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The effect of nanoemulsion of thyme and peppermint essential oil and
carboxymethylcellulose coating on postharvest longevity of strawberry fruit.
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Abstract

Strawberry fruit has a very short postharvest life because of its high susceptibility to fungal agents.
Therefore, the application of safe methods such as essential oils and edible coatings to control the fruit decay
and maintain the quality of strawberry fruit during the postharvest period is necessary. However, the use of
essential oils is limited due to low water solubility, high vapor pressure and physical and chemical instability.
Therefore, after extracting of thyme and peppermint essential oil, nano-emulsions (EO nano) were prepared
using the spontaneous mechanism. The EO nano effect in combination with carboxymethylcellulose coating
(CMC) on some quality attributes and post-harvest losses of strawberry fruit were evaluated during storage
period (at 4 °C and 90-95% relative humidity) at days, 0, 3, 6, 9 and 12. Based on the results, the treatment of
EO nano with CMC coating decreased the rate of weight loss and retained soluble solids compared to control.
Also, treatment of nanoemulsion of thyme essential oil 0.5% + CMC 0.5% maintained the titratable acidity of
the fruit during storage. According to the results of this study, it is possible to suggest a nanoemulsion of
essential oil with CMC coating as an alternative to chemical fungicides to increase the post-harvest life of
strawberry fruit.
Keywords: Essential oil, Nano-emulsions, Spontaneous, Strawberry
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