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Combined use of thymol and menthol with packaging on qualitative characteristics of
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Abstract
Although strawberry is a nonclimactric fruit but it is one of the most pershible fruits and has a low storage life.
Comboined use of natural and safe materials as essential oils with packaging, could control of fungal decay and
improve qualitative characteristics of fruit during storage. Thymol and menthol application in levels of ¢<)+ and
Ve in the package of strawberry fruits significantly increased fruit firmness during storage, and lowest firmness
was +,°A kg f in control and its higest was +,AY kg f in Yo ul of menthol. Juice pH was significantly lower in
treated fruits than the control. Brightness, hue angle and chroma of treated fruits was significantly higher than
the control. Application of these essential oils in some level increased weigh loss but have not influence tatal
acid, ascorbic acid and TSS of fruit juice.
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