
 

 

94 

 

BIBLIOGRAPHY 

Aaby, K., Skrede, G. & Wrolstad, R. E. 2005. Phenolic composition and antioxidant 

activities in flesh and achenes of strawberries (Fragaria ananassa). Journal 

of Agricultural and Food chemistry, 53, 4032-4040. 

Adams, P., 2002. Nutritional control in hydroponics. In: Savvas, D., Passam, H.C. 

(Eds.), Hydroponic Production of Vegetables and Ornamentals. Embryo 

Publications, Athens, Greece, pp. 211–261. 

Akšić, M.F.; Tosti, T.; Sredojević, M.; Milivojević, J.; Meland, M.; Natić, M. 2019. 

Comparison of sugar profile between leaves and fruits of blueberry and 

strawberry cultivars grown in organic and integrated production system. 

Plants, 8, 205. 

Anagnostou, K. and Vasilakakis, M.D., 1993, September. Effect of substrate and 

cultivar on earliness, plant productivity, and fruit quality of strawberry. In 

International Symposium on Quality of Fruit and Vegetables: Influence of 

Pre-and Post-Harvest Factors and Technology 379 (pp. 267-274). 

Andrychowicz, A. 2018. Vertical Vegetables: Simple Projects that Deliver More 

Yield in Less Space. United States: Cool Springs Press. 

Archbold, D.D. and Dennis, F.G., 1984. Quantification of free ABA and free and 

conjugated IAA in strawberry achene and receptacle tissue during fruit 

development. Journal of the American Society for Horticultural Science, 

109(3), pp.330-335. 

Influence of Harvest Times on the Physical Attributes and Chemical Composition of Everbearing
Strawberry (Fragaria x ananassa cv. Summer Tiara) at Five Ripening Stages
Nathania Melia Tirtasari, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr. ; Prof. Murayama Hideki, M. Agr.
Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/



95 
 

 

Asao, T., & Asaduzzaman, M. (Eds.). 2019. Strawberry: Pre-and Post-Harvest 

Management Techniques for Higher Fruit Quality. BoD–Books on Demand. 

ASEAN MINISTERS ON AGRICULTURE AND FORESTRY (AMAF) 2020. 

ASEAN STANDARD FOR STRAWBERRY (ASEAN Stan 65:2020). 

Association of Southeast Asia Nation (ASEAN). 

Association of Official Analytical Chemists (AOAC). 1975. Official Methods of 

Analysis 12th Edition. Washington DC: Association of Official Analytical 

Chemists (AOAC). 

Ariza, M. T., Forbes-Hernández, T. Y., Reboredo-Rodríguez, P., Afrin, S., 

Gasparrini, M., Cervantes, L., ... & Giampieri, F. 2018. Strawberry and 

achenes hydroalcoholic extract and their digested fractions efficiently 

counteract the AAPH-induced oxidative damage in HepG2 cells. 

International Journal of Molecular Sciences, 19(8), 2180. 

Awad, M.A., De Jager, A. 2003. Influences of air and controlled atmosphere storage 

on the concentration of potentially healthful phenolics in apples and other 

fruits. Postharv. Biol. Technol. 27, 53–58. 

Awang, Y.B., Atherton, J.G., 1995. Growth and fruiting responses of strawberry 

plants grown on rockwool to shading and salinity. Sci. Hortic. 62, 25–31. 

Azodanlou, R., Darbellay, C., Luisier, J.L., Villettaz, J.C. and Amadò, R., 2004. 

Changes in flavour and texture during the ripening of strawberries. European 

Food Research and Technology, 218, pp.167-172. 

Influence of Harvest Times on the Physical Attributes and Chemical Composition of Everbearing
Strawberry (Fragaria x ananassa cv. Summer Tiara) at Five Ripening Stages
Nathania Melia Tirtasari, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr. ; Prof. Murayama Hideki, M. Agr.
Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/



96 
 

 

Barrett, D. M., Beaulieu, J. C., & Shewfelt, R. 2010. Color, flavor, texture, and 

nutritional quality of fresh-cut fruits and vegetables: desirable levels, 

instrumental and sensory measurement, and the effects of processing. Critical 

reviews in food science and nutrition, 50(5), 369-389. 

Barney, D.L., Davis, B.B. and Fellman, J.K. 1992. Strawberry production. 

Overview. The Alterative Agricultural Enterprises publication series was 

supported by a grant from the Northwest Area Foundation, St. Paul, 

Minnesota: p. 4. 

Basson, C., Groenewald, J., Kossmann, J., Cronjé, C. & Bauer, R. 2010. Sugar and 

acid-related quality attributes and enzyme activities in strawberry fruits: 

Invertase is the main sucrose hydrolysing enzyme. Food Chemistry, 121, 

1156-1162. 

Böttcher, J. and Monks, K., 2006. HPLC-basics-principle and parameters. Berlin. 

KNAUER. 

Bourne, M. C. 1982. Effect of temperature on firmness of raw fruits and vegetables. 

Journal of Food Science, 47(2), 440-444. 

Bourne, M. C. 1979. Texture of temperate fruits. Journal of Texture Studies, 10, 

25-44. 

Bringhurst, R.S. and Voth, V. 1980. Six new strawberry varieties released. 

California Agriculture, 34: 12-15.  

Influence of Harvest Times on the Physical Attributes and Chemical Composition of Everbearing
Strawberry (Fragaria x ananassa cv. Summer Tiara) at Five Ripening Stages
Nathania Melia Tirtasari, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr. ; Prof. Murayama Hideki, M. Agr.
Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/



97 
 

 

Bugaud C, Daribo MO, Beaute MP, Telle N, Dubois C. Relative importance of 

location and period of banana bunch growth in carbohydrate content and 

mineral composition of fruit. Fruits. 2009; 64: 63–74. 

Caruso, G., Villari, G., Melchionna, G. and Conti, S., 2011. Effects of cultural 

cycles and nutrient solutions on plant growth, yield and fruit quality of alpine 

strawberry (Fragaria vesca L.) grown in hydroponics. Scientia Horticulturae, 

129(3), pp.479-485. 

Chabot, B.F., 1978. Environmental influences on photosynthesis and growth in 

Fragaria vesca. New Phytol. 80, 87–98 

Chen, L. & Opara, U. L. 2013a. Approaches To Analysis And Modeling Texture In 

Fresh And Processed Foods–A Review. Journal Of Food Engineering, 119, 

497-507.  

Chen, L. & Opara, U. L. 2013b. Texture Measurement Approaches In Fresh And 

Processed Foods—A Review. Food Research International, 51, 823-835. 

