
134 
 

 

เอกสารอ้างองิ 
 

กรมวิทยาศาสตร์การแพทย.์ 2000. เกณฑ์คุณภาพทางจุลชีววิทยาส าหรับอาหารทัว่ไปท่ีมิใช่อาหาร 
  ควบคุมเฉพาะ กรมวทิยาศาสตร์การแพทย.์ [ระบบออนไลน์]. แหล่งท่ีมา 
  http://www.dmsc.moph.go.th/webroot/BQSF/IndexMain.htm. (20 มกราคม 2554). 
จริงแท ้ ศิริพานิช. 2544. สรีรวิทยาและเทคโนโลยีหลังการเกบ็เก่ียวผักและผลไม้. พิมพค์ร้ังท่ี 4.  
 ส านกัพิมพม์หาวทิยาลยัเกษตรศาสตร์. กรุงเทพฯ 
จริงแท ้ ศิริพานิช. 2550. ชีววิทยาหลังการเกบ็เก่ียวและการวายของพืช. โรงพิมพศ์ูนยส่์งเสริมและ 
  ฝึกอบรมการเกษตรแห่งชาติ มหาวทิยาลยัเกษตรศาสตร์ วทิยาเขตก าแพงแสน. นครปฐม. 
ชูพงษ ์สุกุมลนนัทน์. 2531. สตรอเบอรี. ส านกัพิมพ ์โอ.เอส.พร้ินต้ิงเฮา้ส์. กรุงเทพฯ. 
ณรงค์ชัย  พิพัฒน์ธนวงศ์ . 2543. สตรอเบอรี:พืชเศรษฐกิจใหม่ .  ส านักพิมพ ์
            มหาวทิยาลยัเกษตรศาสตร์. กรุงเทพฯ. 
ดนยั บุณยเกียรติ. 2538. เอกสารประกอบการอบรม การเพ่ิมผลผลิตสตรอเบอรีส าหรับงาน 
  อุตสาหกรรม รุ่นท่ี 1. มหาวทิยาลยัเชียงใหม่. เชียงใหม่. 
ดนัย บุณยเกียรติ. 2540. สรีรวิทยาหลังการเก็บเก่ียวของพืชสวน . คณะเกษตรศาสตร์  
  มหาวทิยาลยัเชียงใหม่. เชียงใหม่. 
ธีรพร กงบงัเกิด. 2546. จุลชีววิทยาทางอาหาร. ภาควิชาอุตสาหกรรมเกษตร คณะเกษตรศาสตร์  
  ทรัพยากรธรรมชาติและส่ิงแวดลอ้ม มหาวทิยาลยันเรศวร. พะเยา. 
บริษทั ลานนาเกษตรอุตสาหกรรม จ ากดั. 2554. เอกสารประกอบการบรรยายเร่ืองสตรอเบอรี.  
  บริษทั ลานนาเกษตรอุตสาหกรรม จ ากดั. เชียงใหม่. 
พิมพเ์พญ็ พรเฉลิมพงศ ์และ นิธิยา รัตนาปนนท.์ 2553. รูปลกัษณะผลสตรอเบอรี [ระบบออนไลน์].  
  แหล่งท่ีมา  
  http://www.foodnetworksolution.com/vocab/wordcap/strawberry (31 ตุลาคม 2555). 
เพญ็ขวญั ชมปรีดา. 2550. การประเมินคุณภาพทางประสาทสัมผัสและการยอมรับของผู้บริโภค .   
  ภาควชิาพฒันาผลิตภณัฑ ์คณะอุตสาหกรรมเกษตร มหาวทิยาลยัเกษตรศาสตร์. กรุงเทพฯ. 
วิไล รังสาดทอง. 2547. เทคโนโลยีการแปรรูปอาหาร. พิมพค์ร้ังท่ี 4. บริษทัเท็กซ์แอนด์เจอร์นลั  
  พบัลิเคชัน่ จ  ากดั. กรุงเทพฯ. 

