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The control of temperature and gas composition is essential to maintain the fresh flavor and quality of perishable fruits like
mulberry. This study presented a modified atmosphere experiment (MAP) for fresh fruit showing the potential benefits of
innovative gas mixing with argon. The effects of MAP were studied on the physicochemical and qualitative attributes of
mulberry preserved at 4 ± 1°C and 90 ± 5% R.H. Fresh mulberries were packaged with different gas combinations: MAP1 (4%O2
+6%CO2+90%N2), MAP2 (10%O2+5%CO2+85%Ar), CTR1 (20.9%O2+0.04%CO2), and CTR2 (10%O2+5%CO2+85%N2).
Changes in quality parameters were evaluated after 0, 4, 8, and 12 days of storage. Mulberries packaged with MAP had a lower
weight loss than CTR samples which lost more than 80% of their initial weight. Furthermore, the results showed that the argon
treatment was the best in keeping the fruit juice content, preserving its structure. Despite not showing great differences with
MAP1 treatment, Ar allowed to maintain high TSS up to 8 storage days, slowed CO2 production. The sensory profile of
mulberry fruit was not significantly affected by storage in modified atmospheres, and the production of potential unpleasant
odors in MAP2 could not be perceived. The results of this study confirm that this innovative approach, using MAP technology,
has a potential use in maintaining mulberry fruit quality for a longer time.

1. Introduction

Within the Italian sector of fruit production, small fruits are a
niche produce. The consumption of blackberries, blueberries,
mulberries, strawberries, and raspberries has increased dur-
ing the last 10 years, due to the gradual raise of consumers’
awareness of the high nutritional value of all types of small
fruit [1] and of the related benefits for human health of their
consumption, because of their bioactive compounds [2].
Small fruit are characterized by a high berry perishability,
rapid quality decay, limited shelf life, even if stored under
refrigerated conditions. This may cause high production
costs, limitations for marketability and a consequent loss of
commercial value [2].

Mulberry is a deciduous woody tree belonging to the
genus Morus of the familyMoraceae [3], globally distributed
under varied climatic conditions ranging from tropical

climate to the temperate one [4]. There are about 68 species
of genus Morus worldwide [5], but only white mulberry
(Morus alba L.) and black mulberry (Morus nigra L.) are cul-
tivated in Italy [6, 7]. Mulberry is a climacteric fruit; it is rich
in carotene; vitamins B1, B2, and C; glucose; sucrose; tartaric
acid; and succinic acid [8, 9]; it also contains antioxidants,
total phenolic, and anthocyans [10]. Moreover, due to its par-
ticular nutraceutical value, mulberry is considered as a func-
tional food [10, 11]. Because of these reasons, mulberries are
considered a high-end product. The cost in Italy and neigh-
boring countries ranged from a minimum of 7 euros per kg
of fresh product to a maximum of 13 euros due to the high
costs of production, harvesting, storage, and distribution
[12]. In fact, mulberry fruit is one of the most fragile and per-
ishable fruits, both in harvesting and postharvest, having a
very short shelf life of 2–3 days, which can be greatly reduced
by storage temperatures above 0°C. The color of mulberry
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fruit is related to the species: Morus alba L. has white and
black fruit; instead,Morus nigra L. produces only black fruits.
The mulberry fruit ripening is usually correlated to a skin
color change due to an accumulation of anthocyans that
implies a modification of pigments’ concentration in surface
tissues [13] and a degradation of chlorophylls and caroten-
oids with a consequent development of color from green to
purple [14, 15].

Although, official statistics demonstrate that Italy imports
small fruit from other countries, mulberry fruit is still poorly
commercialized in Italy, compared to other countries, despite
the increasing interest of consumers in this produce. Indeed,
mechanical damage and microbial spoilage hamper their
transport from the production to the processing/selling site
[16, 17]. Therefore, there is much interest of stakeholders in
developing preservation methods for all types of small fruit
and particularly for the mulberry fruit which appears very
interesting as a source of vitamins, minerals, and fiber in the
human diet and for its use as a superfood or in the pharmaceu-
tical industry. Different postharvest technologies, such as
active packaging [18], edible coatings [19], oxidizing sanita-
tion technologies [20], and modified atmosphere packaging
and gaseous ozone prepackaging treatment [16, 21, 22], were
proposed to preserve the quality of small fruit and extend their
shelf-life. Chen et al. [23] investigated the effect of immersion
in chlorine dioxide solutions (20-80mgL-1) on the shelf-life of
mulberry fruits and observed a shelf-life extension of up to 14
days. Teng et al. [24] observed that chlorine dioxide and elec-
trolyzed water solutions were effective in reducing microor-
ganisms and extending the shelf-life of mulberries. Oz and
Ulukanli [25] studied the effects of 1-methylcyclopropene (1-
MCP) and calcium chloride on the postharvest quality and
shelf life of mulberries. Hu et al. [26] treated the mulberry fruit
with a hydrogen sulphide release compound (H2S) and
observed that the treatment increased the activity of some
antioxidant enzymes and consequently reduced the produc-
tion of superoxide anions in the fruit. Treatments of allyl iso-
thiocyanate [27] and chitosan-caffeic acid [28] were found
to have significant effects on the postharvest quality of the
mulberry, and both treatments were proposed as potential
methods to extend the shelf life of the fruit. More recently,
Pinto et al. [16] and Tabakoglu and Karaca [29] reported
that mulberry fruits subjected to a combined treatment with
ozone had a lower rate of decay, respiratory intensity, and
polyphenol-oxidase activity than control samples.

Modified atmosphere packaging (MAP) treatment effect
on fruit quality was tested in strawberries, sweet cherries
[30], pomegranate [31, 32], litchi [33], table grapes [34], kiwi
[35], and blueberry [36]. MAP resulted in an effective
method of fruit quality preservation to extend the shelf life
of small fruits, with positive effects on physical-chemical
parameters and a reduction in the development of fungi.
For example, blueberries stored in MAP at 3°C showed a
shelf-life extension of 9-15 days compared to air storage,
depending on the packaging material [37], while for straw-
berries after storage at different temperatures [38], a shelf-
life gain of more than 1 day was expected. Microbial growth
control is achieved as a result of high CO2 concentrations
[39]; however, achieving a partial CO2 pressure higher than

5 kPa in MAP could lead to the development of undesirable
flavors in strawberries and raspberries [40] and/or may
reduce the consistency of different types of small fruits [41].

The three traditional gases for modified atmosphere
packaging are oxygen, carbon dioxide, and nitrogen [42,
43]. Recently, there was a great interest of researchers in the
potential benefits of argon (Ar) and other noble gases in
MAP applications [44, 45]. Moreover, argon was recently
allowed to be used for MAP in the European Union as an
alternative to nitrogen [46, 47], because it is inert, odorless,
and tasteless [48]. Although inert, argon appeared to develop
biochemical activities such as interference with oxygen
receptor sites of enzymes and with protein conformation
change. Furthermore, argon displaces oxygen more effec-
tively than nitrogen. This is possibly based on its atomic size
which is similar to molecular oxygen, its higher water solubil-
ity (0.034 vs. 0.016 g·L−1), and its density which is higher than
that of nitrogen (i.e., argon 1.650 kg/m3 vs. nitrogen
1.153 kg/m3) [49, 50]. With regard to the inhibitory activity
against bacterial growth, argon was deemed to have a better
solubility in fat, which results in improvement of membrane
permeability of CO2, salts, and acids to bacterial cells [51].

