\VC\\JL@ Q 092 Y o)Le...Z

S mbo 5 pole aslhad

S0 Dgi 0ga0 43 LSS Wiy g3 lwgheS 39 S0 WO i

v = . ¥ . *y .
o oS S Sty Jd (6o seia I

hﬁifﬁ:Wa&:ﬂé‘(/ﬁj.E:NJJS)M%JAJ;@AQ@@JJ‘SJAULA@‘—\

iy grs oK (L e plige o dSCEls sl Y

s oS (L e ndige 0 A8 ) ol S (g pamiils <Y

MANY 2o pds Gl MV il 5o 5 ,06)

o A

. e

OlagzS il 2l 31 Ole ol dehile b odtidis 3 ons L S G me o 45 50 oo dals o e 53505 (AL Sl (MK oo S 08

Sloslial S oslial W o3 555 S by 25 Olsie @ OT 51015 (o 5 039 29 Son s ool (Sl 4 ol abs oy o5
Tape Tnld Jhomn 310555 o) 53 sl Sl o 5 s 6500 (LIS Sae 035 SVsb (gl ommls (i Lgnsliad 51 iamy ol ot 4 Ol 28
sl 516 s s 2B i b (K5 o 4 A eslinal iy Olse 4 Ole S 400ty Ola S 7Y+ ity Ole S o /o
Lol 30 Olie IS OLL 3 b (o leF €0 slos 5s o 55 1) s osme 3 oal ol (3l 2l 5 (g3laldm 51 ey 5 bs ogme 555

Bl 4 bl s oY 1 el ol sl okt 45,5 031 o LT 5 16w dly (C el s) sl Sy Sl ¢ o

Sde a5l 3o WA Sde w1y b ege (K e Jsb il lud o jen 4 Ol 1S eslizal oS das e OLE el s
o K3 g o gme slud 5l b S 13 ealinad 5550 45 2 )B) 3 g o See Jlain 53 (S O Ol 2S5l aslizad b oS 55 Jloy STas

S SU 5l 00l 3 e ke (el o glaLal 0T @58 5 i 3l 53 5505 plulid 0BG s s § g5l

Loy onl 5l S ol 5L s e Sl ol J 2S5
Lo sl il (S 5 s See A sla (b 5l ealina
S ekl a5 (St e Wld s CET S 5 S
NIRRT S O PRR RS e JC WS PRSI B AR TSNS
3lge (S e ol 5 Dl 5 s ol S 5 el 5
STy Jro g 5T sy 5 G S0 55 A5
Lol g S Ao ol S o Bl s s s
[v] ol lizis 5 0le 1S Je

el 4T 5l oS el 558 a8l L G ol S
(1O JSE) LT o s 2 LB 155

Sz B b lns Ol aS A edes ol

yv

S os b kil sl Ol 125 108 515 S

dodle —)

Al m o Sl Sl 5l Any L gae Sl s 5 W 0 s
slge el oS Sl T (5510 e 5 g e
Sl Lol (S Dt S B S b
bl Sl 5 L oge Jio 036 218 350 (IS
S ol OlgtS b ek sle ol 5 S NS e
Al ol edle 2l s SIS A el
sslital ol el U e Lol S s Sn A5

SIS e sb Gl e @3l b s bslpe

D sjls 2lie slse

S o 3 edd a1 L esl e sl 2iy

LSJ.S})} Lél)l dbbe)l}a_h Cj’.’.]j'.'l“'."‘)“’)b)l):egs'.'}jg:‘

maghsodi@sharif.edu cuK. g


mailto:maghsodi@sharif.edu

SN s 5 LSS L) LS 0 ,Se Ao il

Qb&.&_h)(sb‘yajﬁ U;__}

s opS OlgS s Se Ao el
Gwsns 5 LSt s Lol els S ) b ilS)l S
B 2losSU 4 Ol snS (Shs cnl 28 00000 o
ot S5 Qb Lgmmlinyeddy 202 OlestS g5
el e Ol o e Ll d e i
Ao ol s (Ko 55 a L 0T Cugby Ol b
2ol s Gl e Sl 5 OlesS o S
S 5 LB o) Grmm oS o S Olass
pPH=F 5 Ologs S50 sl g St 4 s
sl Slers S b ke 3 O ol pHE VS 22y
[Y] Lzen 5151

