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Effects of Unpleasant Odors in Cultivation Fields on Strawberry Fruit Flavor
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Fig.1. The alga which occurred under the bench culture
system (in oval in the figure)
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Fig.3. The alga of Chlorococcaceae spp. isolated
from still water under the cultivation bench.

Fig.2. The nonaune in the strawberry abstraction sample
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Table.l. Effect of the kerosene processing and the difference of sensory evaluation place on-the
flavor of the strawberry
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Table.2. Effect of the nasty smell in cultivation fields and the enclosed processing with an alga
on the flavor of the strawberry fruits )
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Table.3. Evaluation of the similarity on the flavor between strawberry fruits which had been
enclosed with an alga and those which were harvested in the plastic house full of
nasty smell
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