 

http://www.dmsc.moph.go.th/webroot/BQSF/IndexMain.htm
http://www.foodnetworksolution.com/expert/display/2/ผศ.%20ดร.%20พิมพ์เพ็ญ%20พรเฉลิมพงศ์
http://www.foodnetworksolution.com/expert/display/2/ผศ.%20ดร.%20พิมพ์เพ็ญ%20พรเฉลิมพงศ์
และ%20นิธิยา%20รัตนาปนนท์.%202553.%20รูปลักษณะผลสตรอเบอรี%20%5bระบบออนไลน์%5d.%20%0b%20แหล่งที่มา%20%20http:/www.foodnetworksolution.com/vocab/wordcap/strawberry%20(31%20ตุลาคม%202555).
และ%20นิธิยา%20รัตนาปนนท์.%202553.%20รูปลักษณะผลสตรอเบอรี%20%5bระบบออนไลน์%5d.%20%0b%20แหล่งที่มา%20%20http:/www.foodnetworksolution.com/vocab/wordcap/strawberry%20(31%20ตุลาคม%202555).
และ%20นิธิยา%20รัตนาปนนท์.%202553.%20รูปลักษณะผลสตรอเบอรี%20%5bระบบออนไลน์%5d.%20%0b%20แหล่งที่มา%20%20http:/www.foodnetworksolution.com/vocab/wordcap/strawberry%20(31%20ตุลาคม%202555).
และ%20นิธิยา%20รัตนาปนนท์.%202553.%20รูปลักษณะผลสตรอเบอรี%20%5bระบบออนไลน์%5d.%20%0b%20แหล่งที่มา%20%20http:/www.foodnetworksolution.com/vocab/wordcap/strawberry%20(31%20ตุลาคม%202555).


135 
 

ศุภรัตน์ ศิริสกุลวฒัน์. 2544. การเปล่ียนแปลงขององค์ประกอบทางกายภาพและทางเคมีในลิน้จ่ี  
  ระหว่างกระบวนการแปรรูป. วิทยานิพนธ์วิทยาศาสตรมหาบณัฑิต สาขาวิชาวิทยาศาสตร์  
  และเทคโนโลยกีารอาหาร มหาวทิยาลยัเชียงใหม่. 
อรรณพ วราอศัวปติ. 2532. เทคโนโลยีและสรีรวิทยาหลังการเก็บเก่ียวของผลไม้และผักสด.  
  ภาควชิาชีววทิยา คณะวทิยาศาสตร์ มหาวทิยาลยัเชียงใหม่. เชียงใหม่. 
Aguayo, E., V.H. Escalona and F. Arté s. 2008. Effect of hot water treatment and various calcium  
  salts on quality of fresh-cut ‘Amarillo’ melon. Postharvest Biology and Technology.  
  47, 397-406. 
Alandes, L., A. Quiles, I. Pérez-Munuera and I. Hernando. 2009. Improving the quality of fresh- 
  cut apples, pears, and melons using natural additives. Journal of Food Science.  
  74, S90-S96. 
Allende, A., M.V. Selma, F. López-Gálvez, R. Villaescusa and M.I. Gil. 2008. Role of  
  commercial sanitizers and washing systems on epiphytic microorganisms and sensory  
  quality of fresh-cut escarole and lettuce. Postharvest Biology and Technology.  
  49, 155- 163. 
Ando, H., K. Kajiwara, S. Oshita and T. Suzuki. 2012. The effect of osmotic dehydrofreezing on  
  the role of the cell membrane in carrot texture softening after freeze-thawing. Journal of 
 Food Engineering. 108, 473-479. 
AOAC International. 2000. Official Methods of Analysis of AOAC International. 17thedition. 
  Gaithersburg, Maryland, USA, Association of Analytical Communities. 
Artés, F., P. Gómez, E. Aguayo, V. Escalona and F. Artés-Hernández. 2009. Sustainable  
  sanitation techniques for keeping quality and safety of fresh-cut plant commodities.  
  Postharvest Biology and Technology. 51, 287-296. 
Bai, J.H., R.A. Saftner and Y.S. Lee. 2000. A dip in chlorine water supplemented with calcium  
  propionate extends the shelf life of fresh-cut honeydew. HortScience. 35, 406. 
Baker, R.A. and L. Wicker. 1996. Current and potential applications of enzyme infusion in the  
  food industry. Trends in Food Science and Technology. 7, 279-284. 
Barbosa-Canovas, G.V., B. Altunakar and D.J. Mejía-Lorio. 2005. Freezing of fruits and  
  vegetables. Food and Agriculture Organization of the United Nations, Italy.  



