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Abstract

Use of non-chemical methods to maintain human and the environment health for prolonged the
storage life of fruits and vegetables and control postharvest diseases on the rise. This study was
designed to evaluate the effects of medicina herbs anise and cumin essential oils with concentrations
of 250, 500 and 750 micro liters per liter and also hot water of 50 °C for 3, 6 and 9 minutes were used
on strawberry fruit cv. Paros. The results of experiments show that the hot water treatment of 50 °C for
6 minutes significantly delayed the reduction of strawberry fruit firmness in compared to the control,
while other treatments did not show any significant differences to control. Hot water for 6 minutes and
anise different concentrations treatments showed significant differences on the amount of soluble
solids concentration (SSC) in compared with the control. In general, found a reverse trend between
concentrations of soluble solids and firmness in base of the numerical value. All of the treatments did
not show significant effect on the titratabe acid (TA) of strawberry fruit compared to the control.
Evaluation of postharvest disease found that anise oil at concentrations of 500 and 750 micro liters per
liter fully prevented decay strawberry fruit, as well as cumin in concentrations of 500 and 750 micro
liters per liter and 50 ° C hot water treatment in al immersed time showed significant difference in
comparison with the control group. Therefore, the use of hot water, essentia oil of anise and cumin, it
is possible that a non-chemical treatments to increase the storage life of strawberries Paros trade in
recommended levels of domestic consumption and export.

Key words: strawberry, hot water, anise| cumin, disease



