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Figure 1. Chemical composition of Lavandula sublepidota essential oil identified by GC/MS.
Compounds below 0.2% are not listed in the figure.
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Figure 2. Total phenol content and total flavonoids content of Lavandula sublepidota essential oil.
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radical scavenging methods.
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Figure 4. The antifungal activity of Lavandula sublepidota essential oil based on disk diffusion agar
and well diffusion agar methods. Treatments labeled with different letters show significant differences
atp <0.05.
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Table 1. The antifungal activity of Lavandula sublepidota essential oil based on minimum inhibitory
concentration (MIC) and minimum fungicidal concentration (MFC) methods.

Essential oil concentration (mg/mL) Controls
05 1 2 4 8 16 32 64 128 256 Positive Negative
Method  Strain control control
MIC A. niger + + + + + - - - - - + -
R. stolonifer +  + + + - - - - - - + -
B. cinerea + 4+ + - - - - - - - + -
MFC A. niger + + + + o+ + + + + - + -
R. stolonifer + + + + + 4+ + 4+ + - + -
B. cinerea + 4+ + + 4+ + + + - - + -

+ Growth; - No growth
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Strawberries are highly prone to fungal decay. Therefore,
utilizing naturally occurring compounds with potential
antifungal properties, such as plant essential oils, could
effectively control and prevent postharvest diseases in
strawberries. This study evaluates the antifungal effectiveness
of Lavandula sublepidota essential oil against fungal species
responsible for strawberry rot, specifically Aspergillus niger,
Rhizopus stolonifer, and Botrytis cinerea. The research also
examined the essential oil's chemical composition, total
phenolic and flavonoid content, and antioxidant activity. L.
sublepidota essential oil was found to be rich in linalool
(43.85%). The total phenolic content was recorded at 86.29 mg
GAE/g, and the flavonoid content at 21.52 mg QE/g. This
essential oil demonstrated significant scavenging activity
against DPPH (61.53%) and ABTS (69.85%) free radicals.
Antifungal testing revealed that B. cinerea was the most
sensitive species, with inhibition zone diameters measuring
13.30 mm and 14.35 mm for disk and well diffusion agar
methods, respectively. Furthermore, lower concentrations of the
essential oil were necessary to inhibit or eliminate B. cinerea,
with minimum inhibitory and fungicidal concentrations of 4
mg/ml and 128 mg/ml, respectively. These findings suggest that
L. sublepidota essential oil could serve as a natural antifungal
agent to inhibit the growth of harmful fungi on strawberries and
extend their shelf life.
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