136 
 

Bacteriological Analytical Manual [BAM]. 2001. 8th edition. USA: U.S. Food and Drug  
 Administration. 
Beuchat, L.R. 2000. Surface decontamination of fruits and vegetables eaten raw: a review. Center  
  for Food Safety and Quality Enhancement, University of Georgia, Griffin, Georgia,  
  USA. 
Bianco, L., L. Lopez, A.G. Scalone, M. Di Carli, A. Desiderio, E. Benvenuto and G. Perrotta.  
  2009. Strawberry proteome characterization and its regulation during fruit ripening and  
  in different genotypes. Journal of Proteomics. 72, 586-607. 
Buggenhout, S., I. Messagie, V. Maes, T. Duvetter, A. Loey and M. Hendrickx. 2006.  
  Minimizing texture loss of frozen strawberries: effect of infusion with  
  pectin methylesterase and calcium combined with different freezing conditions and effect  
  of subsequent storage/thawing conditions. European Food Research and Technology.  
  223, 395-404. 
Bunnag, D. 2011. Combined effects of peroxy acetic acid and calcium chloride dip on quality of  
  ready-to-eat longan flesh during low temperature storage. Thesis for Master of Science,  
  Chiang Mai University. 
Canet, W., M.D. Alvarez, P. Luna, C. Fernández and M.E. Tortosa. 2005. Blanching effects on  
  chemistry, quality and structure of green beans (cv. Moncayo). European Food Research 
  and Technology. 220, 421-430. 
Castelló, M.L., P.J. Fito and A. Chiralt. 2010. Changes in respiration rate and physical properties  
  of strawberries due to osmotic dehydration and storage. Journal of Food Engineering.  
  97, 64-71. 
Cerezo, A.B., E. Cuevas, P. Winterhalter, M.C. Garcia-Parrilla and A.M. Troncoso. 2010.  
  Isolation, identification, and antioxidant activity of anthocyanin compounds in Camarosa  
  strawberry. Food Chemistry. 123, 574-582. 
Chalermchat, Y. and P. Boonprasom. 2008. Mass transfer during osmotic dehydration of dragon  
  fruit flesh (Hylocereus undatus). Journal of Agricultural Science. 39, 62-65. 
Chen, F., H. Liu, H. Yang, S. Lai, X. Cheng, Y. Xin, B. Yang, H. Hou, Y. Yao, S. Zhang, G. Bu  
  and Y. Deng. 2011. Quality attributes and cell wall properties of strawberries (Fragaria  
  annanassa Duch.) under calcium chloride treatment. Food Chemistry. 126, 450-459. 



