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Abstract
The sensitivity of strawberry fruits to cold damage is one of the most important factors that limit their storage
at low temperatures for a long time. Herbal treatments such as essential oils stimulate frost resistance in fruits
during storage at low temperatures. In the present study, the effects of Sahandi safflower essential oil on frost
damage and the quality of Albion strawberry fruits were investigated. Strawberry fruits were treated with
Sahandi safflower essential oil of 0 (control), 250, 500, 750 mM and stored at 1.5 temperature with 85%
relative humidity for 20 days. Parameters such as weight loss, antioxidant (DPPH), phenolic compounds,
flavonoids were studied. The results showed that the best treatment for recommendation is the use of Sahandi
safflower essential oil of 750 mM. Essential oil treatment was able to reduce weight and water loss in all
treatments during mani storage and increase the amount of phenolic, antioxidant and flavonoid compounds.
Keywords: Essential oil, strawberry, flavonoid, phenolic compounds
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