oottt botdgdoogtdood
oo

OO ooooodoooo
ISSN 13441213
ooo oo,00
oo,00
oo,d
oo,00
oo,00
000 oooooooog
0/0 360 60
oooo
ooooo p. 265-269
oood 20100 110
00000 0oo0oO0o0ooobooooooooooooooono OAO
Tsukuba Business-Academia Cooperation Support Center, Agriculture, Forestry and Fisheries Research Council oMyrinnowiedge

Secretariat



(7) HAREMEHRS45E VOL. 36 NO.6 2010 (W5 — ) 265

VT MRy 2 X aEEINTATID
BIGFREIIRITTHREDE

b B - (kR E T A B
oA B OET - ME 4 ol R

k1 DR - EREEEARa e A RS AT
2 KIRKBEBBHWE 74—V FH A4 v AEEFRE Y 7 —

Effect of Shock on the Damage Occurrence of Strawberry Packaged
by Foam Fruit Tray

1%1§

Kitazawa Hiroaki™®, Sato Tatsuo®™, IsHikawa Yutaka™,
NAKAMURA Nobutaka™ and Suina Takeo™

* 1  National Food Research Institute, National Agriculture and Food Research Organization,
2—1~12, Kannondai, Tsukuba-shi, Ibaraki 305~8642
%% 2 Field Science Center, Collage of Agriculture, Ibaraki University,
4668-1, Ami, Ami-cho, Inashiki-gun, Ibaraki 300-0331

We investigated damage caused by shock in ‘Tochiotome’ strawberries by considering fruits with
using two types of firmnesses (approximately 5.1 and 6.1 N). Two types of fruits were harvested at
different times and were packaged by using a conventional form fruit tray. The fruit were dropped
from heights of 0.10, 0.15, 0.20, and 0.25m, and the relationship between shock acceleration and
damage occurrence and between shock frequency and damage occurrence were determined ; the
relationships were observed to be well described by power approximate curve. For the fruit with a
firmness of 5.1 N, shock frequencies required to damage the fruit were approximately 34% lesser
than those required in the case of 6.1 N for each shock acceleration value. Simulation of damage
occurrence during transportation by a home delivery service indicated that such differences in the
fruit firmness significantly influence the shipping quality of fruits. Therefore, more effective or
improved packaging methods should be developed for transporting strawberries with a low firmness.

(Received Jul. 21, 2010 ; Accepted Oct. 31, 2010)

Key words | cushioning packaging, fruit firmness, shock, strawberry, transportation
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