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Effect of High Oxygen Treatment on Microbial Growth and
FruitDecay inPostharvest Stranberry

ZHENG Yong-hua, SU Xin-guo, SHEN Wei-feng
(College of Food Science and Technology, Nanjing Agricultural University, Nanjing  210095,China)

Abstract: The effects of high oxygen (100%0;) treatment on microbial growth and fruit decay in strawberry (FragariaX
Ananassa Dutch cv. Shuofeng) during 10d storage at 2°C and subsequent 2d shelf period inair at 20°C were investigated. While
bacteria, mould and yeast growthwere only slightly affected at the initial cold storage period, their growth and fruit decay were
significantly inhibited during the later cold storage period. The inhibitory effect of high oxygen onmicrobial growth and fruit
decay was sustained during the subsequent 2d shelf period inairat 20°C. This suggested that high oxygen atmosphere might have
residual effecton inhibitingmicrobial growthand fruitdecay.
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Fig.2 Effect of high 0: treatment on mould growth
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Fig.1 Effect of high O: treatment on bacteria growth
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