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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.

Souid e Sais e FLaRv| e il gl oo C el
ogme S5 Acidity pH Anthocyanin Sles!  Vitamin C
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.

Gy Sle)il Jsb 0 (5055 o Jolome dul> laosle Jlade p sl SeapSal § s Syl il Lo 51 -F JS
A(P<0.05) ceal LSD (9031 asly o b puSolon lo sime M 0905 5 ol S i slocd >

Jele el glaosle @l (V) aiib oo (5,806 Jolore dul> slooole JSid )0 pgee 08 90 565 4 59u57g,3

QO Joloo sl sloosle (glgiza (V) 5)ls ‘;.sau.} oga0 40 Joloeo (sl 1iSy g alduw] (B (e aile (goasie Jalge 4
Ol (KA wile LS80 slaogae 13 (V) whioo (falS Esly so90 50 5 SRl (ovmy Job 5o (i Jds
50 ogae opl jo a5 Conl cpl T Js &S sl oo L2alS (5lwe 33 050 Job 4o b jebas Jglxe sul> slaools

YYo


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

[ Downloaded from journal-irshs.ir on 2026-06-11 ]

[ DOR: 20.1001.1.16807154.1399.21.3.7.5 ]

Obles 5 5Bl

YY) ool Y a5 Bras Gl 655 anie SO a5 Jlojo el o5 Jls b 5 0100 0929 (6550 anie Bl yr o
Sosls glgiore azel 1o g ouds ooliiwl uiid gl ae S Gl g 40 D52 g0 laaid I Sle Ll Jsb yo ol
B ogee 4y bgype slaiegh a0 Jeloe del> slaosls (glgime lade il ol oo GalS Jgloee del>
sloosle clale iol38l 4y ymie a5 wil i Of ol Caws 5 Bilgs o talBl cpl s (YO 5 YY) sl sals ()15
2 ol e Cote 3B eataslis 5 llsS ogme (59, 0ad plal slaigw,p sloaz (1) 250ice Jslne aalz

(V) el ogan o (59, 00 ool (555 Lamee JJo s il Glie 2alS T s a8 sl Jgloe sul> slaoole

(S0P Shogas (plierd 5 (S S Sy (S 2 Sl 090 1T Jgox
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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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