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Since an intake of fruits and vegetables displays important effects on the incidence of several

chronic and non-infectious diseases in humans, consumers? attention worldwide is focused on

identification of functional foods. In this sense, Fragaria chiloensis ssp. chiloensis f. chiloensis fruit

has recently emerged as a preferred berry because of its outstanding aroma and exotic white-pink

color and high phenolic content. Emerging research provides substantial evidence by which to

classify Chilean strawberries as a functional food with several preventive and therapeutic health

benefits. Information on the features of the fruit (e.g., quality, physiology, high resistance to

pathogens, and sensory attributes) is also scarce. Only a small number of studies provide useful

data on handling and storage of the Chilean strawberry; hence, there is no adequate, normalized

postharvest strategy for storing and/or producing this species. The objective of this review is to

provide and discuss the available literature with an emphasis on physiology aspects and to present

1) fruit physiology and quality, 2) handling and physiological disorders of Chilean strawberry, 3)

nutritional content and health properties for consumers, and 4) a highlight of challenges for future

research. Again, we discuss the available literature focused on last five-years old with an emphasis

on the important postharvest physiology aspects and the molecular mechanisms underlying the

quality traits of this exotic strawberry fruit. © 2018 Elsevier Ltd

Anthocyanin

 Aroma

 Chilean white strawberry

 Fruit quality

 Healthy properties

 Nutritional compounds



 Phenolic

Anthocyanins

 Data handling

 Digital storage

 Functional food

 Odors

 Aroma

 Chilean white strawberry

 Fruit quality

 Healthy properties

 Nutritional compounds

 Phenolic

 Fruits

 anthocyanin

 fragrance

 hormone

 phenol derivative

 pigment

 transcription factor

 chemistry

 Chile

 Fragaria

 fruit

 functional food

 human

 nutritional value



 physiology

 preschool child

 Anthocyanins

 Child, Preschool

 Chile

 Fragaria

 Fruit

 Functional Food

 Hormones

 Humans

 Nutritive Value

 Odorants

 Phenols

 Pigments, Biological

 Transcription Factors