Choi, H.G., 2021. Correlation among phenotypic parameters related to the growth 

and photosynthesis of strawberry (Fragaria× ananassa Duch.) grown under 

various light intensity conditions. Frontiers in Plant Science, 12, p.647585. 

Cockshull KE, Graves CJ, Cave CRJ. 1992. The influence of shading on yield of 

glasshouse tomatoes. Journal of Horticultural Science. ;67:11-24 

Influence of Harvest Times on the Physical Attributes and Chemical Composition of Everbearing
Strawberry (Fragaria x ananassa cv. Summer Tiara) at Five Ripening Stages
Nathania Melia Tirtasari, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr. ; Prof. Murayama Hideki, M. Agr.
Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/



98 
 

 

Cordenunsi, B.R., Nascimento, J.D. and Lajolo, F.M., 2003. Physico-chemical 

changes related to quality of five strawberry fruit cultivars during cool-

storage. Food Chemistry, 83(2), pp.167-173. 

Darrow, G.M. 1936. Interrelation of temperature and photoperiodism in the 

production of fruit-buds and runners in the strawberry. Proceedings of 

American Society of Horticultural Science, 34: 360-363.  

Darrow, G. M. 1966. The Strawberry. History, Breeding And Physiology.  

Darrow, G.M. and Waldo; G.F. 1934. Responses of strawberry varieties and species 

to the duration of the daily light period. USDA Technical Bulletin: 453.  

Darnell, R. L. 2003. Strawberry growth and development. The strawberry: a book 

for growers, others. Gainesville: University of Florida, 3-10. 

David, W. dan Djamaris, A. R. A. .2018. Metode Statistik Untuk Ilmu dan Teknologi 

Pangan. Jakarta: Universitas Bakrie. 

Davik J, Daugaard H, Svensson B. 2000. Strawberry production in the Nordic 

countries. Adv Strawb Prod 19:13–18 

Downs, R.J. and A.A. Piringer. 1955. Differences in photoperiodic responses of 

everbearing and Junebearing strawberries. Proc. Amer. Soc. Hort. Sci. 

66:234—236. 

de Jesús Ornelas-Paz, J., Yahia, E.M., Ramírez-Bustamante, N., Pérez-Martínez, 

J.D., del Pilar Escalante-Minakata, M., Ibarra-Junquera, V., Acosta-Muñiz, 

Influence of Harvest Times on the Physical Attributes and Chemical Composition of Everbearing
Strawberry (Fragaria x ananassa cv. Summer Tiara) at Five Ripening Stages
Nathania Melia Tirtasari, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr. ; Prof. Murayama Hideki, M. Agr.
Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/



99 
 

 

C., Guerrero-Prieto, V. and Ochoa-Reyes, E., 2013. Physical attributes and 

chemical composition of organic strawberry fruit (Fragaria x ananassa 

Duch, Cv. Albion) at six stages of ripening. Food chemistry, 138(1), pp.372-

381. 

Erkan, M., Wang, S.Y. and Wang, C.Y., 2008. Effect of UV treatment on 

antioxidant capacity, antioxidant enzyme activity and decay in strawberry 

fruit. Postharvest Biology and Technology, 48(2), pp.163-171. 

Esau, K. 1977. Anatomy of seed plants. John Wiley and Sons, New York. 

Etienne, A., Génard, M., Lobit, P., Mbeguié-A-Mbéguié, D. & Bugaud, C. 2013. 

What Controls Fleshy Fruit Acidity? A Review Of Malate And Citrate 

Accumulation In Fruit Cells. Journal Of Experimental Botany, 64, 1451-

1469. 

Etienne, C., Moing, A., Dirlewanger, E., Raymond, P., Monet, R., & Rothan, C. 

2002. Isolation and characterization of six peach cDNAs encoding key 

proteins in organic acid metabolism and solute accumulation: involvement in 

regulating peach fruit acidity. Physiologia Plantarum, 114(2), 259-270. doi: 

10.1034/j.1399-3054.2002.1140212.x 

Green A. 1971. Soft fruits. In: Hulme AC, editor. The Biochemistry of Fruits and 

their Products, Vol. 2. London: Academic Press; . pp. 375-409 

Hancock, J.F. 1999. Strawberries. CABI Publishing, Wallingford, United 

Kingdom. 

Influence of Harvest Times on the Physical Attributes and Chemical Composition of Everbearing
Strawberry (Fragaria x ananassa cv. Summer Tiara) at Five Ripening Stages
Nathania Melia Tirtasari, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr. ; Prof. Murayama Hideki, M. Agr.
Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/



100 
 

 

Hartwig, P.A.M. and McDANIEL, M.R., 1995. Flavor characteristics of lactic, 

malic, citric, and acetic acids at various pH levels. Journal of Food science, 

60(2), pp.384-388. 

Husaini, A. M. & Neri, D. 2016. Strawberry: Growth, Development and Diseases, 

Cabi. 

Fait, A., Hanhineva, K., Beleggia, R., Dai, N., Rogachev, I., Nikiforova, V. J., 

Fernie, A. R. & Aharoni, A. 2008. Reconfiguration Of the Achene And 

Receptacle Metabolic Networks During Strawberry Fruit Development. Plant 

Physiology, 148, 730-750. 

FAO STATISTICS 2022. Crops and livestock products. December 23, 2022 ed.: 

Food and Agriculture Organization of the United Nations (FAO). 

Famiani, F., Battistelli, A., Moscatello, S., Cruz-Castillo, J.G. and Walker, R.P., 

2015. Ácidos orgánicos acumulados en la pulpa de los frutos: Ocurrencia, 

metabolismo y factores que afectan sus contenidos-una revisión. Revista 

Chapingo. Serie horticultura, 21(2), pp.97-128. 

Fan, Z., Hasing, T., Johnson, T. S., Garner, D. M., Schwieterman, M. L., Barbey, 

C. R., Colquhoun, T. A., Sims, C. A., Resende, M. F. & Whitaker, V. M. 

2021. Strawberry sweetness and consumer preference are enhanced by 

specific volatile compounds. Horticulture research, 8. 

Fecka, I., Nowicka, A., Kucharska, A.Z. and Sokół-Łętowska, A., 2021. The effect 

of strawberry ripeness on the content of polyphenols, cinnamates, L-ascorbic 

Influence of Harvest Times on the Physical Attributes and Chemical Composition of Everbearing
Strawberry (Fragaria x ananassa cv. Summer Tiara) at Five Ripening Stages
Nathania Melia Tirtasari, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr. ; Prof. Murayama Hideki, M. Agr.
Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/



101 
 

 

and carboxylic acids. Journal of Food Composition and Analysis, 95, 

p.103669. 

