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Abstract

Today, the use of chemicals to control waste and maintain the quality of harvested products has serious limitations
due to its harmful effects on the environment. Essential oils as a healthy edible coating have recently shown good
potential in maintaining the quality and health of various fruits and vegetables. In this study, harvested strawberry
(Fragaria x ananassa cv. Sabrina) fruits were treated with lemon verbena hydro extract at concentrations of 0,
200, 400 and 600 ppm and refrigerated at 4+2 °C and relative humidity of 90-95%. The amount of total phenolic
and flavonoid contents, anthocyanin content and vitamin C properties of the fruits were evaluated every four days.
Overall, the results of this study showed an increase in shelf life and preservation of qualitative and quantitative
characteristics of coated fruits compared to uncoated fruits during the storage period.
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