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Study on the Eeffects of Combined Treatment of Sodium Alginate with
Ascorbic Acid on Shelf Life of Strawberry Fruit
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Fig.1. The effect of combined treatment of sodium alginate and ascorbic acid on chroma index of strawberry
fruit and sepal during storage. Means followed by the same latters are not significantly different at p<0.05
according to the LSD test.
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Table 1. The effect of sodium alginate and ascorbic acid on some physical and chemical properties of strawberry
fruits.
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Value (sepal) activity (%)
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Control 33.74c 26.10a 0.43b 4.93a 20.62d 37.12d 58c
Alginate 1%+AA1% 36.11b 32.3b 0.45b 4.72ab 25.89b 43.12b 62.85b
Alginate 2%+ AA1% 42.72a 42 .4a 0.49a 4.18c 30.02a 47a 71.25a
Alginate 3%+ AA1% 35.64b 33.35b 0.43b 4.6b 23.37¢ 39.8¢c 62.5b

Means within a column with the same letter are not significantly different at P<0.05
LAl Ao e jo b Jee BBl by i 2 50 lees ol > Gl o Sl

s

Lo o ol So,s8l b o olu3ll PRI ER PR RRYY )Iaf).gb sams i Lislesl cpl 5l Jeol> sloams
o (st A5 Lot il e S |y i lsen IS 33 b S SMisT & ol (KSR agee
3 wos ¥ Sl S5 e 4 bge o s e eVl (T JKE) S i sali e 4 o |,
g Slojlil 0)55 55 10 55 Sl S oS

30 a5 A) Gl 03U slo s i 5 bogao Culils 5l s jos 5 oS 0aiS B9 el oy e Sibw Gold Cows
Jsb (K509 oge (VV) whioo ol il JLad Gols cuws 5l g sliBl o)lms o Sl s (Sl Jsb
(Y0) d5d g0 ol oy 5l g yoe (5 BlisS @y i (b 22lS (nl 4 05300 0 2B B psbar Sl
Wghige ogme G oy 3 pl & e oy (B s S GRS Az o jin el led L b laidg
Lo ogn gt 425 53 5 00d ogne Sl (5 53 ;B 4 ke (Gibyy 95 | (2L S padplie 20l rizen
Sl SeysSl 5 Lygaigll bl (Shg3 by (VNP lSem 5 155 g Lansss ol plonil gy 5o (F0) 90
o5 s B s onlS b S 5 Sl ST, g sl adl S350 apen i o g, 1S e
) ol i, 20 oS 533530 o 15 o ool iy slidiped 28 535 G5alS ol ol o s 5
033 R

by 039 Gl Ol (VL S 4 dz g bV JS2) <l Gl ogee o (20 s 1 (oLl loj <3S
&5 oaalin ladiges ;0 (4295 JB (39 als (Slo)lil ptis 59, 50 09 (Slo)lil a0 ez S5 50 (wo)s VIB) wals 4
339 Gl 58 gy Koo Sloylsl anlol b g 0gr duoye V Sl oS 5 s g ol diges 4 bgspe o] o yiden a5
Jless 4 bgrpe (00)3 VAB) w3,z 555 5 (ho)s +/3) @242 55 )3 Gj9 Bl (nyteS ol saalie bajless (nl
RYVIRVESCR SRGACR |

Yyy


https://dor.isc.ac/dor/20.1001.1.16807154.1399.21.3.7.5
http://journal-irshs.ir/article-1-388-en.html

[ Downloaded from journal-irshs.ir on 2026-01-29 ]

[ DOR: 20.1001.1.16807154.1399.21.3.7.5 ]

Obles 5 5Bl

OControl B Alginate1%+Asc1% M Alginate2%+Ascl% 0O Alginate3%+Ascl%

0.7 - a
0.6 -
0.5 - b b
04 1
03 1
0.2 1
0.1 -

0

HH e
o

@.L.-J
Firmness (KgN)

Atharvest ., Sl oy 7 14
Storage Time (Day)

Fig. 2. The effect of combined treatment of sodium alginate and ascorbic acid on strawberry fruit firmness
during storage. Means followed by the same letters are not significantly different at p<0.05 according to
the LSD test.
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Fig. 3. The effect of combined treatment of sodium alginate and ascorbic acid on strawberries weight loss during
storage. Means followed by the same letters are not significantly different at p<0.05 according to the LSD
test.
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Fig. 4. The effect of combined treatment of sodium alginate and ascorbic acid on strawberries soluble solids
during storage. Means followed by the same letters are not significantly different at p<0.05 according to
the LSD test.
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Fig. 5. The effect of combined treatment of sodium alginate and ascorbic acid on the amount of polyphenol
oxidase enzyme in strawberry fruit during storage. Means followed by the same letters are not
significantly different at p<0.05 according to the LSD test.
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Fig. 6. The effect of combined treatment of sodium alginate and ascorbic acid on phenolic compounds of
strawberry fruit during storage. Means followed by the same letters are not significantly different at
p<0.05 according to the LSD test.
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Study on Combined Treatment of Sodium Alginate with Ascorbic Acid
on Shelf Life of Strawberry Fruit

F. Nazoori*, S. Poraziz, S. H. Mirdehghan, M. Esmailizadeh!

This study was conducted to investigate the effects of combined treatment of sodium
alginate and ascorbic acid on the shelf life of strawberry fruits stored at 4+1 ° C. The
treatments included control (distilled water), ascorbic acid (1%) with sodium alginate (1, 2
and 3%) and storage period for 7 and 14 days with 4 replicates. During storage, brightness
index, chroma index, firmness, total acidity, vitamin C, phenol content, antioxidant activity
and anthocyanin content were decreased, but the application of coatings preserved these
indices as alginate 2% + ascorbic acid 1% was more effective to preserve these traits during
storage. During storage period, polyphenol oxidase enzyme activity (50%), weight loss
(2.8%) and pH (33%) increased. While the application of sodium alginate+ ascorbic acid
preserved the lower levels of pH and the activity of polyphenol oxidize enzyme, it also
controlled weight loss for 14 days.

Key words: Anthocyanin, Color index, Edible coatings, Postharvest quality, Total phenolics.
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