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Table 1 Evaluation of changes in phytochemical and antioxidant traits of two strawberry cultivars
Camarosa and Parus during 15 days of storage.

Mean Square

Source DF Fibr DPPH Carbohydrates Anthocyanins Flavonols Flavonoids Phenol
T‘mfdzty")rage 1 0.218™ 189.088"" 26.418" 58.493" 5.927" 2.102° 2373.753"
Cultivar 1 112.241° 228.102™ 99.679™ 3642.67° 53.425™ 5.0136™ 1539.77783™
Tlmz tzrca‘;;”ar 1 14301 57.948"* 8.996" 5.681"* 0.135 0.135"* 11677.534"
Error 8 2.093 21.930 1.857 66.599 0.148 0.261 2085.803
6% 17.07 11.354 36.286 52.489 44.735 47.042 25.925
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ns, *, ** indicate no significant difference, 5% and 1% probability levels, respectively.
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Fig 1 The phenolic content of two strawberry
cultivars during 15 days of storage at 4 ° C. The
mentioned values are the average of 3 repetitions +
standard deviation. Similar letters at the top of the
columns indicate no significant difference between
the means.
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Fig 2 The total flavonoid content of two strawberry
cultivars during 15 days of storage at 4 ° C. The
mentioned values are the average of 3 repetitions +
standard deviation. Similar letters at the top of the
columns indicate no significant difference between
the means.
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Fig 3 The total flavonol content of two strawberry
cultivars during 15 days of storage at 4 ° C. The
mentioned values are the average of 3 repetitions +
standard deviation. Similar letters at the top of the
columns indicate no significant difference between
the means.
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Fig 4 Total anthocyanin content of two strawberry
cultivars during 15 days of storage at 4 ° C. The
mentioned values are the average of 3 repetitions +
standard deviation. Similar letters at the top of the
columns indicate no significant difference between
the means.
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Fig 6 Fiber content of two strawberry cultivars
during 15 days of storage at 4 ° C. The mentioned
values are the average of 3 repetitions + standard
deviation. Similar letters at the top of the columns

indicate no significant difference between the means.
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Fig 5 Carbohydrate content of two strawberry
cultivars during 15 days of storage at 4 degrees. The
mentioned values are the average of 3 repetitions +

standard deviation. Similar letters at the top of the
columns indicate no significant difference between
the means.
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ABSTRACT

ARTICLE INFO

Strawberry (Fragaria X ananassa) is a plant belonging to the rose
family, one of the most important small fruits, which is one of the most
popular and widely used berries in the world due to its sweet aroma and
taste. In this study, changes in qualitative and phytochemical traits of
Kamaroza and Parus strawberry cultivars during 15 days of storage at 4
°C were investigated. In order to determine the possible contamination
of strawberry fruit with contaminants, the amount of heavy metals was
investigated using the emission spectroscopy technique by ICP. The
results showed that the amount of phenol, flavonoids, flavonols,
anthocyanins and carbohydrates in Camarosa cultivar was significantly
higher than Parus cultivar. But in terms of fiber content, Parus cultivar
had more fiber content. The data of two strawberry cultivars, after 15
days of storage, the amount of phenol, flavonoids, flavonols,
carbohydrates and antioxidant capacity showed a significant increase
only in Camarosa cultivar. The nutritional value and preservation of
natural compounds during storage and post-harvest conditions, the type
of strawberry cultivar is a determining factor, so that Camarosa has a
special advantage over Parus cultivar. Examination of heavy metal
results in two strawberry fruit cultivars showed that except for the
amount of zinc metal, which in both strawberry species is less than the
limit accepted by the World Health Organization, the amount of other
heavy metals studied was higher than the standard. Therefore, due to the
harmful effects of heavy metals and the ability of strawberries to
accumulate heavy metals in the fruit tissue, special attention is paid to
planting management, irrigation and environmental assessment of
strawberry fields to prevent diseases and poisoning caused by
consuming contaminated fruits.
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