/14786419.2012.706294.

Azam M, Ejaz S, Rehman RN, Khan M, Qadri R. 

Postharvest quality management of strawberries. 

Strawberry-Pre-and Post-Harvest Management 

Techniques for Higher Fruit Quality. 2019 Oct 2. doi: 

10.5772/intechopen.82341.

Blanda G, Cerretani L, Cardinali A, Barbieri S, Bendini 

A ,  L e r c ke r  G .  O s m o t i c  d e hyd r o f r e e z i n g  o f 

strawberries: Polyphenolic content, volatile pro�le 

and consumer acceptance. LWT-Food Science and 

Technology. 2009 Jan; 42(1): 30-6. doi: 10.1016/j. 

lwt.2008.07.002.

Pelayo C, Ebeler SE, Kader AA. Postharvest life and 

�avor quality of three strawberry cultivars kept at 5 C 

in air or air+ 20 kPa CO2. Postharvest Biology and 

Technology. 2003 Feb; 27(2): 171-83. doi: 10.1016/S0 

925-5214(02)00059-5.

Qureshi Quarshi H, Ahmed W, Azmant R, Chendouh-

Brahmi N, Quyyum A, Abbas A. Post-Harvest 

R E F E R E N C E S

[1]

[2]

[3]

[4]

[5]

[6]

[7]

All authors have read and agreed to the published version of 

the manuscript.

for maximizing nutritional quality and shelf life in the 

strawberry industry.

Problems of Strawberry and Their Solutions. Recent 

Studies on Strawberries. IntechOpen; 2023. doi: 

10.5772/intechopen.102963.

Allende A, Marín A, Buendía B, Tomás-Barberán F, Gil 

MI. Impact of combined postharvest treatments (UV-

C light, gaseous O3, superatmospheric O2 and high 

CO2) on health promoting compounds and shelf-life 

o f  s t r a w b e r r i e s .  Po s t h a r ve s t  B i o l o g y  a n d 

Technology. 2007 Dec; 46(3): 201-11. doi: 10.1016/j. 

postharvbio.2007.05.007.

Almenar E, Hernández-Muñoz P, Lagarón JM, Catalá 

R, Gavara R. Controlled atmosphere storage of wild 

strawberry fruit (Fragaria vesca L.). Journal of 

Agricultural and Food Chemistry. 2006 Jan; 54(1): 86-

91. doi: 10.1021/jf0517492.

Ram Asrey RA, Jain RK, Rajbir Singh RS. Effect of pre-

h a r ve s t  c h e m i c a l  t re a t m e n t s  o n  s h e l f- l i fe 

of'Chandler'strawberry (Fragaria× ananassa). Indian 

Journal of Agriculture Sciences. 2004 Sep; 74: 485-

487. doi:

Berlin LS. Understanding consumers' attitudes and 

perceptions regarding organic food. Tufts University; 

2006.

Zhang M, Chen H, Mujumdar AS, Tang J, Miao S, Wang 

Y. Recent developments in high-quality drying of 

vegetables, fruits, and aquatic products. Critical 

Reviews in Food Science and Nutrition. 2017 Apr; 

57(6): 1239-55. doi: 10.1080/10408398.2014.979280.

Hortwitz W. O�cial and tentative methods of 

analysis. Assoc. O�cial. Agri. Chem. Washington, DC. 

1960; 9:314-320. doi:

Ahmed M, Ullah S, Razzaq K, Rajwana IA, Akhtar G, Naz 

A et al. Pre-harvest oxalic acid application improves 

fruit size at harvest, physico-chemical and sensory 

attributes of 'Red Flesh'apricot during fruit ripening. 

Journal of Horticultural Science and Biotechnology. 

2021; 4: 48-55. doi: 10.46653/jhst2142048. 

Ainsworth EA and Gillespie KM. Estimation of total 

phenolic content and other oxidation substrates in 

plant tissues using Folin–Ciocalteu reagent. Nature 

Protocols. 2007 Apr; 2(4): 875-7. doi: 10.1038/nprot. 

2007.102.

Ali S, Khan AS, Malik AU, Shahid M. Effect of controlled 

atmosphere storage on pericarp browning, bioactive 

compounds and antioxidant enzymes of litchi fruits. 