Several studies were conducted to investigate the effect of
argon on enzyme activities and sensory characteristics of
fruits and vegetables [52–56]. Various authors reported the
effectiveness of Ar in limiting the growth of certain microor-
ganisms, suppressing enzymatic activities, and controlling
degradative chemical reactions in several perishable food
products, such as mulberry fruits, which have been reported
to show microbial activity, such as white spots of fungal
hyphae growth, after just 1 or 2 days of shelf-life [39, 57, 58].

Despite there are many studies on postharvest use of
MAP, to our knowledge, there are very few studies in litera-
ture regarding the influence of Argon and MAP on the shelf
life and quality characteristics of small fruits. Particularly, the
use of MAP in Morus alba fruit with Argon was not investi-
gated yet. Stakeholders in the mulberry supply chain have
raised concerns on the very short shelf life of fresh mulberry
fruit sold in retail packages. In fact, because of high costs of
production and wastes during postharvest storage, packag-
ing, and transport, the mulberry supply chain is considered
among the most unprofitable considering also high financial
investments and labor required in the activities of the chain.
For these reasons, in this study, several gas compositions
were explored in order to ensure and maintain the quality
characteristics of freshly harvested mulberries. Particularly,
the objective of this research was to evaluate the effect of
different MAP treatments (on quality parameters of
mulberry fruit, stored at 4°C up to 12 d.

2. Materials and Methods

2.1. Plant Material. Fresh Italian white mulberry fruit (Morus
alba L.) cv. ‘Kokuso 21’ grown in Sicily (Southern Italy) in a
commercial orchard located in Partinico (38°06′ N, 13°07′ E,
103m a.s.l.) consisting of 13-year-old trees trained to a vase
shape were harvested at commercial maturity stage in the
first week of June 2019. The commercial maturity stage of
mulberry fruit cv. 'Kokuso 21' is reached when the fruit shows
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a total soluble solid content of 13.0 (±0.4) °Brix [58]. Mul-
berry fruits that were over or under ripe and with slight inju-
ries or defects were removed. After harvesting, the suitable
fruit was immediately transferred by a refrigerated car within
2 hrs to the postharvest laboratory of the University of
Palermo where it was processed within 3 hrs.

2.2. Experimental Design. To understand the effect of MAP
treatments, the experiment was designed according to a full
randomized block design with 4 main treatments: CTR1,
CTR2, MAP1 and MAP2. Four storage times were tested: 0
(T0), 4 (T4), 8 (T8), and 12 (T12) days for each treatment
and stored at 4 ± 1°C and 90 ± 5% RH.

Then, 2160 fruits were sampled as follows: 135 mulberry
fruits per bag × 3 bags × 4 treatments × 4 times of storage
were analyzed.

Therefore, the four treatments were as follows:
CTR1: 20.9% O2+0.04% CO2 (passive-MAP)
CTR2: 10% O2+5% CO2+85% N2
MAP1: 4% O2+6% CO2+90% N2
MAP2: 10% O2+5% CO2+85% Ar
Three hours after harvesting, the stem was cut to obtain

uniform samples, and the fruits were irradiated for 30
minutes with ultraviolet germicidal light (UV-C; 180-
280nm with maximum at λ = 254nm) to control microbial
deterioration. Before packaging, fruits were washed with dis-
tilled water (5°C) and sanitized in 200 μLL-1 Ox-Virin (solu-
tion of hydrogen peroxide and peroxyacetic acid; 0.5% w/v)
for 2 minutes.

Subsequently, the fruits were placed in low-density poly-
ethylene bags (LDPE, Orved, S.p.A., Musile di Piave, Venezia,
Italy -90μ-80mm-500 cm3

films were the following: perme-
ation to O2 (cm3m-2 day-1): 4050; permeation to CO2
(cm3m-2 day-1): 14000; OTR: 7500 cm3m−2 day−1; WVTR:
6.5 gm−2 day−1under modified atmosphere packaging, using
a digitally controlled packaging machine (VM 16 Orved
S.p.A, Italy).

The relationship between the quantity of product and the
gas mixture injected was 1 : 2 (v/v). Sensory and physico-
chemical analyses were carried out on three bags per treat-
ment at each storage time to evaluate the shelf life of the fruit.

2.3. Weight Loss. The net weight loss of each bag was mea-
sured by a two-decimal precision digital scale (Gibertini
EU-C 2002 RS, Novate Milanese, Italy), and the values were
expressed as relative percentages of mean and standard devi-
ation (1):

Weight loss %ð Þ = Wi −Wdð Þ/Wi½ � × 100, ð1Þ

whereWi is the initial weight andWd is the weight mea-
sured at the end of each storage time.

2.4. Juice Content. The pulp of fruit was extracted using a
centrifugal juicer (Centrika Metal, Mod. 0173, Ariete, Italy),
and the juice extracted (J) was expressed as mL of juice per
100 g of pulp.

2.5. Total Soluble Solid. Total Soluble Solid (TSS) content was
determined using a pocket refractometer Atago Pal-1 (Atago

Co., Ltd, Tokyo, Japan). At each storage time, twenty fruits
per bag were taken and squeezed together to obtain one
homogeneous juice sample per treatment which was used
for repeated readings. The results were expressed as °Brix.

2.6. Titratable Acidity. The titratable acidity (TA), expressed
as malic acid (g malic acidL-1), was determined by titration of
10mL of juice with 0.1M NaOH to an endpoint of pH8.1,
with a Crison Compact titrator pH-meter (Crison Instru-
ments, SA, Barcelona, Spain).

2.7. Surface Color. Color was measured in terms of L∗, a∗, and
b∗ values under CIELab Color System using a portable color-
imeter (Minolta CR-400 Chronometer; Konica Minolta Sens-
ing, Osaka, Japan), using 10 fruit for each treatments. Two
readings were taken for each fruit, for a total of 20 readings
per treatment.

Results, expressed as chroma (C ∗) and hue angle (h°),
were determined using a ∗ and b ∗ values according to Equa-
tions (2) and (3). The chroma value describes brightness,
while the hue angle represents a coordinate in a standardised
color space.

C∗ = a∗ + b∗2
� �

0:5 ð2Þ

h° = arctan b∗/a∗ð Þ ð3Þ
2.8. Headspace Gas Analysis. At each sampling date, two bags
per treatment were used to measure the CO2 and O2 content
in the headspace of the bag using a Dansensor Checkpoint O2
PBI analyzer and a CO2 analyzer (Topac, Hingham, MS,
USA) equipped with zirconium and infrared detectors,
respectively. Gas samples were taken from the bags with a
20mL syringe. Results were expressed as the average O2
and CO2 % for the three readings for each bag.

2.9. Sensory Profile. Sensory evaluation test was performed by
an evaluation team of 30 panelists (sixteen men and fourteen
women aged between 25 and 60 years) with a good back-
ground and knowledge of this type of evaluation [59–61].
During the preliminary meetings, 14 descriptors were
selected on the basis of citation frequency (>60%) for the def-
inition of the sensory profile, which are the following: Skin
color (PC), Consistency (CN), Mulberry odor (MO), Fruity
odor (FO), Off-odor (OO), Acid (AC), Sweet (SW), Bitter
(BT), Juiciness (JUI), Astringent (AST), Mulberry flavor
(MF), Fruity flavor (FF), Off-flavor (OF), and Total evalua-
tion (TE).

