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Evaluation of Postharvest Quality and Organoleptic Characteristics of
Strawberry with application of Aloe vera Gel, Acetic Acid and UV-B
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Table 1. The used treatments in the experiment.
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Fig 1. Effectsof AV, AA and UV-B on weight loss (%) of strawberry fruits after cold storage.
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Fig 2. Effect of AV, AA and UVB on firmness of strawberry fruit after cold storage.
3 e ) 50 (S8 58 s me Sl (e o (o GBI 55y g el St g8 i1 U3 LSBT USe
aalz =Control Lsdsll J5=AV Wl Kl =AA & ol g, = UVB
AV=Aloe vera Gel AA=Acetic Acid UVB=Ultraviolet irradiation

0530 (S gy w0
Ol Las sie (S gy aus o goluolal Gl cadl L S sas oo Glas ¥ JKa Ho sad 4 glaass

3 stll b osud Hlas slassae 5o (Saswss GRalS waspu cpsidus olaoll 555 VY O Guy S
sad Hlas (slas sie 5o (S50 5 slas sae (S sy s o Hlie Gn1eS w0 S sualiie suds Hlasd (slas sue
oS saaliie oo SR 550+ sl 5 (o OBEIE  + el Sl oS5 slajles 5 sl Sl
(¥ Js)
ad cullad wilb e cublas 3 pu SLel slad sans cudS (ialS Jslse (o iage O (S (Sass
Dsolan slag e slaa il callad 51 5 Sola 5 T oo ssnse LS5 Gunls Jalads 15401 5 2,8
Sl g OB 3 BT U5 ol sad GBI sud il slad pans 5o Solan Jelse 51 gulaad
Ohdisy 4S Wu S Glo (Y4) olhlSea s HEMaNdez-Munoz s g5y o (V) aS e oS sla lag )8 w8

ot K Huil 5 il HuES (OO GRAS 5o AL (S e s (RAK (g Ho AL Bel (SHlsa

Mycelium -y

V-0


https://dor.isc.ac/dor/20.1001.1.16807154.1397.19.1.5.5
http://journal-irshs.ir/article-1-177-fa.html

[ Downloaded from journal-irshs.ir on 2025-10-19 ]

[ DOR: 20.1001.1.16807154.1397.19.1.5.5 ]

OLlKas g 8,48 Lircun

Lol U5 s soliinl (S s 500 (555 anlins om0 sl 5 51 &€ piulell 5o s Ko aaliy
S YO Y) cudlo s ) Guy 9 (VY) cndilo s 31 a8 s 5a,IS 531 (Y0) aas (ualS 1 Las ) soluil ys ) cuman el 65
Ba s SIS (YY) GlKaa s NAVAITO (uinas ool sud (35108 6 s (Savess 58S 50 1554801 5 (¥
it 5 Gy e (2ol (Sa sy JSES rinad 5 Gull Sad g Hla) a5 lade (RalS L 1540 U5

C)J.u‘éd_)sey\ﬁja‘_)df.‘aibw

80 -
70 -
60 -
—— Control
i’ 9 50 - —a— AV
x = ¥4 —=— A
a e 30 - -~ UVB
=]
Y2 20 - — - AV+AA
% £ 40 —e— AV+UVB
0 |
10 J

Jaylebaytal
Storage/ day
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Evaluation of Postharvest Quality and Organoleptic Characteristics of
Strawberry with application of Aloe vera Gel, Acetic Acid and UV-B
Irradiation

M. Hosseini Farahi*, M. Radi, F. Bagheri and E. Jamshidi?

In order to improve post-harvest life and increase the quality of post-harvest quality of
strawberry cv. Selva, a completely randomized design with three replications was carried out.
The treatments consisted of immersion of fruitsin Aloe vera gel at two levels of zero (control)
and 100% for 10 minutes, acetic acid 0 and 1%, and UV-B radiation for 0 and 10 minutes.
The results showed that treated fruits with Aloe vera + UVB radiation showed the lowest
weight loss during storage compared to other treatments. Fruits treated with Aloe vera +
Acetic acid + UV-B radiation showed the highest amount of tissue firmness at the end of the
experiment. Low levels of decay were observed in fruits treated with acetic acid and
combined treatments of Aloe vera + acetic acid + UV-B radiation. Aloe vera + Acetic Acid +
UVB could maintained the amount of anthocyanin, total phenol, and vitamin C at the end of
the storage period. Finally, the post-harvest application of Aloe vera gel, along with acetic
acid and UV B, can be useful in improving the post-harvest quality of strawberry fruit.
Keywords: Anthocyanin, Decay percentage, Fruit firmness, Weight loss percentage.
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