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Effect of Plant Essential Oils and Mucilages on Postharvest Quality of
Strawberry Fruit (Fragaria x ananassa cv. Parus)
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Table 1. Mean comparison of effects of edible coating and storage time on the studied traits in strawberries

S Gibs Sloylsl e ;wy RV S Al S 98l TSS TA pH u.uL..;yj
Edible coating Storage duration Percentage of Firmness (kg/cm?) Vitamin C (Brix) (mg/100ml) Anthocyanin

(day) decay (%) (mg/100ml) (mg/l)

aals 4 0.01¢ 0.73h 79.33 bed 4.06¢h 0.62 o 428 ¢ 2.57¢

Control 8 2.332 0.63i 68.0°¢f 3.86f 0.53fah 4.39¢d 1.519

12 2.662 0.33 k 67.2219 4.13¢f9 0.509h 457" 0.42™

(22> +10) 05 yhns] 4 0.01¢® 0.93f9 85.94 abc 4,93 1.032 4.139 1.45N0

Psyllium (0.5%) 8 0.66 0.909 89.46% 3430 0.69 bed 4161 1.0k
12 1.0 bed 0.869 70.449 4,63 bed 0.59¢9 4,72 0.94

(22,0 +10) oyl 4 0.01¢ 0.93 T 93.862 5.232 0.71° 4,149 2.820
Flax (0.5%) 8 0.5 0.73h 85.65 abc 2.83! 0.66b¢ 4.17f9 1.36N

12 1.66° 0.66 N 78.610¢ 3.831 0.58 49 4,290 0.89

il o o Fidkeo Ve ) cys] 4 0.01° 0.70" 77.73°f 3.73% 0.655¢ 4167 3.12°
Thyme (1000mg/l) 8 0.01° 0.70" 83.6 % 4.0e" 0.65< 4171 1.73%
12 0.33¢ 0.66" 82.42b 403" 0.58¢fs 4.31¢% 0.87

il o pFckee Ve o) ol 4 0.01¢ 2,93 77.14°f 3.1H 0.64 b 4139 2.18¢
Ajowan (1000mg/l) 8 0.01¢© 1.164 79.78 bed 4,63 bed 0.59¢9 4,309 1.46N0
12 0.66 cde 0.73h 61.899 4.8 0.509h 4,35 cde 0.854

Crdagl + 05 il 4 0.01¢© 1.0¢f 89.46% 4,23 def 0.71° 3.83" 3.202
Psyllium + Thyme 8 1.33b¢ 0.73h 81.25 bed 4.3 cde 0.66 ¢ 4,139 2.53¢
12 1.33b¢ 0.70hi 82.13b¢ 4.9 0.57¢&h 4,320 1.90¢f

s + 0y 4 0.16° 3.62 90.05% 4,06 0.65 b 419 2.57¢
Psyllium + Ajowwan 8 0.66 cde 1.0¢f 83.30ac 4.66 bc 0.65 ¢ 4,139 2.840
12 1.33bc 0.86¢ 75.97 ¢f 4.15 e_f_g 0.519 4,330 1.45N0

gl + kS 4 0.01¢© 1.26°¢ 83.6a¢ 3.531 0.69bc 4.089 2.43°¢

Flax + Thyme 8 0.01¢© 1.06¢ 74.8¢f 29! 0.53fah 4,329 1.33hi

12 1.5°b 1.03¢ 75.68 ¢f 4.36 cde 0.57¢h 4.44¢ 1.529n

oy + oS 4 0.01¢ 0.73h 74.64¢f 3.66 i 0.46" 4,129 2.01¢

Flax + Ajowan 8 0.33¢ 0.631 90.05 4,63 0.609 4151 1121
12 0.16° 043 82.13" 4.6 0.620 4.25% 0.63m
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Means in each column with at least a same letter are not significantly different according to Duncan (P<0.05).
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Effect of Plant Essential Oils and Mucilages on Postharvest Quality of
Strawberry Fruit (Fragaria x ananassa cv. Parus)

Aziz Rezaei*!, Rahim Nikkhah*!, Mohammad Amin Kohanmoo?

1 Department of Horticultural Sciences, College of Agriculture and natural resources, Persian Gulf University,
Bushehr, Iran
2 .Department of Plant Genetics and production engineering, College of Agriculture and natural resources,
Persian Gulf University, Bushehr, Iran
*Corresponding Authors, Email: (nikkhah.r@gmail.com, rnikkhah@pgu.ac.ir, aziz.rezayees1494@gmail.com)

After harvesting, strawberry fruit is sensitive and susceptible to pathogens due to its
perishable, soft texture, high water content, and therefore has a short storage life. This study
was designed and implemented to investigate the effect of mucilage edible coating and plant
essential oils to increase the storage life and maintain the quality of digital Paros strawberries
during 12 days of storage in a warehouse with a temperature of 4 degrees Celsius and a relative
humidity of 75+5%. The effect of essential oils of thyme (Thymus vulgaris), ajowan
(Trachyspermum ammi L.) and mucilage of psyllium (Plantago ovata L.) and flax (Linum
usitatissimum L.) and their combination with each other were used to coat strawberry fruit.
Factorial experiment in the form of completely randomized design was used. Parameters such
as percentage of decay, firmness of fruit tissue, ascorbic acid, total soluble solids (TSS),
titratable acidity (TA) and acidity (pH) of fruit juice 4, 8 and 12 days It was measured after
storage. Based on the results, with the progress of storage time, there was a decrease in
parameters such as vitamin C, TA, tissue firmness and anthocyanin, and an increase in the
decay percentage and pH of fruit juice. In general, mucilage and essential oil coating treatments
alone or in combination with each other were suitable for the storage of Paros variety
strawberries. The combined treatment of psyllium along with essential oils of thyme and

ajowan having the greatest effect on the quantitative and qualitative characteristics of
strawberry fruits is introduced as the best treatments in this research.
Keywords: Ajowan, Anthocyanin, Flax, Psyllium, Thyme.
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