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! Rosaceae

2 thymol

3 carvacrol

4 calcium chloride

3 anthocyanine

6 ascorbic acid (vitamin C)
7 total soluble solids (TSS)
8 Valencia

9 superoxide dismutase

10 peroxidase

11 glutathione reductase (GR)
12 carotenoid

13 ascorbate
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13 dichloromethane
14 sodium formats
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! Thymus kotschyanus

2 Twin 20

3 Refractometer (ABBE ATAAGO, Japan)
4 Brix

3 oxalic acid

6 sodium acetate

7 potassium phosphate

8 HPLC(Crystal200,Canada)
9 detector

10 potassium chloride

11 spectrophotometer
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! Sulfuric acid

2 poly phenol oxidase (PPO)

3 pyrogallol

4 ethylen diamine tetra acetic acid (EDTA)

5 polyvinyl phosphate

¢ magnesium chloride

7 nicotinamide adenine dinucleotide plus hydrogen (NADH)
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Table 1- ANOVA of some strawberry after harvest traits affected by Thymus spp. essential oils and CacCl:

mean of squares
Source of variation df
TSS Vit C anthocyanin  soluble sugar PPO activity GR activity
Treatments 10 19.77™ 8.03™ 30.06" 657.59™ 9.14" 3.92"
Error 100 15.912 6.33 0566 604.59 2.17 0.77
Total 111 100651.69  199747.7 51071.28 2507204 22604.59 20371.713

* *

1O 5\ CEM)J)\JJL&A Ols pma e 5 5 4 FF 5 s

Ns, * and ** are non- significant and significant at 1 and 5% of probability levels, respectively.

GNP D5 ose AS 5 oS GBS R g eelS S 5 SRl 88 g0 il 1Y s
Table2: Effect of Thymus spp. essential oils and CaCl2 on qualitative and quantitative traits of strawberry fruits

L . Soluble PPO Activity GR Activity
. . Vitamin C Anthocyanin
Treatment Concentration TSS (Brix) sugar (mgPro/100 g (mgPro/100 g
(mg/100 g FW) (mg/100
(umol/g FW) FW) FW)
gFW)
100 pl/L 23.61 bc 33.25 abc 16.72 ab 117.21 bed 11.37 cde 5.36 bc
T .kotschyanus 200 pl/L 23.12 bc 33.84ab 16.90 ab 115.2 bed 1042 e 6.14a
300 pl/L 23.84b 31.92 abc 15.91 ab 111.93 bed 10.76 de 6.05 ab
100 pl/L 23.79b 31.17 be 16.40 ab 119 abcd 11.93 bed 525c¢
T .vulgaris 200 pl/L 23.67b 33.88ab 16.97 ab 124.86 ab 11.09 de 5.63 abc
300 pl/L 27.39a 3464a 1759 a 137.67 a 11.85 bced 5.08 cd
100 mg/L 24.75 ab 32.66 abc 16.42 ab 123 abc 12.77 ab 5.11cd
Calcium chloride 200 mg/L 22.46 be 30.63¢ 15.24b 102.27 cd 11.36 cde 4.98 cde
300 mg/L 23.17 be 32.2 abc 16.02 ab 117 abcd 1042 e 5.49 abc
control (without distilled water) 20.27¢ 30.62¢ 16.89 ab 107.21 bed 12.58 abc 432e¢
control (\with distilled water) 214bc 30.97 ¢ 15.39 ab 101.33d 13.20a 4.47 de

2
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ABSTRACT  Strawberry fruit is popular with customers all over the world, and many factors causing
the early loss and its storage life reduction. In this study, the effect of concentrations of Thymus vulgaris
and T. kotschyanus and 100, 200, and 300 mg/Lg CaCl; solution concentrations was tested on some
characteristics of postharvest strawberry fruits. Traits included the amount of total soluble solid (TSS),
ascorbic acid, anthocyanin, soluble sugars, activity of poly phenol oxidase (PPO) and glutathione
reductase (GR) enzymes. Concentration of 300ul/L of T. vulgaris was higher in TSS, ascorbic acid,

anthocyanin, soluble sugars traits significantly comparing other
treatments. Concentration of 200 pl/L T. kotschyanus much more
reduced activity of PPO enzyme and increased of activity of GR
enzyme comparing others. Concentration of 300 pl/L T. vulgaris
improved the traits measured, significantly. Since different active
ingredients and essential oils due to its antifungal properties to
reduce corruption and increase the storage life of the strawberry
crop. The treatments can increase time life of strawberry fruits.

Keywords:

essential oils
glitathione Reductase
poly phenol oxidase
postharvest

T. kotschyanus

T. vulgaris
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