Food Chemistr y.  2016 Sep; 206: 18-29. doi: 

10.1016/j.foodchem.2016.03.021.

Steel RGD, Torrie JH, Dicky DA. Principles and 

Procedures of Statistics, A Biometrical Approach. 

3rd Edition. New York, USA: McGraw Hill.;1997.

Ruiz-Rodríguez BM, Morales P, Fernández-Ruiz V, 

Sánchez-Mata MC, Cámara M, Díez-Marqués C et al. 

[8]

[9]

[10]

[11]

[12]

[13]

[14]

[15]

[16]

[17]

[18]

          DOI: https://doi.org/10.54393/fbt.v4i01.98
Ahmed MM et al., 

Biochemical Dynamics and Quality Attributes



34
FBT VOL. 3 Issue.2 Jul-Sep 2023 LLPCopyright © 2024. FBT, Published by Lahore Medical Research CenterFBT VOL. 4 Issue. 1 Jan-Mar 2024

Valorization of wild strawberry-tree fruits (Arbutus 

unedo L.) through nutritional assessment and natural 

production data. Food Research International. 2011 

Jun; 44(5): 1244-53. doi: 10.1016/j.foodres.2010.11.01 

5.

Jouquand C, Chandler C, Plotto A, Goodner K. A 

sensory and chemical analysis of fresh strawberries 

over harvest dates and seasons reveals factors that 

affect eating quality. Journal of the American Society 

for Horticultural Science. 2008 Nov; 133(6): 859-67. 

doi: 10.21273/JASHS.133.6.859.

Simkova K, Veberic R, Hudina M, Grohar MC, Pelacci M, 

Smrke T et al. Non-destructive and destructive 

physical measurements as indicators of sugar and 

organic acid contents in strawberry fruit during 

ripening. Scientia Horticulturae. 2024 Mar; 327: 

112843. doi: 10.1016/j.scienta.2024.112843.

Álvarez-Fernández A, Melgar JC, Abadía J, Abadía A. 

Effects of moderate and severe iron de�ciency 

chlorosis on fruit yield, appearance and composition 

in pear (Pyrus communis L.) and peach (Prunus persica 

(L.) Batsch). Environmental and Experimental 

B o t a n y.  2 01 1  J u n ;  7 1 ( 2 ) :  2 8 0 - 6 .  d o i :  1 0 . 1 0 

16/j.envexpbot.2010.12.012.

Rahman MM, Hossain MM, Rahim MA, Rubel MH, Islam 

MZ. Effect of pre-harvest fruit bagging on post-

h a r ve s t  q u a l i t y  o f  g u a va  c v.  S wa r u p ka t h i . 

Fundamental and Applied Agriculture. 2018 Jan; 3(1): 

363-71. doi: 10.5455/faa.285146.

Akhtar I and Rab A. Effect of irrigation intervals on the 

quality and storage performance of strawberry fruit. 

JAPS: Journal of Animal & Plant Sciences. 2015 Jun; 

25(3).

Liu L, Ji ML, Chen M, Sun MY, Fu XL, Li L et al. The 

�avor and nutritional characteristic of four 

strawberry varieties cultured in soilless system. Food 

Science & Nutrition. 2016 Nov; 4(6): 858-68. doi: 

10.1002/fsn3.346.

Kafkas E, Koşar M, Paydaş S, Kafkas S, Başer KH. 

Quality characteristics of strawberry genotypes at 

different maturation stages. Food Chemistry. 2007 

Jan; 100(3): 1229-36. doi: 10.1016/j.foodchem.2005.1 

2.005.

Nour V, Tranda�r I, Cosmulescu S. Antioxidant 

Compounds, Nutritional Quality and Colour of Two 

Strawberry Genotypes from Fragaria× Ananassa. 

Erwerbs-Obstbau. 2017 Jun; 59(2). doi: 10.1007/s103 

41-016-0307-5.

Nyyssönen K, Salonen JT, Parviainen MT. Ascorbic 

acid. In: Modern Chromatographic Analysis of 

Vitamins.3rd Edition. New York, USA: Marcel Decker 

Inc.;2000. doi: 10.1201/9780203909621.ch5.

[19]

[20]

[21]

[22]

[23]

[24]

[25]

[26]

[27]

Hannum SM. Potential impact of strawberries on 

human health: a review of the science. Critical 

reviews in food science and nutrition. 2004 Jan; 44(1): 

1-7. doi: 10.1201/9780203909621.ch5.

