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Evaluation of some characteristics of Selva strawberry fruitswith chitosan Coating and
extract of lemon by-product during cold storage period
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Due to the importance of providing practical way$nprove postharvest life of strawberry fruit,
a factorial experiment was conducted in a complehdomized design with the chitosan at O,
0.5 and 1% and extract of lemon by-product at Oarid) 20%. Results of the experiment showed
chitosan effectively prevent weight loss and lessrédases of soluble solids, organic acids and
antioxidant properties, but this treatment hatkligffect on the amount of fruit's vitamin C.
Extract of lemon by-product also showed significdiffierences in all measured items, although
about the prevention of weight loss chitosan treatrmvas better than ascorbic acid. The
combination of these two treatments enhanced thiiymweffects of these two materials and it
can be stated that both chitosan and vitamin Gnivexat on strawberry fruit well acted to protect
of the fruits and the combination of both treatmsenty have the best results. Considering these
results, it can be said that using these two n#$eis a suitable approach to maintaining quality
of Selva strawberry in storage and shelf.
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