The evaluation was carried out from 10.00 a.m. to
12.00 p.m. in a proper room with individual cabins under
white lights. The samples were taken from the cold room 1
hour before being tasted and were presented in a white plastic
plate [62]. Each panelist received in random order a sample
of 2 anonymous mulberry fruits in each plate, labeled with
numbers. Sparkling water was provided for rinsing between
each sample.

The judges evaluated the intensity of each descriptor by
assigning a score, each score represented a different level of
intensity of the quality descriptors. The panelists scored the
descriptors according to a 9-point intensity scale: 1 =no
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sensation, 2 = barely recognizable, 3 = very weak, 4 =weak,
5 = light, 6 =moderate, 7 = intense, 8 = very intense, and
9= extremely intense [62].

2.10. Statistical Analysis. A Two-Way ANOVA was per-
formed to evaluate the effect of the cold storage period and
MAP on quality parameters using the univariate general lin-
ear model procedure. Statistical analysis was carried out
using the SISTAT 13.2 statistical software (Systat Software
Inc., CA, USA). Significant differences (p ≤ 0:05) among
treatments during each storage time and for each treatment
over storage were evaluated by Tukey’s multiple range test
(Tukey HSD test). Pearson’s correlation was also performed.

3. Results and Discussions

3.1. Physical Analyses

3.1.1. Weight Loss. One of the characteristics of small fruits
like mulberry or strawberry which contributes to their highly
perishable character is the rapid water loss [63]. Modified
atmosphere packaging reduces water loss by maintaining a
relatively high humidity in the headspace atmosphere [64].

In this study, all treatments showed a gradual loss of
weight during storage due to transpiration (Figure 1(a)).
However, significant differences were found (p ≤ 0:05) in
net weight loss for different treatments, particularly from
day 8 of storage (Figure 1), when fruits treated with MAP1
and MAP2 had a lower weight loss: 10% and 10.5%, com-
pared to CTR1 and CTR2 which had a weight loss of
18.09% and 18%, respectively. According to literature [65],
the lower weight loss of samples treated with MAP1 and
MAP2 could be a consequence of lower activity of the
enzymes responsible for softening of pericarp (pectinester-
ase, polygalacturonase, and beta-galactosidase) in fruits sub-

jected to these treatments and for loss of cellular juice. In
particular, for fruits treated with Ar (MAP2), the lower
weight loss compared to CTR1 and CTR2 could be due to
the fact that argon has a higher capacity to form clathrate
hydrate than nitrogen [66]. Argon combines with water at
an appropriate pressure to form clathrate hydrate, which
limits the fluidity of the water and thus reduces water loss
in fruits and vegetables [67, 68]. In fact, in general, the effec-
tiveness of nonconventional gases has been suggested in rela-
tion to their ability to lower the water activity of packaged
food [69]. Therefore, the results obtained have revealed that
the treatment with Argon maintained the weight of the fruit,
and this is in agreement with previous studies [70].

From the data obtained, we note that fruits stored in
MAP1 also lose less weight than CTR fruits, in agreement
with several authors who state that nitrogen is used to safely
balance shelf life extension with optimal organoleptic prop-
erties of the product [71].

3.1.2. Juice Content.Mulberry juice is a popular drink among
consumers, because this fruit is considered healthy for its
intrinsic characteristics [72]. Generally, consumers expect
fruit to give the sensation of juiciness, and research on small
fruits has shown that the juice content is influenced by sev-
eral factors and not only related to water content [73].

In particular, as reported in the literature, mulberry juice
is rich in biologically active compounds [74], and, therefore,
keeping the mulberry fruit completely unaffected by any
damage is very important from a nutritional and commercial
point of view.

The decrease in juiciness is due to the depolymerization
of pectins following the action of β-galactosidase and pectin-
esterases [75], which especially in fleshy fruits hydrolyze pec-
tins to peptic acids and methyl alcohol, reducing their gelling
power and making the pulp softer. In addition, Asrey et al.
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Figure 1: Pomological traits of mulberry fruit at 0, 4, 8, and 12 days of storage at 4 ± 1°C and 90 ± 5% RH (relative humidity) after all
treatments. (a) Weight loss, %. (b) Juice content, mL/100 g. Means ± SD with different letters are significantly different at p ≤ 0:05 using
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[76] studied the specific activities of polygalacturonase and
pectinesterase which show higher levels at harvesting at com-
mercial maturity, as in the case of the mulberry used in our
experiment. At the eight days (T8), we note that CTR1,
CTR2, and MAP1 have reached the lowest value, confirmed
by a visual loss of the fruit structure. MAP2 fruits, on the
other hand, maintain the most constant juiciness values; for
this reason, the MAP2 treatment appeared the most appro-
priate. In all our treatments, the juice content decreases in
the first 4 days, probably due to low-temperature storage
(Figure 1(b)); specifically, CTR1 decreases significantly, while
MAP and CTR2 treatments show a less marked trend.

Furthermore, the results obtained for Ar-treated fruit can
be explained by referring to what was reported by Zhang et al.
[77] who state that argon has a better ability than nitrogen to
reduce the level of dissolved oxygen, the presence of which is
necessary for tyrosinase to catalyse the reaction, suggesting
that argon can inactivate certain chemically active sites on
the enzyme more effectively than nitrogen. Furthermore,
Zhang et al. [77] state that argon treatment has a slightly
greater effect on malic dehydrogenase than nitrogen treat-
ment. This may be due to the fact that the higher solubility
of argon compared to nitrogen may generate a higher affinity
for the enzyme’s inhibitory site.

Finally, argon appears to be a gaseous inhibitor for
enzymes related to browning and respiration and therefore
could play an important role in maintaining the quality of
fresh fruit and vegetables to replace some chemical treat-
ments that cause potential health risks.

The water solubility of Ar and N2 is 0.034 and 0.016 g L-1

[78], respectively, so the greater capacity of Ar to delay the
physiology of the mulberry compared to N2 could be due to
the greater capacity of these gases to dissolve in the aqueous

layer of the fruit and then through the pulp cells. Therefore,
argon may have inactivated certain chemically active sites
on enzymes more effectively than N2 by reducing the level
of dissolved oxygen, the presence of which is necessary for
oxidative enzymes to catalyse metabolic reactions.

3.1.3. Total Soluble Content and Titratable Acidity. Total sol-
uble solids are a critical factor in determining fruit quality
and consumer acceptability. Sugars are the main soluble
metabolites and include glucose, fructose, and sucrose,
accounting for 99% of the total sugar content [79]. TSS which
mainly includes sugars and acids is closely related to taste and
indicates the degree of maturity [80].

At harvest time, the values of TSS and TAwere 14.55°Brix
and 6.39 g malic acid/L, respectively. Observing the evolution
of TSS and TA of mulberry, as expected, that after 4 days of
cold storage, TSS increased and TA slightly decreased. TSS
of our samples generally increased during the first 8 days of
cold storage (24% CTR1, 25% CTR2, 27% MAP1, and 30%
MAP2) and then decreased (Figure 2(a)). The TSS values
decreased in the period from T8 to T12 more for CTR1 and
CTR2 fruits than for MAP1 and MAP2 fruits. This is due
to the physiological ripening processes that determine the
accumulation of sugars used as substrate in breathing pro-
cesses [81] but is less pronounced in MAP-treated fruit due
to the use of gas.

