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Abstract

Strawberry fruit after harvest has quickly deteriorated and in some cases, because of the length of time
they are transported and marketed, it does not get the quality of the consumer. Therefore, the use of natural
compounds to increase shelf-life and maintain its quality is necessary. The sensitivity of strawberry fruits to cold
damages is one of the most important factors limiting their storage at low temperatures for a long time.
Treatments such as antioxidant essential oils increase manic life in fruits. In this study, the effects of immersion
of Anisone essential oil on kiwifruit and increasing the shelf life of strawberry fruit of Albion cultivar have been
investigated. Strawberry fruits were treated with zero essential oil (control), 250, 500, 750 mM and stored at a
temperature of 1 £ 5 with relative humidity of 85% for 30 days. Parameters such as soluble solids, phenolic
compounds, antioxidant capacity (DPPH), and anthocyanin’s were investigated. The results showed that the
amount of phenolic compounds, soluble solids and antioxidant capacity in treated fruits with 500 mM was more
than control.
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