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Abstract

Postharvest life of strawberry fruit is very short due, mostly, to arelatively high water content, high metabolic activity
and susceptibility to fungi. In order to extend the shelf life and quality of strawberry (cv. parous), effects of pectin
edible coating enriched with different concentrations of lemon and orange peel essential oil were evaluated during
storage at 20 °C (shelf life) for 6 days or 5 °C (storage life) to 12 days. the experiment was conducted as a completely
randomized design in 3 replications with 6 treatments including uncoated control (distilled water), pectin (1%), pectin
enriched with orange peel essential ail (0.5 and 1%) and pectin containing lemon peel essential oil (0.5 and 1%). Fruit
quality during storage was evaluated at 3-days intervals in terms of marketability, weight loss, anthocyanin content,
ascorbic acid content, total protein and chlorophyll of calyx. Coating fruits with pectin along with citrus essential oil
delayed degradation of protein, anthocyanins, vitamin C and chlorophyll of calyx. All coating treatments significantly
reduced the fruit weight loss compared to uncoated strawberry fruit during storage life and shelf life, due, apparently, to
reduction in fruit moisture loss. Coating the fruits with pectin enriched by 1% of lemon essential oil resulted in the best
fruit qualities at both 5 °C and 20 °C, where it led to 18.5 % and 13.8% fruit weight losses, respectively. In addition, the
latter treatment was effective in maintaining the visual quality of the fruit during the storage life. Also, the maximum
contents of vitamin C and anthocyanin after 12 days of storage of fruits at 5 °C were obtained for strawberries coated
with pectin containing 1% of lemon essential. Increasing the concentration of orange peel essential oil (1%) along with
pectin coatings was not effective in preservation of anthocyanins and protein contents, compared to lemon peel essential
oil. In addition, it was found that adding orange peel essential oil to pectin coating led to the acceleration of fruit decay
and weight loss. Based on our results, pectin coating containing 1% lemon essential oil is potent to be hired as an
appropriate treatment to improve shelf life and storage quality of strawberry (cv. parous). However, further studies are
necessary in order to minimize the sensory impact of citrus essential oils on strawberry fruits.
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