Fruits, due to the use of N2 and Ar gases, consumed
less O2 (no hypoxic conditions were reached), as can be
seen from Figure 3(a). Therefore, since we know that rip-
ening is inversely proportional to the rate of respiration of
the fruits, it is believed that the gases decreased the rate of
respiration and therefore the consumption of organic sub-
strates [82].
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Figure 2: Pomological traits of mulberry fruit at 0, 4, 8, and 12 days of storage at 4 ± 1°C and 90 ± 5% RH (relative humidity) after all
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On the other hand, in agreement with the literature
[39], we know that nitrogen is also used to replace oxygen
in MAP products to prevent rancidity and inhibit the
growth of aerobic organisms, and, on the other hand, Ar
has some chemically active sites on enzymes and interferes
in the evolution of soluble solids content during the ripen-
ing process. Rodriguez and Zoffoli [83] showed that in
guava fruit, the significant increase in total sugars observed
after the climacteric peak can be due to the increased
activity of the enzymes responsible for the formation of
complex sugars.

Moreover, as we can see from the data, the TSS values in
mulberries preserved inMAP1 andMAP2 follow amore linear
development than in fruit with CTR1 and CTR2 treatments.

In particular, fruits treated with MAP2 keep TSS content
higher, until T8, than other treatments, confirming that Ar
interferes in the evolution of soluble solids [39].

The content of acid (TA), mostly malic acid, has gradu-
ally decreased over the storage period; as a result, the quality
of the mulberries has decreased (Figure 2(b)). Before us, a
similar behavior was observed by Caner [84], who attributes
this to the dissolution of CO2 in the water present on the sur-
face of the fruit, generating carbonic acid and acidifying the
fruit. The decrease in acidity was depending on the storage
time (p < 0:05); this shows a high decrease in the values
detected in all treatments during the first 4 days of storage
and then stabilized at constant and established values up to
12 days of storage.

The sugar/acid ratio was evaluated, which is considered
an index of fruit quality for fruit [85], and it is important to
note that fruits treated with MAP show an increasing sugar/-
acidity ratio during the storage period (2.28-4.40; 2.28-4.50;
2.28-5.45; 2.28-4.96 for CTR1; CTR2; MAP1; MAP2, respec-
tively), thus suggesting a good quality characteristics for
consumption even after storage [86].

3.2. Surface Color.Color is an important sensory characteristic
of mulberry which affects the identification and recognition of
the degree of maturity of the fruit and of the product quality;
therefore, minimizing pigment losses during processing is
one primary concern of the processor [45].

Maintaining the intrinsic color of fresh fruit is often used as
a quality indicator and has a substantial impact on consumer
acceptance [87]. Color development occurs as fruit matures,
which is mainly due to the synthesis and degradation of antho-
cyanin, a pigment that contributes to the red color [88].

During the storage period, MAP1 andMAP2 were better at
preserving luminosity, while CTR1 and CTR2 fruits became
significantly darker with the lowest L ∗ value (data not shown).

Chroma values increased initially for all samples. How-
ever, since time T8, they decreased, particularly the CTR1
samples, which were therefore less bright (lower chroma
value). Moreover, as we can see from the data (Figures 4(a)
and 4(b)), the highest chroma values were reported in both
MAP treatments, probably due to the gas mixture that slowed
down the oxidative processes [89], and this supports the
observation that MAP preserved the color of mulberry fruit.

In the presence of oxygen, the fruit would suffer an enzy-
matic browning reaction [90, 91], which is undesirable as
color is one of their most important parameters affecting
consumer acceptance and purchase. Under normal condi-
tions, in fruit, substrates and enzymes are distributed in dif-
ferent cell regions and enzymes do not promote browning.
However, under adverse conditions such as senescence, the
active oxygen metabolites are unbalanced, leading to lipidifi-
cation of the cell membrane, destruction of the membrane
structure, degradation of the cell structure, and the promo-
tion of a large amount of contact between substrates and
enzymes which leads to browning of the flesh and finally to
loss of economic and nutritional value [92]. The oxidative
lesion of the membrane, in fact, allows the mixing of the
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Figure 3: (a) Carbon dioxide content % (CO2) and (b) oxygen % (O2) inside packages with mulberry fruit stored at 4 ± 1°C and 90 ± 5% RH
(relative humidity). Means ± SD with different letters are significantly different at p ≤ 0:05 using Tukey’s HSD test. Different capital letter
denotes significant differences (p ≤ 0:05) among different treatments for the same sampling time. Different lowercase letter denotes
significant differences (p ≤ 0:05) among different sampling times for the same treatment. Letter “a” or “A” denotes the highest value.
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normally separated enzyme (PPO) and oxidisable substrates
(polyphenols) [54].

3.3. Headspace Gas Analysis. The atmosphere in the packages
depends on the initial gas added, the permeability of the
packages, and the respiration of the fruit which produces
CO2 and consumes O2 [93, 94]. Therefore, the composition
of the gas is always in a state of dynamic change, and the con-
centration of O2 decreases and CO2 increases. The levels of
O2 and CO2 detected in the headspace of the sample package
during storage are shown in Figures 3(a) and 3(b). The initial
gas composition changed rapidly for all treatments, and, as
expected, we observe a decrease in O2 concentration in the
headspace, as well as an increase in CO2 concentration dur-
ing storage.

The final CO2 content was 17% for MAP2 and 21% for
MAP1, while it was 26% for CTR1 (passive-MAP) samples
(Figure 3(a)). The changes observed can be attributed not
only to fruit respiration but also to gas permeability through
the LDPE film, as already reported by Hodges [95]. In gen-
eral, the concentration of O2 decreased rapidly during the
first days of storage.

In particular, with regard to MAP1, the increase in CO2
levels during storage caused a decrease in respiration and
therefore in O2 utilisation by the fruit [82].

With regard to CTR1, what we noticed was that the
fruits consumed more than half of the initial O2 concen-
tration (Figure 3(b)) and simultaneously produced much
more CO2 than in the other treatments. This higher rate
of respiration resulted in damage to the fruit which led
to a greater loss of weight as they became very dehydrated
and deliquescent.

In the MAP2 samples, CO2 increased progressively dur-
ing the storage period and at T12 was lower than in the other

treatments. Similarly, the O2 concentration decreased slightly
from T8, and this suggests that no undesirable changes
occurred in the fruit, including the development of off-
flavors [96], as also confirmed by the sensory analyses.

3.4. Sensory Profile. The fresh fruit has been much appreciated
by panelists and specifically immediately after harvest (T0)
because of its intense flavor, aroma, and uniform epicarp
color. After 4 days, it was possible to observe significant differ-
ences between all treatments. The highest score for the
descriptors CN, PC, TE, and FF were given to fruit treated
with MAP2, which maintained the values of the descriptors
of fruit with almost no quality damages, followed by fruit
treated withMAP1. In CTR fruit, it is possible to see a decrease
of the organoleptic characteristics during the storage period.
In general, in CTR, there was a decrease in the smell of mul-
berry with the appearance of off-flavor, probably due to the
activation of fermentation processes. The fruit treated with
MAP2 maintained high values of juiciness, sweetness, and
consistency, which are very important parameters commer-
cially. After 8 days (T8), significant differences between
CTR-, MAP1-, and MAP2-treated fruit begin to appear.
CTR fruit had a general decrease of all descriptors, due to
the normal physiological decay of the fruit in a passive atmo-
sphere [97]. Fruit treated with MAP1 maintained the organo-
leptic characteristics, and those treated with MAP2 had the
highest values for the attractiveness of the fruit, demonstrating
the effectiveness of this gaseous mixture in maintaining the
quality of the fruit. In fact, these fruits had very good values
of consistency color, sweetness, and odor. At T12, the descrip-
tor that showed a significant decrease was the color. The fruit
was opaque and with superficial deliquescence. The most
appreciated fruits were those treated with MAP2 and the sen-
sory analysis confirmed these results, highlighting that the
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MAP treatment with Argon MAP2 maintained all the organ-
oleptic characteristics in terms of sweetness, flavor, and juici-
ness, providing valuable support in promoting the use of this
treatment for prolonging the shelf-life of a fruit as delicate as
these ones (Figure 5).

