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Effect of Different Magnetic Field on the Physiochemical

Properties of Strawberry

GUO Panjie, WANG Meng, WU Xialing, ZHANG Yucang
(College of Ocean Food and Biological Engineering, Jimei University, Xiamen 361021, China)

Abstract: Based on the biological effect of magnetic field and the basic principle of food preservation, a
preservation method was developed to pretreat freshly harvested strawberries by using magnetic field environ-
ment. 1,3,5 mT static magnetic field(SMF) and alternating magnetic field( AMF) were set up to pretreat straw-
berries for 30 min, respectively, and then the relevant physiological quality including strawberry weightlessness,
hardness, soluble solid content, titable acid content, relative conductivity, decay rate and respiratory rate were de-
termined during storage. The results showed that the magnetic field strength of 1 mT had the best effect on straw-
berries preservation. Compared with the CK group, the mass loss of strawberries in the SMF-1 mT group de-
creased by 4.35% ; the hardness was 10. 97% higher than that of the CK group; the retention of soluble solids
was 1.93% higher than that in the CK group; the retention of titable acid group was 3. 84% higher than that in
the CK group. Meanwhile, the relative conductivity was lower than 1.89% in the CK group; the decay rate de-
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creased by 11. 49% ; and the respiratory rate was inhibited during the storage. Compared with the CK group, the
mass loss of strawberries in the AMF-1 mT group decreased by 2. 47% ; the hardness was 3. 30% higher than that
of the CK group; the retention of soluble solids was 0. 88% higher than that in the CK group; and the retention of
titable acids 4. 22% higher than CK group; the relative conductivity lower 4. 27% than CK group; decay rate re-
duced 14. 58% ; and respiratory rate was inhibited during storage. Compared with the alternating magnetic field,
the static magnetic field was more effective in inhibiting the weightlessness of strawberries, while the alternating
magnetic field was more effective in suppressing decay than the static magnetic field.

Keywords: static magnetic fields; alternating magnetic fields; strawberries; preserve; pretreatment
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Fig.2 Effect of static magnetic and alternating magnetic fields on hardness of strawberry
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Fig.3 Effect of static magnetic and alternating magnetic fields on the content of soluble solids of strawberry
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Fig.4 Effect of static magnetic and alternating magnetic fields on the content of titratable acid of strawberry
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Fig.5 Effects of static magnetic and alternating magnetic fields on relative conductivity of strawberry
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Fig.6 Effect of static magnetic and alternating magnetic fields on the decay rate of strawberry and their photos
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Fig.7 Effects of static magnetic and alternating magnetic fields on respiration rate of strawberry
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