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(96.3%) (71 mg/100g FW)

(84.5%) (4.1%)
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42,992

46,402

52,680

53,005

※ Unit: 1,000 USD
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https://kberry.kr
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49Source: Horticultural and Medicinal Crop Technology Information No. 139
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Preparation and 
extraction

AcquisitionFruit quality assessment Data analysis

Primary metabolites
- Soluble carbohydrates
- Organic acids
- Amino acids

Secondary metabolites
- Ascorbic acid
- Phenolic compounds
- Volatile organic compounds (VOCs)
- Phytohormones

 Non-destructive
- Fresh weight
- Fruit size 
- Fruit diameter/length
- Peel color
- Ethylene production rate
- Respiration rate

Frozen
Freeze-dry

 Instruments analyses
- High performance liquid 

chromatography (HPLC)

- Gas chromatography (GC)  

- Gas chromatography-mass 
spectrometry (GC-MS)

- Liquid chromatography-
mass spectrometry (LC-MS)

 Data Pre-treatment
- Normalization
- Scaling

Statistical analyses
- ANOVA
- Duncan 

Statistical modeling
- Multivariate analyses: 

PLS-DA, VIP, Volcano plot

Biochemical 
interpretation

 Correlation coefficient-
based network analysis

 Pathway analysis

 Destructive
- Firmness
- Soluble solids content (SSC)
- Titratable acidity (TA)
- Water content
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#Group

26Esters

14Alcohols

12Aldehydes

9Ketones

5Terpenes

3Acids

5Others

74Total
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Methyl salicylate
Benzaldehyde

Isoamyl acetate
C3G
PMG

Ethyl hexanoate
Methyl 2-butenoate

2-Heptanone
α-Terpineol
Mth 2-met

Isopropyl butyrate
2,3-Hexanedione

Ethylene
3-Heptanone

Ethyl 2-hexenoate
COG

Gallic acid hexoside
Fumaric acid

Methyl valerate
Geraniol

Mesifurane
Corilagin

Hexanoic acid
SH CD

VIP scores
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%
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γ-Octalactone
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(E)-Nerolidol
γ-Decalactone

(E)-β-Farnesene
Hexanoic acid

Heptanal
3-Heptanone
Terpinen-4-ol
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Octyl acetate
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Mesifurane
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Email address:

JL425@cau.ac.kr



Thursday

Summary International 
Strawberry Congress 

2025



Networking Lunch
• Sponsors & Exhibitors Fair
• Poster Sessions

Sponsored by

Thursday