4. Conclusions

Modified atmosphere packaging (MAP) and argon treat-
ments were found to be optimal storage treatments for mul-
berry fruit, maintaining their TSS but also their color, thus

extending their shelf-life during refrigerated storage by up
to 12 days. The results obtained show that the MAP1 (4%
O2+6% CO2+90% N2) and MAP2 (10% O2+5% CO2+85%
Ar) treatments, combined with storage at low temperatures
(4 ± 1°C), allowed to have fruit with good chemical-physical
and organoleptic characteristics during 12 days. After 8 days
of storage, MAP2 treatment showed optimal results in main-
taining the juiciness, color, and TSS/TA ratio compared to
fruit treated with MAP1 and CTR1 or CTR2. In particular,
when comparing CTR2 and MAP2, it is possible to observe
the positive effects of argon for the storage weight (over
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80% for CTR2), the solid soluble content, the color, and the
lower percentage of CO2 inside the bag.

It should be noted that although MAP with Ar prolongs
the shelf life of the fruit after harvesting, the costs of the
application are not low, and industrial use is useful only if
the final product comes out with a high price on the market,
but this is the case of mulberry fruit. Nevertheless, these find-
ings clearly highlight that the use of Ar in the gaseous mix-
ture, and the storage at low temperature provide a longer
shelf life to this fruit of high intrinsic quality. Therefore, these
findings may have useful implications for producers, stake-
holders, and researchers, because a collaboration to allow
the entrepreneurs of the mulberry supply chain to apply this
technique will contribute to enhance the commercialization
of Italian mulberry fruit in the foreign markets.

Data Availability

The data used to support the findings of this study are
included within the article.

Conflicts of Interest

The authors declare that there are no conflicts of interest
regarding the publication of this paper.

Acknowledgments

The authors would like to acknowledge MedicAir Food and
Orved S.p.A. for its collaboration in the research activity
and for the availability of the instrumentation needed to
carry out the research. The authors would like to thank Giu-
seppe Marinaro for the supply of plant material.

References

[1] S. Chironi, S. Bacarella, L. Altamore, and M. Ingrassia, “Qual-
ity factors influencing consumer demand for small fruit by
focus group and sensory test,” Journal of Food Products Mar-
keting, vol. 23, no. 8, pp. 857–872, 2017.

[2] M. Ingrassia, S. Bacarella, L. Altamore, G. Sortino, and
S. Chironi, “Consumer acceptance and primary drivers of lik-
ing for small fruits,” Acta Horticulturae, vol. 1194, no. 1194,
pp. 1147–1154, 2018.

[3] C. C. Chen, L. K. Liu, J. D. Hsu, H. P. Huang, M. Y. Yang, and
C. J. Wang, “Mulberry extract inhibits the development of ath-
erosclerosis in cholesterol- fed rabbits,” Food Chemistry,
vol. 91, no. 4, pp. 601–607, 2005.

[4] K. Vijayan, B. Saratchandra, and J. A. Teixeira da Silva,
“Germplasm conservation in mulberry (Morus spp.),” Scientia
Horticulturae, vol. 128, no. 4, pp. 371–379, 2011.

[5] R. K. Datta, “Mulberry cultivation and utilization in India,” in
FAO Electronic conference on mulberry for animal production
(Morus L.), Rome, Italy, 2000.

[6] D. Donno, M. G. Mellano, M. Mellano, A. K. Cerutti, and G. L.
Beccaro, “Gelso da frutto, nuova opportunità di diversifica-
zione colturale,” Frutticoltura e di ortofloricoltura, vol. 78,
no. 6, pp. 38–40, 2016.

[7] M. D. Sánchez, World distribution and utilization of mulberry
and its potential for animal feeding, Mulberry for animal pro-

duction. FAO animal production and health paper, Rome,
Italy, 2002.

[8] L. Cappellozza, Mulberry germplasm resources in Italy, Mul-
berry for animal production. FAO Animal Production Health,
Rome, Italy, 2002.

[9] G. Bounous, E. Giacobino, M. G. Mellano, and C. Vellano, Il
Gelso: albero dimenticato nel paesaggio agrario piemontese e
il suo legame con il baco da seta, Museo Regionale di Scienze
Naturali, Torino, 2011.

[10] R. Lo Bianco and F. Mirabella, “Use of leaf and fruit morpho-
metric analysis to identify and classify white mulberry (Morus
alba L.) genotypes,” Agriculture, vol. 8, no. 10, p. 157, 2018.

[11] R. Wang, R. S. D. Satyanarayan, G. S. R. Vijaya, and
Y. Gariépy, “Improving mulberry shelf-life using PEAK fresh
package in cold environment,” The Journal of Food Science
and Technology, vol. 1, no. 2, pp. 73–79, 2013.

[12] Paniere Bio - Natura Iblea, Ispica, Ragusa, ItaliaJuly 2020,
https://www.panierebio.com/prodotto/gelsi-biologici/.

[13] C. Contessa, M. G. Mellano, G. L. Beccaro, A. Giusiano, and
R. Botta, “Total antioxidant capacity and total phenolic and
anthocyanin contents in fruit species grown in Northwest
Italy,” Scientia Horticulturae, vol. 160, pp. 351–357, 2013.

[14] G. Bounous, G. L. Beccaro, M. G. Mellano, and R. Botta,
“Nutritional value and antioxidant activity of minor fruits
grown in Piemonte (Italy),” Acta Horticulturae, vol. 818,
no. 818, pp. 249–252, 2009.

[15] M. Tomczyk, M. Miłek, E. Sidor et al., “The effect of adding the
leaves and fruits ofMorus alba to rape honey on its antioxidant
properties, polyphenolic profile, and amylase activity,” Mole-
cules, vol. 25, no. 1, p. 84, 2020.

[16] L. Pinto, A. Palma, M. Cefola et al., “Effect of modified atmo-
sphere packaging (MAP) and gaseous ozone pre-packaging
treatment on the physico-chemical, microbiological and sen-
sory quality of small berry fruit,” Food Packaging and Shelf
Life, vol. 26, article 100573, 2020.

[17] A. M. Giuffrè, L. Louadj, P. Rizzo, M. Poiana, and V. Sicari,
“Packaging and storage condition affect the physicochemical
properties of red raspberries (Rubus idaeus L., cv. Erika),” Food
Control, vol. 97, pp. 105–113, 2019.

[18] V. Chiabrando, L. Garavaglia, and G. Giacalone, “The posthar-
vest quality of fresh sweet cherries and strawberries with an
active packaging system,” Food, vol. 8, no. 8, p. 335, 2019.