137 
 

Da Silva, F.L., M.T. Escribano-Bailón, J.J. Pérez Alonso, J.C. Rivas-Gonzalo and C. Santos- 
  Buelga. 2007. Anthocyanin pigments in strawberry. LWT-Food Science and Technology.  
  40, 374-382. 
De Ancos, B., E. Ibañez, G. Reglero and M.P. Cano. 2000. Frozen storage effects on  
  anthocyanins and volatile compounds of raspberry fruit. Journal of Agricultural and  
  Food Chemistry. 48, 873-879. 
Delgado, A.E. and D.W. Sun. 2000. Heat and mass transfer for predicting freezing processes,  
  a review. Journal of Food Engineering. 47: 157-174. 
Delgado, A.E. and A.C. Rubiolo. 2005. Microstructural changes in strawberry after freezing and  
  thawing processes. LWT - Food Science and Technology. 38, 135-142. 
Dermesonlouoglou, E., M. Giannakourou and P. Taoukis. 2007. Stability of dehydrofrozen  
  tomatoes pretreated with alternative osmotic solutes. Journal of Food Engineering.  
  78, 272-280. 
Dit-udom-po, S., and C. Pittarate. 2007. Mass transfer during osmotic dehydration of tomato  
  using sucrose, sorbitol and maltitol. Journal of Agricultural Science, 38, 115-118. 
Draye, M. and P. Van Cutsem. 2008. Pectin methylesterases induce an abrupt increase of acidic  
  pectin during strawberry fruit ripening. Journal of Plant Physiology. 165, 1152-1160. 
Duvetter, T., I. Fraeye, T.V. Hoang, S.V. Buggenhout, I. Verlent, C. Smout, A.V. Loey and M.  
  Hendrickx. 2005. Effect of pectin methylesterase infusion methods and processing  
  techniques on strawberry firmness. Journal of Food Science. 70, s383-s388. 
Duvetter, T., D.N. Sila, S. Van Buggenhout, R. Jolie, A. Van Loey and M. Hendrickx. 2009.  
  Pectins in processed fruit and vegetables: Part I-Stability and catalytic activity of  
  pectinases. Comprehensive Reviews in Food Science and Food Safety. 8, 75-85. 
FAO/WHO. 1981. Microbiological criteria for foods summary of recommendations of  
  FAO/WHO expert consultation and working group. Veterinary Public Health. 83, 1-32. 
Ferrando, M. and W.E.L. Spiess. 2003. Mass transfer in strawberry tissue during osmotic  
  treatment I: microstructural changes. Journal of Food Science. 68, 1347-1355. 
Galetto, C.D., R.A. Verdini, S.E. Zorrilla and A.C. Rubiolo. 2010. Freezing of strawberries by  
  immersion in CaCl2 solutions. Food Chemistry. 123, 243-248. 



138 
 

García, J.M., S. Herrera and A. Morilla. 1996. Effects of postharvest dips in calcium chloride on  
  strawberry. Journal of Agricultural and Food Chemistry. 44, 30-33. 
Ge, L., H. Zhang, K. Chen, L. Ma and Z. Xu. 2010. Effect of chitin on the antagonistic activity of  
  Rhodotorula glutinis against Botrytis cinerea in strawberries and the possible  
  mechanisms involved. Food Chemistry. 120, 490-495. 
Gormley, T.R. and P.E. Walshe. 1986. Shrinkage in canned mushrooms treated with xanthan gum  
  as a pre-blanch soak treatment. International Journal of Food Science and Technology.   
  21, 67-74. 
Guan, W. and X. Fan. 2010. Combination of sodium chlorite and calcium propionate reduces  
  enzymatic browning and microbial population of fresh-cut “Granny Smith” apples.  
  Journal of Food Science. 75, M72-M77. 
Hakala, M., A. Lapveteläinen, R. Huopalahti, H. Kallio and R. Tahvonen. 2003. Effects of  
  varieties and cultivation conditions on the composition of strawberries. Journal of Food  
  Composition and Analysis. 16, 67-80. 
Haminiuk, C.W.I., C.R.G. Oliveira, P.S.G. Fountoura, R.J.S.F. José and R.M.V. Bezerra. 2004.  
  Effect of freezing and osmatic dehydration on strawberry of the chandler variety. Revista  
  Ciências Exatas e Naturais. 6, 257-264. 
Han, C., Y. Zhao, S.W. Leonard and M.G. Traber. 2004. Edible coatings to improve storability  
  and enhance nutritional value of fresh and frozen strawberries (Fragaria × ananassa) and  
  raspberries (Rubus ideaus). Postharvest Biology and Technology. 33, 67-78. 
Heard, G.M. 2002. Microbiology of fresh-cut produce. In Lamikanra, O. (ed). Fresh-cut Fruits  
  and Vegetables Science, Technology, and Market. CRC Press, USA. 
Hernández-Muñoz, P., E. Almenar, M.J. Ocio and R. Gavara. 2006. Effect of calcium dips and  
  chitosan coatings on postharvest life of strawberries (Fragaria x ananassa). Postharvest 
  Biology and Technology. 39, 247-253. 
Hernández-Muñoz, P., E. Almenar, V.D. Valle, D. Velez and R. Gavara. 2008. Effect of chitosan  
  coating combined with postharvest calcium treatment on strawberry (Fragaria x  
  ananassa) quality during refrigerated storage. Food Chemistry. 110, 428-435. 