Ferreyra, R. M., Viña, S. Z., Mugridge, A., & Chaves, A. R. (2007). Growth and 

ripening season effects on antioxidant capacity of strawberry cultivar Selva. 

Scientia Horticulturae, 112(1), 27-32. 

Gross, J. (1987). Pigments in Fruits, Academic Press. London. 303 pp 

Harker, F. & Sutherland, P. 1993. Physiological changes associated with fruit 

ripening and the development of mealy texture during storage of nectarines. 

Postharvest Biology and Technology, 2, 269-277 

Harker, F.R., Stec, M.G., Hallett, I.C. and Bennett, C.L., 1997. Texture of 

parenchymatous plant tissue: a comparison between tensile and other 

instrumental and sensory measurements of tissue strength and juiciness. 

Postharvest biology and technology, 11(2), pp.63-72. 

Hood, K. J. M. (2013). Strawberry Delights Cookbook: A Collection of Strawberry 

Recipes. United States: Whispering Pine Press International, Incorporated. 

Hubbard N.L., Huber S.C., Pharr D.M. (1989): Sucrose phosphate synthase and 

acid invertase as determinants of sucrose concentration in developing 

muskmelon (Cu-cumis melo L.) fruits. Plant Physiology, 91: 1527–1534 

HunterLab (1996). Hunter lab color scale. Applications note. Insight on Color, 8:94 

pp. 

Influence of Harvest Times on the Physical Attributes and Chemical Composition of Everbearing
Strawberry (Fragaria x ananassa cv. Summer Tiara) at Five Ripening Stages
Nathania Melia Tirtasari, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr. ; Prof. Murayama Hideki, M. Agr.
Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/



102 
 

 

Hwang, H., Kim, Y.J. and Shin, Y., 2019. Influence of ripening stage and cultivar 

on physicochemical properties, sugar and organic acid profiles, and 

antioxidant compositions of strawberries. Food science and biotechnology, 

28, pp.1659-1667. 

Ishikawa, T., Hayashi, A., Nagamatsu, S., Kyutoku, Y., Dan, I., Wada, T., Oku, K., 

Saeki, Y., Uto, T., Tanabata, T., Isobe, S. and Kochi, N. 2018. Classification 

of strawberry fruit shape by machine learning. International Archives of the 

Photogrammetry, Remote Sensing and Spatial Information Sciences - ISPRS 

Archives, 42(2), 463– 470. https://doi.org/10.5194/isprs-archives-XLII-2- 

463-2018 

Ishwarya, S. P. 2022. Spray-Freeze-Drying of Foods and Bioproducts: Theory, 

Applications and Perspectives. United States: CRC Press. 

ISO 11036:2020; Sensory Analysis—Methodology—Texture Profile. ISO 

(International Organization for Standardization): Geneva, Switzerland, 2020. 

Iwao, T., Murakami, T., Akaboshi, O., Cho, H.Y., Yamada, M., Takahashi, S., 

Kato, M., Horiuchi, N. And Ogiwara, I., 2021. Possibility of harvesting June-

bearing strawberries in a plant factory with artificial light during summer and 

autumn by re-using plants cultivated by forcing culture. Environmental 

Control in Biology, 59(2), pp.99-105. 

Janurianti, N. M. D., Utama, I. M. S. & Gunam, I. B. W. 2021. Colour And Quality 

of Strawberry Fruit (Fragaria X Ananassa Duch.) At Different Levels of 

Maturity. Seas (Sustainable Environment Agricultural Science), 5, 22-28. 

Influence of Harvest Times on the Physical Attributes and Chemical Composition of Everbearing
Strawberry (Fragaria x ananassa cv. Summer Tiara) at Five Ripening Stages
Nathania Melia Tirtasari, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr. ; Prof. Murayama Hideki, M. Agr.
Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/



103 
 

 

Japan External Trade Organization (JETRO). 2022. Strawberries [Online]. 

Available: 

Https://Www.Jetro.Go.Jp/En/Trends/Foods/Ingredients/Strawberries.Html 

[Accessed 15 February 2023].  

Japan Government Static (E-STAT) 2022. Census Of Agriculture And Forestry / 

2020 Census Of Agriculture And Forestry / 2020 Census Of Agriculture And 

Forestry In Japan Census Results Report 

Jia, H.F., Chai, Y.M., Li, C.L., Lu, D., Luo, J.J., Qin, L. and Shen, Y.Y., 2011. 

Abscisic acid plays an important role in the regulation of strawberry fruit 

ripening. Plant physiology, 157(1), pp.188-199. 

Kader, A. A. 1991. Quality and its maintenance in relation to the posharvest 

physiology of strawberry. The strawberry into the 21st century., 145-152. 

Kafkas, E., Kosar, M., Paydas, S., Kafkas, S., & Baser, K. H. C. 2007. Quality 

characteristics of strawberry genotypes at different maturation stages. Food 

Chemistry, 100, 1229–1236. 

Kallio, H., Hakala, M., Pelkkikangas, A.-M. & Lapveteläinen, A. 2000. Sugars and 

acids of strawberry varieties. European Food Research and Technology, 212, 

81-85. 

Kalt, W., Prange, R.K. and Lidster, P.D., 1993. Postharvest color development of 

strawberries: Influence of maturity, temperature and light. Canadian journal 

of plant Science, 73(2), pp.541-548. 

Influence of Harvest Times on the Physical Attributes and Chemical Composition of Everbearing
Strawberry (Fragaria x ananassa cv. Summer Tiara) at Five Ripening Stages
Nathania Melia Tirtasari, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr. ; Prof. Murayama Hideki, M. Agr.
Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/



104 
 

 

Kannaujia P.K., Asrey R. 2021. Effect of Harvesting Season and Cultivars on 

Storage Behaviour, Nutritional Quality and Consumer Acceptability of 

Strawberry (Fragaria × ananassa Duch.) Fruits. Acta Physiol. Plant. ;43:88. 

doi: 10.1007/s11738-021-03262-w. 

Kyoto Encyclopedia of Genes and Genomes (KEGG). 2013. Anthocyanin 

biosynthesis - Reference pathway. [Online]. Available: 

https://www.genome.jp/pathway/map00942 [Accessed 9 July 2023]. 

Konica Minolta. 2022. Chroma Meter CR-400 [Online]. Available: 

https://sensing.konicaminolta.asia/product/chroma-meter-cr-400/ [Accessed 

6 March 2023]. 

Konica Minolta. 2023. Understanding the CIE L*C*h Color Space [Online]. 

Available: https://sensing.konicaminolta.us/us/blog/understanding-the-cie-

lch-color-space/ [Accessed 6 March 2023]. 

