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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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L* L*Value (%) (mg/g FW)  Antioxidant ~ (mg/100ml)
Value (sepal) activity (%)
(fruit)

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
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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.

(o) Sl Jsb 53 (FiA0s ogen St U5 b wel Gliee sl SpsSsl 5 mants D3l (il oy - 0 S
((P<0.05) st LSD 5057 asly s b yeSilie Sl sine L3 590 ks it slacs >

SEwSbl cdled g Joob gbbeas

& bypa J5 Jsib Joie Wl 55 il slo s o o 2l 8lS IS s i sloll log 23S L
@ bgye SgmlanSTlas clad o pion (F JSS) 0gr dalis diged 4 bgrye o] (p 1S g ooy Vo olol il s
SomliaSlas cudlad i Slo,lil oleg ).ub OV Jg0) ogr ol a5 bgyye o yieS 5 aoyo ¥ oluyll il [l
2 o) LRl Gl a5 slaiss 4 wasls g9 BB alS SsewlanSTas codlad Sle,Lil yley <3S L 5 040 (g,
(V Jgo2) a1 ¥ 4y Glo )Ll oo o 5,

s)Lss,o.w.:é A.».wS‘ R ‘)YUS LSLQW’)';‘ ML@ LSQ))JT LSLQ&A»S)J J.ALw L&:LSJW 9 L&sow @}w‘m‘ KV ;AJLtﬁ
15 ATA) 83l o 1005555315 5 I8 (sl 5 € paalizg Jolo sm 5l ed slorasS 5 izt 5 JenSTyy loppSd
51t Slocawl plp 0wzl o B o 4 aig, cpl a5 Wb oo ol oges (SgwlanST os codlad (5,100 K le;
L5 el GlowaST T codlad als LYo 5l 500 (S o2 (J3d sloaaS 5 5 uilewgs] pals .ol of5T sla S0,
cullad mals el aslys zals o SanaSTol cudls dayl e (2alS b g ol SlawnsT ST cools leuS 5 ol

b a5 5o Leasll Gty (V0) iy 31 55 (53l 33 Job 3o (Swmsy 9 rmr S @ Wl oo (gl a2
Oldisy eizpe (Y0) 05d (KRS osme JlmSlas cllid ials o 5l con ool il apl S ysSal

O-quinones -Y O-diphenols -¥ Monophenols -¥

Yyv


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

[ Downloaded from journal-irshs.ir on 2025-09-16 ]

[ DOR: 20.1001.1.16807154.1399.21.3.7.5 ]

Obles 5 5Bl

S5l o Ules Q] Jedo el ot Sliad 5 (S ogme 50 FgawlanST as codld Las o sl S, 95!

UMES L e &S Cewl (5"‘.’.)"" LgLﬁwJLtS uﬂ.ﬁ& 9 ;My u‘).uo u,».ﬁls 0gu &5 LgLﬁ‘;))g AP 39 J...M:‘
(YA) 098 oo SlanST T slocuS 5

OControl B Alginate1%+Asc1% W Alginate2%+Asc1% OAlginate3%+Asc1%

200 -
180
160 1
140
120 A
100 A
80 A
60 -
40 1
20 A

o

Hio

Jod
Phenol
(mg GAE/100 ml)

At harvest Soblpley 7 14
Storage Time (Days)

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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