139 
 

Holzwarth, M., S. Korhummel, R. Carle and D.R. Kammerer. 2012. Evaluation of the effects of  
  different freezing and thawing methods on color, polyphenol and ascorbic acid retention  
  in strawberries (Fragaria x ananassa Duch.). Food Research International. 48, 241-248. 
Huang, R., H.J. Che, J. Zhang, L. Yang, D.H. Jiang and G.Q. Li. 2012a. Evaluation of  
  Sporidiobolus pararoseus strain YCXT3 as biocontrol agent of Botrytis cinerea on post- 
  harvest strawberry fruits. Biological Control. 62, 53-63. 
Huang, Y., M. Ye and H. Chen. 2012b. Inactivation of Escherichia coli O157:H7 and Salmonella  
  spp. in strawberry puree by high hydrostatic pressure with/without subsequent frozen  
  storage. International Journal of Food Microbiology.  
Hung, Y.C. 1997. Freeze cracking. pp. 92-97. In: M.C. Erickson and Y.C. Hung, (eds.). Quality  
  in Frozen Food, Chapman and Hall, New York, USA. 
Hui, Y.H., P. Cornillon, I.G. Legaretta, M.H. Lim, K.D. Murrell and W.K. Nip. 2004. Handbook  
  of frozen foods. Marcel Dekker, Inc., New York, USA. 
Jolie, R.P., S. Christiaens, A. De Roeck, I. Fraeye, K. Houben, S. Van Buggenhout, A.M. Van  
  Loey and M.E. Hendrickx. 2012. Pectin conversions under high pressure: Implications  
  for the structure-related quality characteristics of plant-based foods. Trends in Food  
  Science and Technology. 24, 103-118. 
Kallio, H., M. Hakala, A.M. Pelkkikangas and A. Lapveteläinen. 2000. Sugars and acids of  
  strawberry varieties. European Food Research and Technology. 212, 81-85. 
Lamikanra, O. and M.A. Watson. 2004. Effect of calcium treatment temperature on fresh-cut  
  cantaloupe melon during storage. Journal of Food Science. 69, C468-C472. 
Lara, I., P. GarcıA and M. Vendrell. 2004. Modifications in cell wall composition after cold  
  storage of calcium-treated strawberry (Fragaria × ananassa Duch.) fruit. Postharvest  
  Biology and Technology. 34, 331-339. 
Lebail, A., D. Chevalier, D. Mussa and M. Ghoul. 2002. High pressure freezing and thawing of  
  foods: a review. International Journal of Refrigeration. 25, 504-513. 
Li, B. and D.W. Sun. 2002. Novel methods for rapid freezing and thawing of foods – a review.  
  Journal of Food Engineering. 54, 175-182. 
Liming, X. and Z. Yanchao. 2010. Automated strawberry grading system based on image  
  processing. Computers and Electronics in Agriculture. 71, Supplement 1, S32-S39. 