Kano, Y. And Asahira, T., 1981. Roles of cytokinin and abscisic acid in the 

maturing of strawberry fruits. Journal of the Japanese Society for 

Horticultural Science, 50(1), pp.31-36. 

Koehler G, Wilson RC, Goodpaster JV, Sonsteby A, Lai X, Witzmann FA, You JS, 

Rohloff J, Randall SK, Alsheikh M. 2012. Proteomic study of low-

temperature responses in strawberry cultivars (Fragaria ananassa) that differ 

in cold tolerance. Plant Physiol 159: 1787–1805 

Influence of Harvest Times on the Physical Attributes and Chemical Composition of Everbearing
Strawberry (Fragaria x ananassa cv. Summer Tiara) at Five Ripening Stages
Nathania Melia Tirtasari, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr. ; Prof. Murayama Hideki, M. Agr.
Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/



105 
 

 

Kramer, A. 1965. Evaluation of quality of fruits and vegetables, In: Food Quality, 

G. W. Irving, Jr.and S. R. Hoover, Eds. American Association for the 

Advancement of Science, Washington, DC, pp. 9–18. 

Krüger, E., Josuttis, M., Nestby, R., Toldam-Andersen, T.B., Carlen, C. and 

Mezzetti, B., 2012. Influence of growing conditions at different latitudes of 

Europe on strawberry growth performance, yield and quality. Journal of 

Berry Research, 2(3), pp.143-157. 

Law, R. D., & Plaxton, W. C. 1995. Purification and characterization of a novel 

phosphoenolpyruvate carboxylase from banana fruit. Biochemical Journal, 

307, 807–816. Recuperado de http://www. 

ncbi.nlm.nih.gov/pmc/articles/PMC1136721/pdf/ biochemj00064-0189.pdf 

Lee, J., Kim, H.B., Noh, Y.H., Min, S.R., Lee, H.S., Jung, J., Park, K.H., Kim, D.S., 

Nam, M.H., Kim, T.I. and Kim, S.J., 2018. Sugar content and expression of 

sugar metabolism-related gene in strawberry fruits from various cultivars. 

Journal of Plant Biotechnology, 45(2), pp.90-101. 

Lee, S.K., Kader, A.A., 2000. Preharvest and postharvest factors influencing 

vitamin C content of horticultural crops. Postharvest Biol. Technol. 20, 207–

220. 

Leggett, G. 2004. Tomato color measurement. Presentation at University of 

California – Davis, December 9, 2004. 

Influence of Harvest Times on the Physical Attributes and Chemical Composition of Everbearing
Strawberry (Fragaria x ananassa cv. Summer Tiara) at Five Ripening Stages
Nathania Melia Tirtasari, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr. ; Prof. Murayama Hideki, M. Agr.
Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/



106 
 

 

Li, D., Li, L., Luo, Z., Mou, W., Mao, L. and Ying, T., 2015. Comparative 

transcriptome analysis reveals the influence of abscisic acid on the 

metabolism of pigments, ascorbic acid and folic acid during strawberry fruit 

ripening. PloS one, 10(6), p.e0130037. 

Lim, T. K. 2012. Edible Medicinal And Non-Medicinal Plants: Volume 4, Fruits. 

Netherlands: Springer Netherlands. 

Lin, Q., Qian, J., Zhao, C., Wang, D., Liu, C., Wang, Z., Sun, C. and Chen, K., 

2016. Low temperature induced changes in citrate metabolism in ponkan 

(Citrus reticulata Blanco cv. Ponkan) fruit during maturation. PloS one, 11(6), 

p.e0156703. 

Lin-Wang, K., McGhie, T.K., Wang, M., Liu, Y., Warren, B., Storey, R., Espley, 

R.V. and Allan, A.C., 2014. Engineering the anthocyanin regulatory complex 

of strawberry (Fragaria vesca). Frontiers in plant science, 5, p.651. 

Liu, J., Wang, J., Wang, M., Zhao, J., Zheng, Y., Zhang, T., Xue, L. and Lei, J., 

2021. Genome-wide analysis of the R2R3-MYB gene family in Fragaria× 

Ananassa and its function identification during anthocyanins biosynthesis in 

pink-flowered Strawberry. Frontiers in Plant Science, 12, p.702160. 

Liu, Y., Tikunov, Y., Schouten, R.E., Marcelis, L.F., Visser, R.G. and Bovy, A., 

2018. Anthocyanin biosynthesis and degradation mechanisms in Solanaceous 

vegetables: A review. Frontiers in chemistry, 6, p.52. 

Influence of Harvest Times on the Physical Attributes and Chemical Composition of Everbearing
Strawberry (Fragaria x ananassa cv. Summer Tiara) at Five Ripening Stages
Nathania Melia Tirtasari, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr. ; Prof. Murayama Hideki, M. Agr.
Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/



107 
 

 

Lopez-Galarza. S., Maroto, WV., San Baautista, A. and Alagarda, J. 1997. 

Performance of waiting-bed strawberry plants with different number of 

crowns in winter plantings. Acta Horticulturae, 439: 439-448.  

Majdoubi, H., Boulard, T., Hanafi, A., Fatnassi, H., Demrati, H., Bekkaoui, A., 

Nya, M. and Bouirden, L., 2006, February. Winter time microclimate in a 

large scale Canary type Tomato greenhouse in the south of Morocco. In VIII 

International Symposium on Protected Cultivation in Mild Winter Climates: 

Advances in Soil and Soilless Cultivation under 747 (pp. 139-149). 

Maltoni, M.L., Magnani, S., Baruzzi G and Faedi, W. 2006. Studio sulla variabilita 

delle principali caratteristiche qualitative e nutrizionali della fragola. Rivista 

di Frutticoltura e diortofloricoltura, 68(4): 56-60. 

Manning, K., 1996, April. Ripening enhanced genes of strawberry: their expression, 

regulation and function. In III International Strawberry Symposium 439 (pp. 

165-168). 

Mao, W., Han, Y., Chen, Y., Sun, M., Feng, Q., Li, L., Liu, L., Zhang, K., Wei, L., 

Han, Z. and Li, B., 2022. Low temperature inhibits anthocyanin accumulation 

in strawberry fruit by activating FvMAPK3-induced phosphorylation of 

FvMYB10 and degradation of Chalcone Synthase 1. The Plant Cell, 34(4), 

pp.1226-1249. 