G 4y gl lge 51 IS Lt sledss 03l
sy 3l eslizal [2alS 5 b s Koo A slge 5l eslizad
Lo el s ol Slai s, s S et
i plml Cilime Sl sl 5 LS Glagls oy S
I g el g slse ol s S s ol
sbogs Silg 53 5 sl S £ del s S ds
S aS cl alS slse dlax Sl lily gl Ko olds
OB w4 il Glalle 4 53 Jhre b S Olpe 4 8
Oalsls 2l en oy S Lo sl el 5o 5 2
S ekl i (Aadllszy wSsme —F = Sosds -F)
DL siS Do eisp cnl o3 o o BSCES 1y il «ls
ol oalitul oy S dS b S Olge 4 e il
[Yle

o pmn Ol S (B0 30 s e3ap cn) 0 Lo S
U5 4 (K g e S p oddls Sl b

el Sy iy

sld Y

sla r—l)j Sl (S Jelse Osmen e Julse
3l S L s e S Sl i Lo 3 2z
A2y SIS e b ) ol Glgs 5 oo Jalse
SVl ey gl ug ol sl Gl e b i
Gl J1 e UL U ass o ) b edlS )l S
Sl Lsd pedis b oo 5 L 53 e s S
GASE (SS Shen ¢ U5 o W sl

YA

ol Jld 05,8 aw Ol snS cl Olinyy S oyl
Cmv CoYos heeSostn 055 595 ool 055
Slinde leas S cnl 5o Gt sl 5 b S5l asls C- 95
@b gl 8 S T e cls OlasaS 5l il
el sl bl bl a0 LSy s [Pl
wr g 350 sl 3,5 o 5 15wl Sl s 0 1S S
Wl a5 ol e Ll gldle 55 5 Ll w3 S 13

Al e plondl 0Ll

| oH
e, 0 _L .
N hik
= Ac- N f
Chitim
3
=
=
fm
%
=
OH
e
O - O
HH
n T
Chilosan

SlogiS bt Ol ) K2

4 Uly e e gl oo oS by slas sl
W5 gl s S sld 5 S s ol sle (551065
S35k Sy o A ey SlB L pleldn s el
5ol adar T3 s (Gl slge 55513 51 36 LT3 sl e

TF] 58 o,Lal s o sen Ol (s3lw Blit
Sl Ady SHll ceels bl 4 Ol gs
5 oS Ao Gleed o LB 1nolen slg SU
Sles s 58 o U el sy S sleids
Jlie b ol ol €l Ol 2SS opl sl ke
S oz Sl Sl b Ol S 55518 L S
S ol Gy 358 5 Sk Sel Bl S
Oopm a dhor Jols 3lpe 5l 2o O 4t 53 53 8
S o on O s i ol Blse 3555 51 5 03,8 2l
Lo Lo Jsbe b w255 5l Ao OlogS 5l s
S o S Jr Ko slenssn o RNA i 5IDNA



\VC\\JL@ Q 092 Y o)Le...Z

S mbo 5 pole aslhad

L KEYOCT (glos 53 b s 6als ojlml aids Yo 550
).)jé.)l))]).;M)Jélwg_éjjﬁybbue}:ﬁw
S el ples s S eSS YOO gles b dlay
358 55 53 5 Jiiel Dose MG Gy b skian
A plomil (SG5 ) g

NS 05 50 S e £ ol & OlesiS Jlos
000l @ oS oo o e T 2 ks dr 53 1 Olu S
Gl Joous U (oS o ilal Lde sl Sl 2 o
s Jylome pH T vty OlgzS 510/ oy 7o
&am.z;a/fu)uym,wjmu;mnpbmiw@
s o A S o o PH i 5l ey S
JS Olge 4 OlwstS Osds s PH = 0/F L al Jloms
DL 6;\)1) wl:.»]j éw‘ﬁ)) LIA:.»UCAMPJ\.J oaleil
[Pl 2

boed 420 gla S, -F-Y

JB it (€l 5) dl S sSal (65 5100 )
3 550 Sl 5 G L W e see Jslows Aol slse 5 O el 25
S Ml Jes Jool Bas o b T sl U e
Sl o g O a0 deael S b 21531 el Sy Sl
C poloy doys 5ot Jlad 5l &ﬁ)}gﬂiwﬂu
ey b 5kl 8 508 o0 =7 ¥ K5 eole O L=l L
slae Sldie [VIs3 S o dewel Koy sl (gonsl sl
Erma ) Joe e s 5,5 olSaws 5l eslinal b g Jslowe dalr
A2 s (Tokyo