140 
 

Luna-Guzmán, I. and D.M. Barrett. 2000. Comparison of calcium chloride and calcium lactate  
  effectiveness in maintaining shelf stability and quality of fresh-cut cantaloupes.  
  Postharvest Biology and Technology. 19, 61-72. 
Ma, L., G. Zhang, P. Gerner-Smidt, R.V. Tauxe and M.P. Doyle. 2010. Survival and growth of  
  Salmonella in salsa and related ingredients. Journal of Food Protection.  
  73, 434-444. 
Mahajan, B.V.C. and A.S. Dhatt. 2004. Studies on postharvest calcium chloride application on  
  storage behaviour and quality of asian pear during cold storage. WFL publisher, 
  Helsinki, Finlande. 
Main, G.L., J.R. Morris and E.J. Wehunt. 1986. Effect of preprocessing treatments on the  
  firmness and quality characteristics of whole and sliced strawberries after freezing and  
  thermal processing. Journal of Food Science. 51, 391-394. 
Manganaris, G.A., M. Vasilakakis, G. Diamantidis and I. Mignani. 2007. The effect of  
  postharvest calcium application on tissue calcium concentration, quality attributes,  
  incidence of flesh browning and cell wall physicochemical aspects of peach fruits. Food  
  Chemistry. 100, 1385-1392. 
Marquenie, D., C.W. Michiels, A.H. Geeraerd, A. Schenk, C. Soontjens, J.F. Van Impe and B.M.  
  Nicolaı . 2002. Using survival analysis to investigate the effect of UV-C and heat  
  treatment on storage rot of strawberry and sweet cherry. International Journal of Food  
  Microbiology. 73, 187-196. 
Martín-Diana, A.B., D. Rico, J.M. Frías, J.M. Barat, G.T.M. Henehan and C. Barry-Ryan. 2007.  
  Calcium for extending the shelf life of fresh whole and minimally processed fruits and  
  vegetables: a review. Trends in Food Science and Technology. 18, 210-218. 
McGuire, R.M. 1992. Reporting of objective color measurement. HortScience. 27: 1254-1255. 
Moreno, J., A. Chiralt, I. Escriche and J.A. Serra. 2000. Effect of blanching/osmotic dehydration  
  combined methods on quality and stability of minimally processed strawberries. Food  
  Research International. 33, 609-616. 
Narciso, J. and A. Plotto. 2005. A comparison of sanitation systems for fresh-cut mango.  
  HortTechnology. 15, 837-842. 



141 
 

Ngo, T., R.E. Wrolstad and Y. Zhao. 2007. Color quality of Oregon strawberries - impact of  
  genotype, composition, and processing. Journal of Food Science. 72, C025-C032. 
Ölmez, H. and U. Kretzschmar. 2009. Potential alternative disinfection methods for organic fresh- 
  cut industry for minimizing water consumption and environmental impact. LWT - Food  
  Science and Technology. 42, 686-693. 
Oyarz, Aacute, O.A. Bal, M.C.L. Nogueira and D.E. Gombas. 2003. Survival of Escherichia coli  
  O157:H7, Listeria monocytogenes, and Salmonella in juice concentrates. Journal of Food  
  Protection. 66, 1595-1598. 
Pereira, L.M., S.M. Carmello-Guerreiro, V.C.A. Junqueira, C.C. Ferrari and M.D. Hubinger.  
  2010. Calcium lactate effect on the shelf life of osmotically dehydrated guavas. Journal  
  of Food Science. 75, E612-E619. 
Phanumong, P. 2010. Efficacy of hypochlorite, peroxyacetic acid and peroxycitric acid in  
  reducing microorganisms on the surface of fresh whole litchi fruit and flesh. Thesis for 
  Master of Science, Chiang Mai University. 
Pukszta, T. and P. Palich. 2007. The effect of freezing conditions of strawberry storage on the  
  level of thawing drip loss. Acta Agrophysica. 9, 203-208. 
Quiles, A., I. Hernando, I. Pérez-Munuera and M.A. Lluch. 2006. Effect of calcium propionate  
  on the microstructure and pectin methy-lesterase activity in the parenchyma of fresh-cut  
  Fuji apples. Journal of the Science of Food and Agriculture. 87, 511-519. 
Ranganna, S. 1986. Handbook of Analysis and Quality Control for Fruit and Vegetable Products.  
  Tata McGraw-Hill Publishing Company Limited, New Delhi, India. 
Reid, D.S. and D.M. Barrett. 2005. Fruit freezing. pp. 162-171. In: D.M. Barrett, L. Somogyi and  
  H. Ramaswamy, (eds.). Processing Fruits: Science and Technology. CRC Press Inc.,  
  Florida, USA. 
Rodgers, S.L., J.N. Cash, M. Siddiq and E.T. Ryser. 2004. A comparison of different chemical  
  sanitizers for inactivating Escherichia coli O157:H7 and Listeria monocytogenes in  
  solution and on apples, lettuce, strawberries, and cantaloupe. Journal of Food Protection.  
  67, 721-731. 