Martínez-Bolaños, M., Nieto-Angel, D., Téliz-Ortiz, D., Rodríguez-Alcazar, J., 

Martínez-Damián, M. T., Vaquera-Huerta, H., et al. 2008. Quality 

Influence of Harvest Times on the Physical Attributes and Chemical Composition of Everbearing
Strawberry (Fragaria x ananassa cv. Summer Tiara) at Five Ripening Stages
Nathania Melia Tirtasari, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr. ; Prof. Murayama Hideki, M. Agr.
Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/



108 
 

 

comparison of Mexican and American strawberries (Fragaria x ananassa 

Duch) varieties. Revista Chapingo Serie Horticultura, 14, 113–119. 

Matsushita, K. and IKEDA, T., 2016. The effect of high air temperature on 

anthocyanin concentration and the expressions of its biosynthetic genes in 

strawberry 'Sachinoka'. Environmental Control in Biology, 54(2), pp.101-

107. 

Mclaren, K. 1976. XIII—The development of the CIE 1976 (L* a* b*) uniform 

colour space and colour‐difference formula. Journal of the Society of Dyers 

and Colourists, 92, 338-341. 

Ménager, I., Jost, M., & Aubert, C. 2004. Changes in physicochemical 

characteristics and volatile constituents of strawberry (Cv. Cigaline) during 

maturation. Journal of Agricultural and Food Chemistry, 52, 1248–1254 

Meyerhoff, O. and Pfündel, E., 2008. Photosynthesis in ripe strawberries 

(Fragaria× ananassa) recording by a MAXI IMAGING-PAM. PAM 

Application Notes, 1, pp.19-20. 

Minna No Agricultural Square. 2011. A new face is born from the fruit tree kingdom 

Yamagata! Four seasons strawberry "Summer Tiara" [Online]. National 

Agricultural Improvement and Extension Support Association. Available: 

https://www.jeinou.com/technology/2011/01/25/093500.html [Accessed 9 

February 2023]. 

Mitcham, B. 2004. Quality Assurance for Strawberries : A Case Study. 

Influence of Harvest Times on the Physical Attributes and Chemical Composition of Everbearing
Strawberry (Fragaria x ananassa cv. Summer Tiara) at Five Ripening Stages
Nathania Melia Tirtasari, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr. ; Prof. Murayama Hideki, M. Agr.
Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/



109 
 

 

Miura, H., IMADA, S. and YABUUCHI, S., 1990. Double sigmoid growth curve 

of strawberry fruit. Journal of the Japanese Society for Horticultural Science, 

59(3), pp.527-531. 

Moing, A., Renaud, C., Gaudillère, M., Raymond, P., Roudeillac, P. and Denoyes-

Rothan, B., 2001. Biochemical changes during fruit development of four 

strawberry cultivars. Journal of the American Society for Horticultural 

Science, 126(4), pp.394-403. 

Monge, E., Reyes, N., & Pérez, C. 2020. Clustering-based principal component 

analysis for feature extraction and classification of EEG signals. Journal of 

Neuroscience Methods, 337, 108701. 

Montero, T. M., Mollá, E. M., Esteban, R. M., & López-Andréu, F. J. 1996. Quality 

attributes of strawberry during ripening. Scientia Horticulturae, 65, 239–250 

Moretti, C.L., Mattos, L.M., Calbo, A.G. and Sargent, S.A., 2010. Climate changes 

and potential impacts on postharvest quality of fruit and vegetable crops: A 

review. Food Research International, 43(7), pp.1824-1832. 

Mounet, F., Moing, A., Garcia, V., Petit, J., Maucourt, M., Deborde, C., Bernillon, 

S., Le Gall, G., Colquhoun, I. & Defernez, M. 2009. Gene and metabolite 

regulatory network analysis of early developing fruit tissues highlight new 

candidate genes for the control of tomato fruit composition and development. 

Plant Physiology, 149, 1505-1528. 

Influence of Harvest Times on the Physical Attributes and Chemical Composition of Everbearing
Strawberry (Fragaria x ananassa cv. Summer Tiara) at Five Ripening Stages
Nathania Melia Tirtasari, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr. ; Prof. Murayama Hideki, M. Agr.
Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/



110 
 

 

Moya-León, M.A., Mattus-Araya, E. and Herrera, R., 2019. Molecular events 

occurring during softening of strawberry fruit. Frontiers in plant science, 10, 

p.615. 

Nagai, T., Kai, N., Tanoue, Y., & Suzuki, N. 2018. Physicochemical and Health 

Promoting Properties of Everbearing Strawberry Cultivar,'Dekoruju 'Berries. 

Journal of Agricultural Science, 10(8), 17-32. 

Nandwani, D. (Ed.). (2016). Organic farming for sustainable agriculture (Vol. 9). 

Springer. 

Nascimento J., Cordenunsi B.R., Lajolo F.M. (1997): Partial purification and 

characterization ofsucrose phosphate syn-thase from preclimacteric and 

climacteric bananas. Journal of Agricultural and Food Chemistry, 45: 1103–

1107. 

Narayana, P. S., Varalakshmi, D., & Pullaiah, T. 2016. Research methodology in 

plant science. Scientific Publishers. 

Nath, P., Bouzayen, M., Mattoo, A.K. and claude Pech, J. eds., 2014. Fruit 

ripening: physiology, signalling and genomics. CABI. United Kingdom. 

National Governors' Association. 2011. Fostering a new production area for the 

four seasons of strawberry "Summer Tiara". 全国知事会. 

National Weather Service. 2023. Available: What Causes the Seasons? 

https://www.weather.gov/fsd/season [Accessed 13 February 2023]. 

Influence of Harvest Times on the Physical Attributes and Chemical Composition of Everbearing
Strawberry (Fragaria x ananassa cv. Summer Tiara) at Five Ripening Stages
Nathania Melia Tirtasari, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr. ; Prof. Murayama Hideki, M. Agr.
Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/



111 
 

 

Neal, G. 1965. Changes Occurring in The Cell Walls of Strawberries During 

Ripening. Journal Of the Science of Food and Agriculture, 16, 604-611 

Nestby, R., Lieten, F., Pivot, D., Lacroix, C. R. & Tagliavini, M. 2005. Influence 

Of Mineral Nutrients on Strawberry Fruit Quality and Their Accumulation in 

Plant Organs: A Review. International Journal of Fruit Science, 5, 139-156. 

Neumann, N.P. and Lampen, J.O., 1967. Purification and properties of yeast 

invertase. Biochemistry, 6(2), pp.468-475. 

Nicoll, M.F. and Galletta, G.J. 1987. Variation in growth and flowering habits of 

June bearing and everbearing strawberries. Journal of the American Society 

for Horticultural Science, 112, 872-880.  

Nunes, M. C. N., Brecht, J. K., Morais, A. M. M. B., & Sargent, S. A. 2006. 

