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Visual Quality Scores for Kiwifruit
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ConclusionsConclusions

• Fresh-cut kiwifruit slices had a shelf-life 
of 9-12 days if treated with 1% CaCl2 or 
2% Ca lactate, and stored at 0-2°C and 
>90% relative humidity in an C2H4 – free 
atmosphere of 2 to 4 kPa O2 and/or 5 to 10 
kPa CO2

• Fresh-cut kiwifruit slices had a shelf-life 
of 9-12 days if treated with 1% CaCl2 or 
2% Ca lactate, and stored at 0-2°C and 
>90% relative humidity in an C2H4 – free 
atmosphere of 2 to 4 kPa O2 and/or 5 to 10 
kPa CO2

Pomegranates
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Respiration and ethylene production rates increase with 
temperature

Fresh-Cut Pomegranate
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Temperature is the most important factor for 
maintaining quality and safety of pomegranate arils

Carbon dioxide-enriched atmospheres can be used as a supplement to 
temperature control for delaying fungal growth on pomegranate arils
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The longer the storage 
period before aril 
extraction, the shorter 
the post-extraction life 
of the arils

Fermentative metabolites 
increase during storage of 
pomegranate arils, but they do 
not cause off-flavors until they 
reach higher concentrations 
than shown above
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Elevated carbon dioxide and reduced oxygen levels 
delay microbial growth on pomegranate arils
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Stages of StrawberryStages of Strawberry
Color DevelopmentColor Development

Minimum color at harvestMinimum color at harvest

U.S. U.S. -- ½½ to to ¾¾ pinkpink
Calif. Calif. -- 2/3 pink2/3 pink

9 7 5 3 1
Visual Quality Scores for Strawberries
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Carbon dioxide reduces synthesis of anthocyanins and other 
phenolic compounds
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Repiration Rates and Ethylene Production 

5810Gooseberry
13016Currant

<0.112715Strawberry
20024Raspberry
183Cranberry

0.1 to 1.0686Blueberry
<0.115522Blackberry

Ethylene 
@ 5ºC

Respiration
@ 20ºC

Respiration
@ 0ºCFruit

Classification of freshClassification of fresh--cut fruit products according to their cut fruit products according to their 
potential postpotential post--cuttingcutting--life at optimum handling conditions life at optimum handling conditions 

(0(0--55ººC and 90C and 90--95% relative humidity)95% relative humidity)

Banana slices, citrus segments, grape Banana slices, citrus segments, grape 
berries, melon cubes, nectarine and berries, melon cubes, nectarine and 
peach wedges, papaya cubes, pear peach wedges, papaya cubes, pear 
wedges, persimmon slices, strawberry wedges, persimmon slices, strawberry 
slicesslices

22--9 days9 days

Apple wedges, kiwifruit slices, mango Apple wedges, kiwifruit slices, mango 
cubes, pineapple slices and wedges, cubes, pineapple slices and wedges, 
pomegranate arilspomegranate arils

1010--14 days14 days

FreshFresh--cut fruit productscut fruit productsPotential Potential 
storagestorage--lifelife