142 
 

Romanazzi, G., E. Feliziani, M. Santini and L. Landi. 2013. Effectiveness of postharvest  
  treatment with chitosan and other resistance inducers in the control of storage decay of  
  strawberry. Postharvest Biology and Technology. 75, 24-27. 
Rosen, J.C. and A.A. Kader. 1989. Postharvest physiology and quality maintenance of sliced  
  pear and strawberry fruits. Journal of Food Science. 54, 656-659. 
Sahari, M.A., F.M. Boostani and E.Z. Hamidi. 2004. Effect of low temperature on the  
  ascorbic acid content and quality characteristics of frozen strawberry. Food Chemistry.  
  86, 357-363. 
Scibisz I. and M. Mitek. 2007. The changes of antioxidant properties in high bush blueberries  
  (Vaccinium corymbosum L.) during freezing and long-term frozen storage. ACTA  
  Scientiarum Polonorum Technologia Alimentaria. 6 (4), 75-81. 
Sila, D.N., T. Duvetter, A. De Roeck, I. Verlent, C. Smout, G.K. Moates, B.P. Hills, K.K.  
  Waldron, M. Hendrickx and A. Van Loey. 2008. Texture changes of processed fruits and  
  vegetables: potential use of high-pressure processing. Trends in Food Science and 
  Technology. 19, 309-319. 
Sila, D.N., S. Van Buggenhout, T. Duvetter, I. Fraeye, A. De Roeck, A. Van Loey and M.  
  Hendrickx. 2009. Pectins in processed fruits and vegetables: Part II-Structure- 
  function relationships. Comprehensive Reviews in Food Science and Food Safety.  
  8, 86-104. 
Silveira, A.C., E. Aguayo, M. Chisari and F. Artés. 2011. Calcium salts and heat treatment for  
  quality retention of fresh-cut ‘Galia’ melon. Postharvest Biology and Technology.  
  62, 77-84. 
Skrupskis, I.A., U. Gross, M. Rucins, A. Aboltins, D. Karklina, P. Venskutonis, R. Vokk, R.  
  Verhe, F. Lucke and P. Kuka. 2008. The research of heat transfer process during freezing  
  of berries. Foodbalt. 5, 79-83. 
Soliva-Fortuny, R.C. and O. Martı  N-Belloso. 2003. New advances in extending the shelf-life of  
  fresh-cut fruits: a review. Trends in Food Science and Technology. 14, 341-353. 
Sun, D.W. 2006. Handbook of Frozen Food Processing and Packaging. CRC Press, Florida, USA.  



143 
 

Suutarinen, J., K. Heiska, P. Moss and K. Autio. 2000a. The effects of calcium chloride and  
  sucrose prefreezing treatments on the structure of strawberry tissues. LWT - Food Science 
  and Technology. 33, 89-102. 
Suutarinen, J., K. Honkapää, R.L. Heiniö, K. Autio and M. Mokkila. 2000b. The effect of  
  different prefreezing treatments on the structure of strawberries before and after jam  
  making. LWT - Food Science and Technology. 33, 188-201. 
Suutarinen, J., K. Honkapää, R.L. Heiniö, K. Autio, A. Mustranta, S. Karppinen, T. Klutamo, H.  
  Llukkonen-Lllja and M. Mokkila. 2002. Effects of calcium chloride-based prefreezing  
  treatments on the quality factors of strawberry jams. Journal of Food Science.  
  67, 884-894. 
Suutarinen, M. and K. Autio. 2004. Texture in Food - Solid Foods : Improving the Texture of  
  Frozen Fruit : The Case of Berries. Woodhead Publishing, Cambridge, England.  
Tangtua, J. 2009. Quality changes in ripen mango and litchi fleshes after cryogenic freezing and  
  during storage. Thesis for Master of Science, Chiang Mai University. 
Tho, I., S. Arne Sande and P. Kleinebudde. 2005. Cross-linking of amidated low-methoxylated  
  pectin with calcium during extrusion/spheronisation: Effect on particle size and shape.  
  Chemical Engineering Science. 60, 3899-3907. 
Thongsook, T. 2010. Factors affecting textural changes and techniques for textural improvement  
  of processed fruits and vegetables. Journal of Science and Technology MSU. 29, 456- 
  469. 
USDA Nutrient Database for Standard Reference. 1998. Fruit Nutrition Facts [online]. Available   
  http://www.thefruitpages.com/chartstrawberries.shtml (2012, October 30) 
U.S. Food and Drug Administration, 1997. Substances generally recognized as safe, proposed  
  rule. Federal Register. 18937–18964. 
Van Buggenhout, S., D.N. Sila, T. Duvetter, A. Van Loey and M. Hendrickx. 2009. Pectins in  
  processed fruits and vegetables: Part III—Texture engineering. Comprehensive Reviews  
  in Food Science and Food Safety. 8, 105-117. 
Vandendriessche, T., J. Keulemans, A. Geeraerd, B.M. Nicolai and M.L. Hertog. 2012.  
  Evaluation of fast volatile analysis for detection of Botrytis cinerea infections in  
  strawberry. Food Microbiology. 32, 406-414. 