Physicochemical changes during strawberry development in the field 

compared with those that occur in harvested fruit during storage. Journal of 

the Science of Food and Agriculture, 86, 180–190 

Ordidge, M., García‐Macías, P., Battey, N.H., Gordon, M.H., John, P., Lovegrove, 

J.A., Vysini, E., Wagstaffe, A. and Hadley, P., 2012. Development of colour 

and firmness in strawberry crops is UV light sensitive, but colour is not a 

good predictor of several quality parameters. Journal of the Science of Food 

and Agriculture, 92(8), pp.1597-1604. 

Organization for Economic Co-operation and Development (OECD) 2021. 

International Standards for Fruit and Vegetables: STRAWBERRIES. 

Influence of Harvest Times on the Physical Attributes and Chemical Composition of Everbearing
Strawberry (Fragaria x ananassa cv. Summer Tiara) at Five Ripening Stages
Nathania Melia Tirtasari, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr. ; Prof. Murayama Hideki, M. Agr.
Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/



112 
 

 

Osman, A.B. and Dodd, P.B., 1994. Effects of Different Levels of Preharvest 

Shading on the Storage Quality of Strawberry (Fragaria x ananassa 

Duchesne) cv. Ostara-I. Physical Characteristics. PERTANIKA, 17, pp.55-55. 

Oszmianski, J.; Wojdylo, A. (2008). Comparative study of phenolic content and 

antioxidant activity of strawberry puree, clear, and cloudy juices. European 

Food Research and Technology, v. 228, p. 623-631, 2009. p. 24-45. 

Ourecky, D.K. and Reich, J.E. 1976. Frost tolerance in strawberry cultivars. Hort 

Science, 11: 413-414. 

Park, J.-I., Lee, Y.-K., Chung, W.-I., Lee, I.-H., Choi, J.-H., Lee, W.-M., Ezura, H., 

Lee, S.-P. & Kim, I.-J. 2006. Modification Of Sugar Composition In 

Strawberry Fruit By Antisense Suppression Of An Adpglucose 

Pyrophosphorylase. Molecular Breeding, 17, 269-279. 

Pant, B. D., Pant, P., Erban, A., Huhman, D., Kopka, J., and Scheible, W. R. (2015). 

Identification of primary and secondary metabolites with phosphorus status-

dependent abundance in Arabidopsis, and of the transcription factor PHR1 as 

a major regulator of metabolic changes during phosphorus limitation. Plant 

Cell Environ. 38, 172–187. doi: 10.1111/pce.12378 

Perkins-Veazie, P. 1995. Growth and ripening of strawberry fruit. Hort. Rev. 

17:267–297. 

Influence of Harvest Times on the Physical Attributes and Chemical Composition of Everbearing
Strawberry (Fragaria x ananassa cv. Summer Tiara) at Five Ripening Stages
Nathania Melia Tirtasari, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr. ; Prof. Murayama Hideki, M. Agr.
Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/



113 
 

 

Perkins-Veazie, P. and Huber, D.J., 1987. Growth and ripening of strawberry fruit 

under field conditions. Proceedings of Florida State Horticulture Society 

(USA)., 100: 89-93. 

Peterson, Chris, and Stanley Jr. 2021. Stanley Jr. Gardening is Awesome! Projects, 

Advice, and Insight for Young Gardeners. United States, Cool Springs Press. 

Pincemail, J., Kevers, C., Tabart, J., Defraigne, J.O. and Dommes, J., 2012. 

Cultivars, culture conditions, and harvest time influence phenolic and 

ascorbic acid contents and antioxidant capacity of strawberry (Fragaria x 

ananassa). Journal of Food Science, 77(2), pp.C205-C210. 

Posé, S., Paniagua, C., Matas, A.J., Gunning, A.P., Morris, V.J., Quesada, M.A. 

and Mercado, J.A., 2019. A nanostructural view of the cell wall disassembly 

process during fruit ripening and postharvest storage by atomic force 

microscopy. Trends in Food Science & Technology, 87, pp.47-58. 

Pyrotis S., Abayomi L., Rees D., Orchard J. 2012. Effect of Temperature and 

Humidity on Strawberry Firmness at Two Different Sites in the Huelva 

Region of Spain. Acta Hortic.; 926:567–570. doi: 

10.17660/ActaHortic.2012.926.81. 

Rienth, M., Torregrosa, L., Sarah, G., Ardisson, M., Brillouet, J.M. and Romieu, 

C., 2016. Temperature desynchronizes sugar and organic acid metabolism in 

ripening grapevine fruits and remodels their transcriptome. BMC Plant 

Biology, 16, pp.1-23. 

Influence of Harvest Times on the Physical Attributes and Chemical Composition of Everbearing
Strawberry (Fragaria x ananassa cv. Summer Tiara) at Five Ripening Stages
Nathania Melia Tirtasari, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr. ; Prof. Murayama Hideki, M. Agr.
Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/



114 
 

 

Robert, S.D., Ismail, A.A.S., Winn, T. and Wolever, T., 2008. Glycemic index of 

common Malaysian fruits. Asia Pacific Journal of Clinical Nutrition, 17(1). 

Rodas, C. L., Pereira Da Silva, I., Toledo-Coelho, V., Guimarães-Ferreira, D., De 

Souza, R. J. & Guedes De Carvalho, J. 2013. Chemical properties and rates 

of external color of strawberry fruits grown using nitrogen and potassium 

fertigation. IDESIA (Chile), 31, 53-58. 

Rodrı́guez-Delgado, M.Á., González-Hernández, G., Conde-González, J.E. and 

Pérez-Trujillo, J.P., 2002. Principal component analysis of the polyphenol 

content in young red wines. Food Chemistry, 78(4), pp.523-532. 

Ruan, J., Lee, Y.H., Hong, S.J. and Yeoung, Y.R., 2013. Sugar and organic acid 

contents of day-neutral and ever-bearing strawberry cultivars in high-

elevation for summer and autumn fruit production in Korea. Horticulture, 

Environment, and Biotechnology, 54, pp.214-222. 

Ruffner, H. P. 1982. Metabolism of tartaric and malic acid in Vitis: a review. Parte 

B. Vitis, 21, 346-358 

Sabeetha, S., Nisak, B.M. and Amin, I., 2018. Glycemic index of selected 

watermelon (Citrullus lanatus). International Food Research Journal, 25(6), 

pp.2547-2552. 

Sahin, S. & Sumnu, S. G. 2007. Physical Properties of Foods, Springer New York 

Sakai, T., & Matsuka, M. 1988. Honeybee pollination in Japan, with special 

reference to strawberry production. Honeybee Sci, 9(3), 97-101. 