L) gl Soleds —O-Y

€y U'l‘ .hmj A ealaal )b}ﬁ €y )] LA)}:M‘ w)La.& Lglj"
e ol diee Lgeld 4l 5l e A Ve o3l 4
w)wé]fw‘eﬂwﬁ'w‘cfﬁw'/"va
jeﬂggue}:ﬁ‘xleéﬁﬂ)ue‘}:ﬁéj)‘xsé_lu)};w]
e)lé)b.; 6\! S Q},..“_»L:w}..n Jl)]j.)u-)\-a—: @]AWS

A
O R, Y

Sl 3lAaS @ 05 S aw 3 odd atd (5 LS p Oy

J}lﬁ))@)&@)ﬁmue}:ﬁ)lﬁﬁﬁbﬂwﬁ'

V4

o) rasnl e St i e S
(b ok Doben (S5 Sy (il
107 5,5 3Ll (o saMS Sl £655) 5 (K Sk sy

G5 g, Y

o b 3 g0 =\ -V

ol 0l o L3l pliand 4 e Jos ) e 3

e LS ble sl Saal 5l eSsn ol e
3 oebly el (Rl 85 1S (65 —FY el Skl
5l IPDACS s 5 Sigma oS5 5l S olugs
s 8 eslizad ol Merck s 5

b o 85 Sn =YY

i iS5l Ko Al 4 3 ol Dladlls 2l
ol s Ll dms o 13 ey e 1y gl edd wlid
Sy s sl a8 el edd eslinad a6 5l 03,
Gl Gy a iasn nl s lsel o ba (S5
5 ol (g op sl 5l sl g Sl o
sdal s Sl B il o gpe sled Jole 2B (3Ll
G5 S 0B Sla sl Goled oy 5 5 eSS g
Gl ol a8 il Wl es S uk, b (S5 oy
035 S o o goe 3l ale (sla oilS 515 S (3l
G oons o U3 A0 05 08 8 (St om0 L
Gl Lo opl dm sl e ol b Sl S
Jie PDA Wl S hsw o b oSl S
il sl £35 et LS sl IS 5 sd
o el s @ by el Sn ol 02 5 0l
Lt

5 Sl dpbs 48 5 000 (53 e3le] —YY
sl

A=K s el el S alal 5 K3 s e s
o aedo LS cpl 2 esdle 5 3 S Ol 0L See
S R PRV T W 35 [ PTRES T A N
s oo a ) b o oSl Sl Any S s S

DL R BE AL}S« La w&ﬁ )] ol 4.:@.7 LQLGJ}.\N J>].>

1. Potato Dextrose Agar
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Chitosan and Vanillin as Preservatives to Prolong the Shlef Life of
Strawberry

Maghsoodi V. 1*, Razavi, J.? , Rajabi, N.?

1- Biochemical and Bioenvironmental Research Centre, Sharif university of technology
2- Chemical Engineering and Petroleum Dep., Sharif university of technology
3- Chemical Engineering and Petroleum Dep., Sharif university of technology
(Received:88/2/12 Accepted:88/8/23)

Strawberry fruit is popular for fresh eating but it has a short shelf and rapidly infected The consumer
demanded to prolong its shelf life. Chitosan is a natural biopolymer which has an antimicrobial effect
on fresh fruits and vegetables. Some essential oils also have the antimicrobial activity. The
combination of these two agents can be applied in order to prolong the shelf life of fresh fruits and
vegetables. In this study 0%, 0.3% and 0.5% of chitosan solutions, 1 mg/l of vanillin + 0.3%of
chitosan and 1 mg/l of vanillin + 0.5%o0f chitosan solutions were used to coat strawberry. Fungi
isolated from an infected strawberry fruit, after screening was incubated to the fresh fruit coated with
the prepared solutions and kept in refrigerator at 4 ° C. The solid soluble materials, ascorbic acid and
the titerable acidity were measured before and after the coating. The results showed chitosan plus
vanillin can prolong the shelf life of the strawberry up to 18 days at 4 ° C.

Key words: Chitosan, Vanillin, Strawberry, Fungus, Shelf life.

: Corresponding Author E-Mail address: maghsodi@sharif. edu

AY


mailto:maghsodi@sharif.edu

