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Abstract

Strawberry is an extremely valuable crop that has a short shelf life. Several studies addressed the
potential elongation of the shelf life of strawberries. In this study, in order to improve postharvest life
of strawberry was used of different packaging polymers (polyethylene, polypropylene, nano
polypropylene and PV C). This experiment carried out as a factorial in completely randomized design.
Treated fruits stored for 20 days in cold room (0+2 °). The results showed that nano packages
containing strawberries fruit compared with polyethylene, poly propylene and PVC packages had
higher quality, firmness, vitamin ¢ and anthocyanin content Meanwhile, nano packaging significantly
increase antioxidant capacity and decrease total phenolic content,. These data indicated that the nano-
packaging could provide an attractive alternative to improve preservation quality of the strawberry
fruits during storage.
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