Influence of Harvest Times on the Physical Attributes and Chemical Composition of Everbearing
Strawberry (Fragaria x ananassa cv. Summer Tiara) at Five Ripening Stages
Nathania Melia Tirtasari, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr. ; Prof. Murayama Hideki, M. Agr.
Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/



115 
 

 

Salunkhe DK, and Kadam SS. 1995. Handbook of fruit science and technology: 

Production, composition, storage, and processing. New York: Marcel 

Dekker.37.  

Sams CE. 1999. Preharvest factors affecting postharvest texture. Postharvest 

Biology and Technology.; 15:249-254 

Sánchez-Sevilla, J.F., Vallarino, J.G., Osorio, S., Bombarely, A., Posé, D., 

Merchante, C., Botella, M.A., Amaya, I. and Valpuesta, V., 2017. Gene 

expression atlas of fruit ripening and transcriptome assembly from RNA-seq 

data in octoploid strawberry (Fragaria× ananassa). Scientific reports, 7(1), 

p.13737. 

Seymour GB. 2013. The molecular biology and biochemistry of fruit ripening. In 

(pp. 1 online resource (230p.)). Chichester, England: Wiley-Blackwell. 

Sharma, R. M., Yamdagni, R., Dubey, A. K., & Pandey, V. (Eds.). 2019. 

Strawberries: Production, Postharvest Management and Protection. United 

States: CRC Press. 

Sherman, W.B. and Beckman, T.G. 2003. The climatic adaptation in fruit crops. 

Ada Horticulturae, 622:411-428. 

Shewfelt, R. L. 2000. Fruit and vegetable quality. In: Fruit and Vegetable Quality: 

An Integrated View. Shewfelt, R. L. and B. Bruckner (Eds.). Technomic 

Press, Lancaster PA, pp. 144–157. 

Influence of Harvest Times on the Physical Attributes and Chemical Composition of Everbearing
Strawberry (Fragaria x ananassa cv. Summer Tiara) at Five Ripening Stages
Nathania Melia Tirtasari, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr. ; Prof. Murayama Hideki, M. Agr.
Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/



116 
 

 

Shoji, Y., Maruyama, Y. & Ito, M. 2008. Development of new strawberry original 

varieties [Online]. National Agriculture and Food Research Organization 

(NARO). Available: 

https://www.naro.affrc.go.jp/org/tarc/seika/jyouhou/H20/yasai/H20yasai00 

5.html [Accessed 9 February 2023]. 

Simkova, K., Veberic, R., Hudina, M., Grohar, M.C., Ivancic, T., Smrke, T., 

Pelacci, M. and Jakopic, J., 2023. Variability in 'Capri'Everbearing 

Strawberry Quality during a Harvest Season. Foods, 12(6), p.1349. 

Simpson, B. K., Nollet, L. M. L., Toldrá, F., Benjakul, S., Paliyath, G. & Hui, Y. 

H. 2012. Food Biochemistry and Food Processing, Wiley. 

Smith Jr, W.L. and Heinze, P.H., 1958. Effect of color development at harvest on 

quality of post-harvest ripened strawberries. J Am Soc Hortic Sci, 72, pp.207-

211. 

Sturm, K., Koron, D. & Stampar, F. 2003. The Composition Of Fruit Of Different 

Strawberry Varieties Depending On Maturity Stage. Food Chemistry, 83, 

417-422. 

Stutte, G., & Darnell, R. 1987. A nondestructive development index for strawberry. 

HortScience, 22, 218–221. 

Sun, Q., Harishchandra, D., Jia, J., Zuo, Q., Zhang, G., Wang, Q., Yan, J., Zhang, 

W. & Li, X. 2021. Role of Neopestalotiopsis rosae in causing root rot of 

strawberry in Beijing, China. Crop Protection, 147, 105710. 

Influence of Harvest Times on the Physical Attributes and Chemical Composition of Everbearing
Strawberry (Fragaria x ananassa cv. Summer Tiara) at Five Ripening Stages
Nathania Melia Tirtasari, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr. ; Prof. Murayama Hideki, M. Agr.
Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/



117 
 

 

Supranto. 2004. Analisis Multivariat Arti dan Interpretasi. Jakarta: Rineka Cipta. 

Tabatabaei SJ, Yusefi M, Hajiloo J. 2008. Effects of shading and NO3:NH4 ratio 

on the yield, quality and N metabolism in strawberry. Scientia Horticulturae. 

116:264-272 

Taiz, L.; Zeiger, E. 2013. Plant Physiology.  5. ed. Porto Alegre: Artmed. 

Takahashi, H., Yoshida, Y., Kanda, H., Furuya, H., & Matsmoto, T. 2002. Breeding 

of Fusarium wilt-resistant strawberry cultivar suitable for field culture in 

Northern Japan. Acta Horticulturae, 626: 113-118. 

Takei, Maasaki. 2010. The Cultivation of Strawberry in Japan. Baguio:  Rianella 

Printing Press. 

Terauchi, T., Matsuoka, M., Kobayashi, M. And Nakano, H., 2000. Activity Of 

Sucrose Phosphate Synthase in Relation To Sucrose Concentration In 

Sugarcane Internodes. Japanese Journal of Tropical Agriculture, 44(3), 

Pp.147-151. 

Terrier, N., & Romieu, C. 2001. Grape berry acidity. En: Roubelakis-Angelakis, K. 

A. (Ed.), Molecular biology and biotechnology of the grapevine (pp. 35-57). 

Springer, Dordrecht. 

Toivonen, P. M. A. & Brummell, D. A. 2008. Biochemical Bases Of Appearance 

And Texture Changes In Fresh-Cut Fruit And Vegetables. Postharvest 

Biology and Technology, 48, 1-14 

Influence of Harvest Times on the Physical Attributes and Chemical Composition of Everbearing
Strawberry (Fragaria x ananassa cv. Summer Tiara) at Five Ripening Stages
Nathania Melia Tirtasari, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr. ; Prof. Murayama Hideki, M. Agr.
Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/



118 
 

 

Topcu, H., Degirmenci, I., Sonmez, D.A., Paizila, A., Karci, H., Kafkas, S., Kafkas, 

E., Ercisli, S. and Alatawi, A., 2022. Sugar, invertase enzyme activities and 

invertase gene expression in different developmental stages of strawberry 

fruits. Plants, 11(4), p.509. 

Tulipani, S., Marzban, G., Herndl, A., Laimer, M., Mezzetti, B. & Battino, M. 2011. 

Influence Of Environmental and Genetic Factors On Health-Related 

Compounds In Strawberry. Food Chemistry, 124, 906-913 

Tulipani, S., Mezzetti, B., & Battino, M. 2009. Impact of strawberries on human 

health: insight into marginally discussed bioactive compounds for the 

Mediterranean diet. Public health nutrition, 12(9A), 1656-1662. 

