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New insights into postharvest physiology of strawberry tree fruits
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Arbutus unedo L. fruits have been traditionally collected and appreciated in the Medi
region, particularly Poúugal. Although not usually used for fresh consumption, the frui
are used in the preparation of alcoholic beverages, jams, as well as in tradiiional medicin
These fruits are already known as a very good dietary source of antioxidants and vi
However, the consumption as fresh fruit is a great concern because of its perishabili
Despite all the studies conducted on the A. unedo fruit, namely about chemical a
nutritional composition, little information is available about its postharvest physi«
The main objective of this work was to study the physiologicai behavior óf *"
in the postharvest period, in order to better assess the evolution of ripening. Fruits
different stages of maturity showed significant differences in firmness, lightness (L), I
and saturation. Except for the green fruits, all states of maturation showeà an increase i
the soluble solids content and pH while titratable acidity decreased. It was not
a marked evolution of vitamin C and total phenolic contents in the postharvest peri
Considering the above, as well as the rate of respiration and ethylene próduction rate of
fruits, we suggest that although it is not a typical climacteric fruii, its pàstharvest behavior i
closer of the climacteric fruits than of the nonclimateric fruits.
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