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Background and Objectives: The high sensitivity of strawberry fruit to
fungal agents has led to a pretty short development for this valuable, useful
fruit in the post-harvest period. On the other hand, the use of synthetic
antifungal chemical compounds to increase the shelf life of this fruit has
caused many concerns. In order to maintain the quality of strawberry fruit
during storage, it is necessary to utilize safe methods of preventing
spoilage. The aim of this study is to investigate the effect of chitosan,
thymol essential oil and their combined use on the storage and shelf life of
strawberries of Paros variety.

Materials and Methods: The study was conducted in the greenhouse of
Lorestan University's Agricultural College in a completely randomized
design. The first factor is the type of material with different concentrations
in five levels including 0, 0.3%, 0.6%, the combination of chitosan with
thymol 0.3% and 0.6% and the second factor is the storage time in four
levels including 0, 9, 18, It was 27 days after storage. During storage, fruits
were stored at 4 °C under relative humidity of 90 = 5 and parameter
measurements were taken, including weight loss, pH, fruit firmness, acidity
(TA), soluble solids (TSS), and taste index, vitamin C, phenols and
flavonoids, and the fruit shelf life during storage.

Results: All traits studied in the study showed significant effects of
treatment type and storage time at the level of one percent probability
based on analysis of variance results. There was a marked improvement in
tissue firmness, vitamin C, taste index, phenolic compounds content, and
durability in fruits treated with chitosan and thymol 0.3% and 0.6%. In all
four measurement times, chitosan and thymol treatments had the highest
levels of phenol, vitamin C and tissue stiffness (0.3 and 0.6 %), and the
control had the lowest levels. There was a gradual decrease in fruit tissue
firmness during storage, but this trend happened at a slower rate in the
treated fruits.

Conclusion: Considering the increase of 7 and 9 days after harvest of
combined treatment of chitosan and thymol 0.3% and 0.6% in comparison
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with other treatments and control, therefore, pre-harvest application of
chitosan and application of edible coating thymol can be recommended as a

safe and low cost strategy to increase the postharvest life of strawberry
fruit 'Parus’ cultivar.
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* ** and ™ Significant at 5% and 1% levels of probability and non-significant, respectively
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