Zhong CF, Mazzoni L, Balducci F, Di Vittori L, 

Capocasa F, Giampieri F et al. Evaluation of vitamin C 

content in fruit and leaves of different strawberry 

genotypes. VIII International Strawberry Symposium 

1156. 2016 Aug. 371-8. doi: 10.17660/ActaHortic.20 

17.1156.56.

Scalzo J, Politi A, Pellegrini N, Mezzetti B, Battino M. 

Plant genotype affects total antioxidant capacity and 

phenolic contents in fruit. Nutrition. 2005 Feb; 21(2): 

207-13. doi: 10.1016/j.nut.2004.03.025.

Halvorsen BL, Carlsen MH, Phillips KM, Bøhn SK, Holte 

K, Jacobs Jr DR et al. Content of redox-active 

compounds (ie, antioxidants) in foods consumed in 

the United States. The American journal of clinical 

nutrition. 2006 Jul; 84(1): 95-135. doi: 10.1093/ajcn/ 

84.1.95.

Egea I, Flores FB, Martínez-Madrid MC, Romojaro F, 

Sánchez-Bel P. 1-Methylcyclopropene affects the 

antioxidant system of apricots (Prunus armeniaca L. 

cv. Búlida) during storage at low temperature. Journal 

of the Science of Food and Agriculture. 2010 Mar; 

90(4): 549-55. doi: 10.1002/jsfa.3842.

Liu Z, Liang T, Kang C. Molecular bases of strawberry 

fruit quality traits: Advances, challenges, and 

opportunities. Plant Physiology. 2023 Oct; 193(2): 

900-14. doi: 10.1093/plphys/kiad376.

Drobek M, Cybulska J, Frąc M, Pieczywek P, Pertile G, 

Chibrikov V et al. Microbial biostimulants affect the 

development of pathogenic microorganisms and the 

quality of fresh strawberries (Fragaria ananassa 

Duch.). Scientia Horticulturae. 2024 Mar; 327: 112793. 

doi: 10.1016/j.scienta.2023.112793.

Meitha K, Pramesti Y, Suhandono S. Reactive oxygen 

species and antioxidants in postharvest vegetables 

and fruits. International Journal of Food Science. 

2020 Dec; 2020. doi: 10.1155/2020/8817778.

Xu F, Shi L, Chen W, Cao S, Su X, Yang Z. Effect of blue 

light treatment on fruit quality, antioxidant enzymes 

and radical-scavenging activity in strawberry fruit. 

Scientia Horticulturae. 2014 Aug; 175: 181-6. doi: 

10.1016/j.scienta.2014.06.012.

Cheng G. Changes in developing strawberry fruit: I. 

Cell division and enlargement; and II. Biosynthesis of 

anthocyanins and other phenolics and activity of 

associated enzymes [Dissertation]. [United States]. 

[Oregon State University,]1991.

Lal S, Ahmed N, Singh SR, Singh DB, Sharma OC, 

Kumar R. Variability of health and bioactive 

[28]

[29]

[30]

[31]

[32]

[33]

[34]

[35]

[36]

[37]

[38]

          DOI: https://doi.org/10.54393/fbt.v4i01.98
Ahmed MM et al., 

Biochemical Dynamics and Quality Attributes



compounds in strawberry (Fragaria x ananassa Duch.) 

cult ivars grown under an Indian temperate 

ecosystem. Fruits. 2013 Sep; 68(5): 423-34. doi: 10.10 

51/fruits/2013086.

Keutgen AJ and Pawelzik E. Contribution of amino 

acids to strawberry fruit quality and their relevance 

as stress indicators under NaCl salinity. Food 

Chemistry. 2008 Dec; 111(3): 642-7. doi: 10.1016/j.food 

chem.2008.04.032.

[39]

35
FBT VOL. 3 Issue.2 Jul-Sep 2023 LLPCopyright © 2024. FBT, Published by Lahore Medical Research CenterFBT VOL. 4 Issue. 1 Jan-Mar 2024

          DOI: https://doi.org/10.54393/fbt.v4i01.98
Ahmed MM et al., 

Biochemical Dynamics and Quality Attributes


	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7
	Page 8