[19] V. Farina, R. Passafiume, I. Tinebra et al., “Postharvest applica-
tion of aloe vera gel-based edible coating to improve the qual-
ity and storage stability of fresh-cut papaya,” Journal of Food
Quality, vol. 2020, Article ID 8303140, 10 pages, 2020.

[20] W. Wei, X. Wang, Z. Xie et al., “Evaluation of sanitizing
methods for reducing microbial contamination on fresh straw-
berry, cherry tomato, and red bayberry,” Frontiers in Microbi-
ology, vol. 8, article 2397, 2017.

[21] C. Huan, L. Jiang, X. An et al., “Potential role of reactive oxy-
gen species and antioxidant genes in the regulation of peach
fruit development and ripening,” Plant Physiology and Bio-
chemistry, vol. 104, pp. 294–303, 2016.

[22] R. Briano, N. R. Giuggioli, V. Girgenti, and C. Peano, “Biode-
gradable and compostable film and modified atmosphere
packaging in postharvest supply chain of raspberry fruits (cv.
Grandeur),” Journal of Food Processing and Preservation,
vol. 39, no. 6, pp. 2061–2073, 2015.

[23] Z. Chen, C. Zhu, and Z. Han, “Effects of aqueous chlorine
dioxide treatment on nutritional components and shelf-life

9International Journal of Food Science

https://www.panierebio.com/prodotto/gelsi-biologici/


of mulberry fruit (Morus alba L.),” Journal of Bioscience and
Bioengineering, vol. 111, no. 6, pp. 675–681, 2011.

[24] H. Teng, S. H. Lee, andW. Y. Lee, “Sterilization effects on mul-
berries (Morus alba L.) washed with electrolyzed water and
chlorine dioxide,” Journal of the East Asian Society of Dietary
Life, vol. 23, no. 5, pp. 654–661, 2013.

[25] A. T. Oz and Z. Ulukanli, “The effects of calcium chloride and
1-methylcyclopropene (1-MCP) on the shelf life of mulberries
(Morus alba L.),” Journal of Food Processing and Preservation,
vol. 38, no. 3, pp. 1279–1288, 2014.

[26] H. Hu, W. Shen, and P. Li, “Effects of hydrogen sulphide on
quality and antioxidant capacity of mulberry fruit,” Interna-
tional Journal of Food Science & Technology, vol. 49, no. 2,
pp. 399–409, 2014.

[27] H. Chen, H. Gao, X. Fang, L. Ye, Y. Zhou, and H. Yang,
“Effects of allyl isothiocyanate treatment on postharvest qual-
ity and the activities of antioxidant enzymes of mulberry fruit,”
Postharvest Biology and Technology, vol. 108, pp. 61–67, 2015.

[28] Z. Jian, K. Lei, L. Lili et al., “Caffeic acid as a preservative that
extends shelf-life and maintains fruit quality of mulberries
during cold storage,” African Journal of Agricultural Research,
vol. 13, no. 43, pp. 2414–2422, 2018.

[29] N. Tabakoglu and H. Karaca, “Effects of ozone-enriched stor-
age atmosphere on postharvest quality of black mulberry fruits
(Morus nigra L.),” LWT, vol. 92, pp. 276–281, 2018.

[30] H. Jin Choi, Y. Seuk Bae, J. Soo Lee, M. Hea Park, and J. Gang
Kim, “Effects of carbon dioxide treatment and modified atmo-
sphere packaging on the quality of long distance transporting
“Maehyang” strawberry,” Agricultural Sciences, vol. 7, no. 12,
pp. 813–821, 2016.

[31] S. Shubhangi and S. Prashant, “Application of modified atmo-
sphere packaging using silicone membrane system for shelf life
extension of pomegranate (Punica granatum L.) and its effect
on physico-chemical properties,” Food Quality and Safety,
vol. 3, no. 3, pp. 145–155, 2019.

[32] O. J. K. Banda, K. Caleb, U. L. Jacobs, and U. L. Opara,
“Effect of active-modified atmosphere packaging on the res-
piration rate and quality of pomegranate arils (cv. Wonder-
ful),” Postharvest Biology and Technology, vol. 109, pp. 97–
105, 2015.

[33] K. De Reuck, D. Sivakumar, and L. Korsten, “Effect of passive
and active modified atmosphere packaging on quality reten-
tion of two cultivars of litchi (Litchi Chinensis Sonn.),” Journal
of Food Quality, vol. 33, 351 pages, 2010.

[34] G. Liguori, G. Sortino, C. De Pasquale, and P. Inglese, “Effects
of modified atmosphere packaging on quality parameters of
minimally processed table grape during cold storage,”
Advances in Horticultural Science, vol. 29, no. 2-3, pp. 152–
154, 2015.

[35] A. Paulauskienė, Ž. Tarasevičienė, A. Žebrauskienė, and
I. Pranckietienė, “Effect of controlled atmosphere storage con-
ditions on the chemical composition of super hardy kiwifruit,”
Agronomy, vol. 10, no. 6, p. 822, 2020.

[36] V. Bugatti, M. Cefola, N. Montemurro et al., “Combined Effect
of Active Packaging of Polyethylene Filled with a Nano-
Carrier of Salicylate and Modified Atmosphere to Improve
the Shelf Life of Fresh Blueberries,” Nanomaterials, vol. 10,
no. 12, p. 2513, 2020.

[37] A. Koort, U. Moor, P. Põldma, C. Kaiser, and M. Starast,
“Comparison of regular atmospheric storage versus modified
atmospheric packaging on postharvest quality of organically

grown lowbush and half-highbush blueberries,” Sustainability,
vol. 10, no. 11, p. 3916, 2018.

[38] C. Matar, S. Gaucel, N. Gontard, S. Guilbert, and V. Guillard,
“Predicting shelf life gain of fresh strawberries ‘Charlotte cv’
in modified atmosphere packaging,” Postharvest Biology and
Technology, vol. 142, pp. 28–38, 2018.

[39] J. M. Farber, “Microbiological aspects of modified-atmosphere
packaging technology-a review,” Journal of Food Protection,
vol. 54, no. 1, pp. 58–70, 1991.

[40] C. Van der Steen, L. Jacxsens, F. Devlieghere, and J. Debevere,
“Combining high oxygen atmospheres with low oxygen mod-
ified atmosphere packaging to improve the keeping quality of
strawberries and raspberries,” Postharvest Biology and Tech-
nology, vol. 26, no. 1, pp. 49–58, 2002.

[41] N. Falagán, T. Miclo, and L. A. Terry, “Graduated controlled
atmosphere: a novel approach to increase “Duke” blueberry
storage life,” Frontiers in Plant Science, vol. 11, p. 221, 2020.

[42] D. Narasimha Rao and N. M. Sachindra, “Modified atmo-
sphere and vacuum packaging of meat and poultry products,”
Food Reviews International, vol. 18, no. 4, pp. 263–293, 2002.

[43] J. D. Floros and K. I. Matsos, Introduction to modified atmo-
sphere packaging. In Innovations in food packaging, vol. 1, Aca-
demic Press, 2005.

[44] F. Mostardini and L. Piergiovanni, “Argon si, Argon no,” Tec-
nologie Alimentari, vol. 8, pp. 76-77, 2002.

[45] K. C. Spencer, “The use of argon and other noble gases for the
MAP of foods,” in International conference on MAP and
related technologies, Campden & Chorleywood Research Asso-
ciation, Chipping Campden, UK, 1995.

