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Reaction on Antioxidant and Postharvest Quality of Strawberry Fruit
to Aloe Vera Jel Edible Coating and Salicylic Acid

Ehsan Jamshidi', Mehdi Hosseinifarahi’* and Mohsen Radi3
I* Department of Food Science, Yasooj Branch, Islamic Azad University, Yasooj, Iran
2 Department of Horticultural Science, Yasooj Branch, Islamic Azad University, Yasooj, Iran
*Corresponding Author: m.h.farahi@iauyasooj.ac.ir

Abstract

In order to improvement the shelf life of strawberry cv Paroos, a randomized completely
design with three replications was conducted. Treatment including aloe vera (AV) jel at two levels(0
and 100%) and salicylic acid (SA) at two concentrations (1 and 2 mM) together and separate.
Treated fruits were kept at refrigerator at 50C ad 85 £ 5 % relative humidity. Traits such as total
phenol, antioxidant capacity, vitamin C and anthocyanin content were measured. The results
showed that interaction of AV and SA was significant (1%) on total phenol, antioxidant capacity
and anthocyanin. The highest anthocyanin content was observed in fruit treated with AV 100%+
SA 1mM together. Finally, application of AV 100% + SA 1mM together is useful for improvement
of maintenance of strawberry fruit cv Paroos.

Keywords: Anthocyanin, Strawberry, Paroos, Total Phenol And Shelf Life.
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