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Abstract

The strawberry harvest is low maintenance capacity and was testorage of the main reasons of corruption fruit, shrink
age due toloss of water and food breaks up, On the other hand, due to having fiber, vitamin C, folate, potassium and
antioxidants is important. Thus the present study examined the effects of Gum Arabiccoated and basil essential on
quality and postharvest life of strawberry fruit in a factorial completely randomized design was performed. The
results showed that basil essential reduce microbial spoilage of fruit, and the maintenance of fruit firmness and
soluble solids were.Treatment Gum Arabic, either pure or mixed with basil essential, increased fruit firmness and
soluble solids decreased . Also Fruit juices and tenderness of the tissue was maintained. These treatments had no
effect on the acidity Degree and the acidity total of the fruit and essential treatments to prevent fruit flavor and color
changes and preserved the color and flavor of the fruit during storage, was. In order to use natural products, need to
businesses consider about effective concentrations of these substances is on strawberries Fruit Storage.
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