[46] B. P. F. Day, “Modified atmosphere packaging (MAP)—a
global perspective on new developments,” in 40th AIFST Con-
vention, Melbourne, June 2007.

[47] Directive No. 95/02/CE, Commission Decision 20/02/1995 on
food additives other than colours and sweeteners Off. J, vol. L61,
19950001-0040.

[48] N. N. Greenwood and A. Earnshaw, Chemistry of the Elements,
Elsevier, 2012.

[49] K. C. Spencer, “Modified atmosphere packaging of ready-to-
eat foods,” in Innovations in Food Packaging, J. Han, Ed.,
pp. 185–201, Elsevier, 2005.

[50] G. Betts, The microbiological consequences of MAP and vac-
uum packaging. International Conference on Modified Atmo-
sphere Packaging and Related Technologies, Campden &
Chorleywood Research Association, Chipping Campden, UK,
1995.

[51] K. W. McMillin, “Modified Atmosphere Packaging,” in Food
Safety Engineering, Food Engineering Series, A. Demirci, H.
Feng, and K. Krishnamurthy, Eds., pp. 693–718, Springer,
Cham, 2020.

[52] P. Jamie and M. E. Saltveit, “Postharvest changes in broccoli
and lettuce during storage in argon, helium, and nitrogen
atmospheres containing 2% oxygen,” Postharvest Biology and
Technology, vol. 26, no. 1, pp. 113–116, 2002.

[53] P. Rocculi, S. Romani, and M. D. Rosa, “Effect of MAP with
argon and nitrous oxide on quality maintenance of minimally
processed kiwifruit,” Postharvest Biology and Technology,
vol. 35, no. 3, pp. 319–328, 2005.

[54] M. Zhang, Z. G. Zhan, J. Wang, and J. M. Tang, “Extending the
shelf-life of asparagus spears with a compressed mix of argon
and xenon gases,” LWT - Food Science and Technology,
vol. 41, no. 4, pp. 686–691, 2008.

10 International Journal of Food Science



[55] D. O’Beirne, E. Murphy, and D. N. Eidhin, “Effects of argon
enriched low-oxygen atmospheres and of high-oxygen atmo-
spheres on the kinetics of polyphenoloxidase (PPO),” Journal
of Food Science, vol. 76, no. 1, pp. E73–E77, 2011.

[56] Z. S. Wu, M. Zhang, and S. Wang, “Effects of high pressure
argon treatments on the quality of fresh-cut apples at cold
storage,” Food Control, vol. 23, no. 1, pp. 120–127, 2012.

[57] W. D. Powrie, R. Chiu, and H. Wu, “Preservation of cut and
segmented fresh fruit pieces,” vol. 895, no. 4, p. 729, 1990,
U.S. Patent.

[58] Y. Lee and K. T. Hwang, “Changes in physicochemical proper-
ties of mulberry fruits (Morus alba L.) during ripening,” Scien-
tia Horticulturae, vol. 217, pp. 189–196, 2017.

[59] V. Farina, I. Tinebra, A. Perrone et al., “Physicochemical,
nutraceutical and sensory traits of six papaya (Carica papaya
L.) cultivars grown in greenhouse conditions in the Mediterra-
nean climate,” Agronomy, vol. 10, no. 4, p. 501, 2020.

[60] C. Gentile, E. di Gregorio, V. di Stefano et al., “Food quality
and nutraceutical value of nine cultivars of mango (Mangifera
indica L.) fruits grown in Mediterranean subtropical environ-
ment,” Food Chemistry, vol. 277, pp. 471–479, 2019.

[61] V. Farina, G. Volpe, A. Mazzaglia, and C. M. Lanza, “Fruit
quality traits of two apricot cultivars,” Acta Horticulturae,
vol. 862, no. 862, pp. 593–598, 2010.

[62] G. Sortino, A. Allegra, V. Farina, and P. Inglese, “Postharvest
quality and sensory attributes of ‘Pesca di Bivona’ peaches
(Prunus persica L.) during storage,” Bulgarian The Journal of
Agricultural Science, vol. 23, no. 6, pp. 939–946, 2017.

[63] L. Z. Deng, A. S. Mujumdar, Q. Zhang et al., “Chemical and
physical pretreatments of fruits and vegetables: effects on dry-
ing characteristics and quality attributes–a comprehensive
review,” Critical Reviews in Food Science and Nutrition,
vol. 59, no. 9, pp. 1408–1432, 2019.

[64] A. A. Kader, D. Zagory, E. L. Kerbel, and C. Y. Wang, “Modi-
fied atmosphere packaging of fruits and vegetables,” Critical
Reviews in Food Science and Nutrition, vol. 28, no. 1, pp. 1–
30, 1989.

[65] T. Nielsen and A. Leufvén, “The effect of modified atmo-
sphere packaging on the quality of Honeoye and Korona
strawberries,” Food Chemistry, vol. 107, no. 3, pp. 1053–
1063, 2008.

[66] W. M. Haynes, CRC Handbook of Chemistry and Physics, D. R.
Lide, Ed., vol. 9, CRC press, Boca Raton, FL, 2014.

[67] X. Meng, M. Zhang, Z. Zhan, and B. Adhikari, “Changes in
quality characteristics of fresh-cut cucumbers as affected by
pressurized argon treatment,” Food and Bioprocess Technol-
ogy, vol. 7, no. 3, pp. 693–701, 2014.

[68] X. Shen, M. Zhang, S. Devahastin, and Z. Guo, “Effects of pres-
surized argon and nitrogen treatments in combination with
modified atmosphere on quality characteristics of fresh-cut
potatoes,” Postharvest Biology and Technology, vol. 149,
pp. 159–165, 2019.

[69] Z. Hussein, O. J. Caleb, K. Jacobs, M. Manley, and U. L. Opara,
“Effect of perforation-mediated modified atmosphere packag-
ing and storage duration on physicochemical properties and
microbial quality of fresh minimally processed ‘Acco’ pome-
granate arils,” LWT- Food Science and Technology, vol. 64,
no. 2, pp. 911–918, 2015.

[70] E. H. Afifi, M. E. Ragab, H. G. A. El-Gawad, and M. S. Emam,
“Effect of active and passive modified atmosphere packaging
on quality attributes of strawberry fruits during cold storage,”

Arab Universities Journal of Agricultural Sciences, vol. 24,
no. 1, pp. 157–168, 2016.

[71] M. Soltani, R. Alimardani, H. Mobli, and S. S. Mohtasebi,
“Modified atmosphere packaging: a progressive technology
for shelf-life extension of fruits and vegetables,” Journal of
Applied Packaging Research, vol. 7, no. 3, p. 2, 2015.

[72] H. Caswell, “The role of fruit juice in the diet: an overview,”
Nutrition Bulletin, vol. 34, no. 3, pp. 273–288, 2009.

[73] A. Akhtar, N. A. Abbasi, A. Hussain, and A. Bakhsh, “Preserv-
ing quality of loquat fruit during storage by modified atmo-
sphere packaging,” Pakistan Journal of Agricultural Sciences,
vol. 49, no. 4, pp. 419–423, 2012.

[74] L. Liang, M. Zhu, F. Li et al., “Chemical composition, nutri-
tional value, and antioxidant activities of eight mulberry culti-
vars from China,” Pharmacognosy Magazine, vol. 8, no. 31,
pp. 215–224, 2012.

