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Abstract

This experiment was carried out to determine effect of 1.5% anthocyanin on decay, biochemical
changes of kiwi “Haywvard” fruit. Fruits of strawberry were treated with 0 (control), 0.75 and 1.5%
anthocyanin for 5 min then stored at 1°C, 85-90 % relative humidity for 60 days. Parameters such as
decay, organic acids content and vitamin C and total soluble solids evaluated. The results showed,
fruits treated with anthocyanin compared to control treatment significantly decreased decay and
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increased vitamin C and total soluble solids during storage. So, fruits treated with 1.5% anthocyanin
showed the best effect.
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