http://www.thefruitpages.com/chartstrawberries.shtml%20(2012,


144 
 

Varela, P., A. Salvador and S.M. Fiszman. 2007. The use of calcium chloride in minimally  
  processed apples: A sensory approach. European Food Research and Technology. 224:  
  461–467. 
Viberg, U. and I. Sjöholm. 1998. Sucrose inversion during osmotic pre-treatment of  
  strawberries. LWT - Food Science and Technology. 31, 546-551. 
Vicente, A.R., M. Saladié, J.K.C. Rose and J.M. Labavitch. 2007. The linkage between cell wall  
  metabolism and fruit softening: looking to the future. Journal of the Science of Food and  
  Agriculture. 87, 1435-1448. 
Villa-Rojas, R., M.E. Sosa-Morales, A. López-Malo and J. Tang. 2012. Thermal inactivation of  
  Botrytis cinerea conidia in synthetic medium and strawberry puree. International Journal  
  of Food Microbiology. 155, 269-272. 
Vu, K.D., R.G. Hollingsworth, E. Leroux, S. Salmieri and M. Lacroix. 2011. Development of  
  edible bioactive coating based on modified chitosan for increasing the shelf life of  
  strawberries. Food Research International. 44, 198-203. 
Waldemar, K., J. Grazyna and L. Zofia. 2000. Effect of sucrose, l-ascorbic acid and pectin on the  
  quality of frozen strawberries. Polish Agricultural Universities. 3. 
Wikipedia. 2009. Peracetic acid [online]. Available  
  http://en.wikipedia.org/wiki/File:Peracetic_acid_production.png (2009, April 9) 
Wisniewsky, M.A., B.A. Glatz, M.L. Gleason and C.A. Reitmeier. 2000. Reduction of  
  Escherichia coli O157:H7 counts on whole fresh apples by treatment with sanitizers.  
  Journal of Food Protection. 63, 703-708. 
Zamora, A. 2012. Carbohydrates - Chemical Structure. [online]. Available 
  http://www.scientificpsychic.com/fitness/carbohydrates2.html  
  (2012, January 8) 
Zaritzky, N. 2006. Physical-chemical principles in freezing. pp. 3-32. In: D.W. Sun, (ed.).  
  Handbook of Frozen Food Processing and Packaging. CRC Press, Florida, USA. 
Zhang, H., L. Ma, M. Turner, H. Xu, X. Zheng, Y. Dong and S. Jiang. 2010. Salicylic acid  
  enhances biocontrol efficacy of Rhodotorula glutinis against postharvest Rhizopus rot of  
  strawberries and the possible mechanisms involved. Food Chemistry. 122, 577-583. 

http://en.wikipedia.org/wiki/File:Peracetic_acid_production.png
http://www.scientificpsychic.com/fitness/carbohydrates2.html

