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Studies on Fruit Maturing in Strawberry Cultivar ‘ASUKARUBY’ (2)

Characteristics of coloring and quality of fruits

Kimie Tor, Takashi NoBUuokA and Yoshihiko HIRAYAMA

Summary

Strawberry cultivar ‘ASUKARUBY’ has high yield and good fruit quality, but there was the problem that
fruit quality got worse in high temperature. For this reason, relationship between fruits coloring and fruit
qualities according to maturing was thought to be a key to improve the quality in ‘ASUKARUBY’ . Being
similar to the fruits of ‘Toyonoka’ , that of ‘ASUKARUBY’ was primary colored all the part, and
followed the deepening of the color. So optimum harvest time was difficult to know. Fruit skin of ‘ASUKARUBY
was strong, but the pulp became tender according to fruit maturing. The day from beginning of coloring to
ripeness in  ‘ASUKARUBY’ became shorter than the other 4 cultivars in high temperature. The fruit
coloring after harvesting was proceeded by temperature and light. When incomplete coloring fruits kept
under high temperature, fruits coloring was proceeded, but fruit Brix was decreased and acid increased. In

high temperatures pre-cooling of fruit after harvesting was effective in ‘ASUKARUBY’ . Shade of a plastic

greenhouse did not present the improvement of fruit qualities.

Key words : strawberry, cultivar ‘ASUKARUBY’ , coloring, fruit quality
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Table 1. Comparison of fruit colors in several
strawberry varieties
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Table 2. Effects of temperature and light on postharvest fruit coloration in premature fruits of strawberry

cultivar "ASUKARUBY"’
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Table 3. Effects of temperature on postharvest fruit qualities in strawberry cultivar "ASUKARUBY' harvested

at various maturing stages
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Table 4. Effects of pre-cooling on firmness of
postharvest fruits in strawberry
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Table 5. Effects of shade on fruit qualities in
condition of 60 % shading rate in strawberry

cultivar "ASUKARUBY"’
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Table 6. Effects of shade on fruit qualities in
condition of 45% shading rate in strawberry

cultivar "ASUKARUBY”
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