Tulipani, S., Romandini, S., Suarez, J. M. A., Capocasa, F., Mezzetti, B., Battino, 

M., ... & Novembrino, C. 2008. Folate content in different strawberry 

genotypes and folate status in healthy subjects after strawberry consumption. 

Biofactors, 34(1), 47-55. 

U.S. Department of Agriculture. 2004. Shipping Point and Market Inspection 

Instructions for Strawberries and Other Berries. 

U.S. Department of Agriculture. 2006. United States Standards for Grades of 

Strawberries. 

U.S. DEPARTMENT OF AGRICULTURE (USDA) 2019. Strawberries, raw. 

UNITED NATIONS ECONOMIC COMMISSION FOR EUROPE (UNECE) 

2017. UNECE STANDARD FFV-35: concerning the marketing and 

Influence of Harvest Times on the Physical Attributes and Chemical Composition of Everbearing
Strawberry (Fragaria x ananassa cv. Summer Tiara) at Five Ripening Stages
Nathania Melia Tirtasari, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr. ; Prof. Murayama Hideki, M. Agr.
Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/



119 
 

 

commercial quality control of STRAWBERRIES. In: AGRICULTURAL 

STANDARDS UNIT, E. C. A. T. D. (ed.). UNITED NATIONS. 

Vallarino, J. 2018. de Abreu e Lima F, Soria C, Tong H, Pott DM, Willmitzer L, 

Fernie AR, Nikoloski Z, Osorio S (2018) Genetic diversity of strawberry 

germplasm using metabolomic biomarkers. Sci Rep, 8, 14386. 

Vlahogianni, E. I., Karlaftis, M. G., & Golias, J. C. 2017. Short-term traffic 

forecasting: Where we are and where we're going. Transportation Research 

Part C: Emerging Technologies, 79, 228-247 

Voca, S., Jakobek, L., Druzic, J., Sindrak, Z., Dobricevic, N., Seruga, M., et al. 

(2009). Quality of strawberries produced applying two different growing 

systems. CyTA– Journal of Food, 7, 201–207. 

Wang, S.Y., Camp, M.J., 2000. Temperatures after bloom affect plant growth and 

fruit quality of strawberry. Scientia Horticulturae 85, 183–199 

Wang, S.Y., Zheng, W., 2001. Effect of plant growth temperature on antioxidant 

capacity in strawberry. J. Agric. Food Chem. 49, 4977–4982. 

Wang, S.Y., Zheng, W., Galletta, G.J., 2002. Cultural system affects fruit quality 

and antioxidant capacity in strawberries. J. Agric. Food Chem. 50, 6534–

6542. 

Watada, A.E., Herner, R.C., Kader, A.A., Romani, R.J. and Staby, G.L., 1984. 

Terminology for the description of developmental stages of horticultural 

crops. HortScience, 19(1), pp.20-21. 

Influence of Harvest Times on the Physical Attributes and Chemical Composition of Everbearing
Strawberry (Fragaria x ananassa cv. Summer Tiara) at Five Ripening Stages
Nathania Melia Tirtasari, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr. ; Prof. Murayama Hideki, M. Agr.
Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/



120 
 

 

Whitaker, V. M., Knapp, S. J., Hardigan, M. A., Edger, P. P., Slovin, J. P., V Bassil, 

N., Hytönen, T., Mackenzie, K. K., Lee, S. & Jung, S. 2020. A roadmap for 

research in octoploid strawberry. Horticulture research, 7. 

Wilhelm, L.R., Suter, D.A. and Brusewitz, G.H., 2004. Food & process engineering 

technology. American Society of Agricultural Engineers. 

Wu, X., Han, W., Yang, Z., Zhang, Y. and Zheng, Y., 2021. The difference in 

temperature between day and night affects the strawberry soluble sugar 

content by influencing the photosynthesis, respiration and sucrose 

phosphatase synthase. Horticultural Science, 48(4), pp.174-182. 

Wyman, D. 1986. Wyman's Gardening Encyclopedia. United Kingdom: Scribner. 

Xu, P., Zawora, C., Li, Y., Wu, J., Liu, L., Liu, Z., Cai, R. and Lian, H., 2018. 

Transcriptome sequencing reveals role of light in promoting anthocyanin 

accumulation of strawberry fruit. Plant growth regulation, 86, pp.121-132. 

Xue, L., Wang, J., Zhao, J., Zheng, Y., Wang, H.F., Wu, X., Xian, C., Lei, J.J., 

Zhong, C.F. and Zhang, Y.T., 2019. Study on cyanidin metabolism in petals 

of pink-flowered strawberry based on transcriptome sequencing and 

metabolite analysis. BMC plant biology, 19, pp.1-16. 

Yamaki, S., 2010. Metabolism and accumulation of sugars translocated to fruit and 

their regulation. Journal of the Japanese Society for Horticultural Science, 

79(1), pp.1-15. 

Influence of Harvest Times on the Physical Attributes and Chemical Composition of Everbearing
Strawberry (Fragaria x ananassa cv. Summer Tiara) at Five Ripening Stages
Nathania Melia Tirtasari, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr. ; Prof. Murayama Hideki, M. Agr.
Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/



121 
 

 

Yan, J.-W.; Ban, Z.-J.; Lu, H.-Y.; Li, D.; Poverenov, E.; Luo, Z.-S.; Li, L. 2018. 

The aroma volatile repertoire in strawberry fruit: A review. J. Sci. Food 

Agric., 98, 4395–4402. 

Yoshida, Y., 2013. Strawberry production in Japan: history and progress in 

production technology and cultivar development. International Journal of 

Fruit Science, 13(1-2), pp.103-113. 

Yu, L., Reitmeier, C. & Love, M. 1996. Strawberry texture and pectin content as 

affected by electron beam irradiation. Journal of Food Science, 61, 844-846. 

Zhao, F., Song, P., Zhang, X., Li, G., Hu, P., Aslam, A., Zhao, X. and Zhou, H., 

2021. Identification of candidate genes influencing anthocyanin biosynthesis 

during the development and ripening of red and white strawberry fruits via 

comparative transcriptome analysis. PeerJ, 9, p.e10739. 

 

Influence of Harvest Times on the Physical Attributes and Chemical Composition of Everbearing
Strawberry (Fragaria x ananassa cv. Summer Tiara) at Five Ripening Stages
Nathania Melia Tirtasari, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr. ; Prof. Murayama Hideki, M. Agr.
Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/


	BIBLIOGRAPHY