[75] J. J. Giovannoni, D. DellaPenna, A. B. Bennett, and R. L.
Fischer, “Expression of a chimeric polygalacturonase gene in
transgenic rin (ripening inhibitor) tomato fruit results in poly-
uronide degradation but not fruit softening,” The Plant Cell,
vol. 1, no. 1, pp. 53–63, 1989.

[76] R. Asrey, V. B. Patel, K. Barman, and R. K. Pal, “Pruning affects
fruit yield and postharvest quality in mango (Mangifera indi-
caL.) cv. Amrapali,” Fruits, vol. 68, no. 5, pp. 367–380, 2013.

[77] D. Zhang, P. C. Quantick, J. M. Grigor, J. I. Wiktorowicz, and
J. Irven, “A comparative study of effects of nitrogen and argon
on tyrosinase and malic dehydrogenase activities,” Food
Chemistry, vol. 72, no. 1, pp. 45–49, 2001.

[78] U. Herbert, S. Rossaint, M. A. Khanna, and J. Kreyenschmidt,
“Comparison of argon-based and nitrogen-based modified
atmosphere packaging on bacterial growth and product qual-
ity of chicken breast fillets,” Poultry Science, vol. 92, no. 5,
pp. 1348–1356, 2013.

[79] E. Kafkas, M. Koşar, S. Paydaş, S. Kafkas, and K. Başer, “Qual-
ity characteristics of strawberry genotypes at different matura-
tion stages,” Food Chemistry, vol. 100, no. 3, pp. 1229–1236,
2007.

[80] R. Azodanlou, C. Darbellay, J. L. Luisier, J. C. Villettaz, and
R. Amadò, “Changes in flavour and texture during the ripen-
ing of strawberries,” European Food Research and Technology,
vol. 218, no. 2, pp. 167–172, 2004.

[81] C. J. M. Cardozo and J. R. C. Valenzuela, “Physico-chemical
properties of the soursop fruit (Annona muricata L. cv. Elita)
in postharvest,” American Society of Agricultural and Biologi-
cal Engineers, vol. 1, p. 1, 2012.

[82] M. Zandi, A. Ganjloo, M. Bimakr, N. Moradi, and
N. Nikoomanesh, “Effect of active coating containing radish
leaf extract with or without vacuum packaging on the posthar-
vest changes of sweet lemon during cold storage,” in Journal of
Food Processing and Preservation, 2021, e15252.

[83] J. Rodriguez and J. P. Zoffoli, “Effect of sulfur dioxide and
modified atmosphere packaging on blueberry postharvest
quality,” Postharvest Biology and Technology, vol. 117,
pp. 230–238, 2016.

[84] C. Caner and M. S. Aday, “Maintaining quality of fresh straw-
berries through various modified atmosphere packaging,”
Packaging Technology and Science, vol. 22, no. 2, pp. 115–
122, 2009.

[85] C. H. Crisosto, “Stone fruit maturity indices: a descriptive
review,” Postharvest News and Information, vol. 5, no. 6,
pp. 65N–68N, 1994.

11International Journal of Food Science



[86] A. P. Medlicott and A. K. Thompson, “Analysis of sugars and
organic acids in ripening mango fruits (Mangifera indica L. var
Keitt) by high performance liquid chromatography,” Journal
of the Science of Food and Agriculture, vol. 36, no. 7, pp. 561–
566, 1985.

[87] R. M. Robles-Sánchez, M. A. Islas-Osuna, H. Astiazarán-Gar-
cía et al., “Quality index, consumer acceptability, bioactive
compounds, and antioxidant activity of fresh-cut “Ataulfo”
mangoes (Mangifera indica L.) as affected by low-
temperature storage,” Journal of Food Science, vol. 74, no. 3,
pp. S126–S134, 2009.

[88] M. Jouki and N. Khazaei, “Effect of low-dose gamma radiation
and active equilibrium modified atmosphere packaging on
shelf life extension of fresh strawberry fruits,” Food Packaging
and Shelf Life, vol. 1, no. 1, pp. 49–55, 2014.

[89] J. K. Brecht, K. V. Chau, S. C. Fonseca et al., “Maintaining opti-
mal atmosphere conditions for fruits and vegetables through-
out the postharvest handling chain,” Postharvest Biology and
Technology, vol. 27, no. 1, pp. 87–101, 2003.

[90] P. Rocculi, E. Cocci, S. Romani, G. Sacchetti, and M. D. Rosa,
“Effect of 1-MCP treatment and N2O MAP on physiological
and quality changes of fresh-cut pineapple,” Postharvest Biol-
ogy and Technology, vol. 51, no. 3, pp. 371–377, 2009.

[91] A. Akhtar N. A. Abbasi et al., “Effect of calcium chloride treat-
ments on quality characteristics of loquat fruit during storage,”
Pakistan Journal of Botany, vol. 42, no. 1, pp. 181–188, 2010.

[92] Q. Yang, X. Zhang, F. Wang, and Q. Zhao, “Effect of pressur-
ized argon combined with controlled atmosphere on the post-
harvest quality and browning of sweet cherries,” Postharvest
Biology and Technology, vol. 147, pp. 59–67, 2019.

[93] C. Ghidelli, M. Mateos, C. Rojas-Argudo, and M. B. Pérez-
Gago, “Extending the shelf life of fresh-cut eggplant with a
soy protein-cysteine based edible coating and modified atmo-
sphere packaging,” Postharvest Biology and Technology,
vol. 95, pp. 81–87, 2014.

[94] R. M. Beaudry, A. C. Cameron, A. Shirazi, and D. L. Dostal-
Lange, “Modified-atmosphere packaging of blueberry fruit:
effect of temperature on package O2 and CO2,” Journal of the
American Society for Horticultural Science, vol. 117, no. 3,
pp. 436–441, 1992.

[95] D. M. Hodges, Postharvest oxidative stress in horticultural
crops, Foods products press., The Howerth press, Binghamp-
ton. N.Y., 2003.

[96] L. C. Argenta, X. T. Fan, and J. P. Mattheis, “Impact of water
core on gas permeance and incidence of internal disorders in
‘Fuji’ apples,” Postharvest Biology and Technology, vol. 24,
no. 2, pp. 113–122, 2002.

[97] G. G. Bovi, O. J. Caleb, K. Ilte, C. Rauh, and P. V. Mahajan,
“Impact of modified atmosphere and humidity packaging on
the quality, off-odour development and volatiles of ‘Elsanta’
strawberries,” Food Packaging and Shelf Life, vol. 16,
pp. 204–210, 2018.

12 International Journal of Food Science


	Effect of Different Modified Atmosphere Packaging on the Quality of Mulberry Fruit (Morus alba L. cv Kokuso 21)
	1. Introduction
	2. Materials and Methods
	2.1. Plant Material
	2.2. Experimental Design
	2.3. Weight Loss
	2.4. Juice Content
	2.5. Total Soluble Solid
	2.6. Titratable Acidity
	2.7. Surface Color
	2.8. Headspace Gas Analysis
	2.9. Sensory Profile
	2.10. Statistical Analysis

	3. Results and Discussions
	3.1. Physical Analyses
	3.1.1. Weight Loss
	3.1.2. Juice Content
	3.1.3. Total Soluble Content and Titratable Acidity

	3.2. Surface Color
	3.3. Headspace Gas Analysis
	3.4. Sensory Profile

	4. Conclusions
	Data Availability
	Conflicts of Interest
	Acknowledgments

