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Abstract

To enhance the quality and shelf life of strawberry effect of different concentrations of pectin
coating with lemon oil at 20 ° C were studied in a completely randomized design with three
replications. The treatments were: control (distilled water), pectin 1%, pectin 1% + 0.5% & 1% lemon
essential oil. These treatments were applied by immersion for one minute. The stored fruits were
transformed to 5 °C temperature in order to evaluate the shelf life. Shelf life of oil significantly
increased with the use of pectin. So that the highest shelf life of the treated pectin +1% lemon essentia
oil and the lowest was in control. It is also one of the largest and treated pectin + essential oil lemon



il s 5 ey, S5 5058 (S e 53 Y2 Sl AYAF g AL O SLL pske o K ngs

0.5% and 1% had the least amount of water loss. The purpose of this study was whether that be
through edible enrichment pectin coating with plant oil, reducing the quality of strawberry fruit after
harvest delayed.

Key words: lemon essential oil, pectin, coating, strawberry, postharvest



