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Table 1 Effect of different levels of gum, glycerol and vanillin on Brix

Source Squares df Square Value Prob>F
Model 6.97 9 0.77 10.57 0.0026 significant
A-Zodo 3.78 1 3.78 51.56 0.0002
B-Gly 0.19 1 0.19 2.54 0.1552
C-vanil 5.000E-003 1 5.000E-003 0.068 0.8015
AB 2.10 1 2.10 28.67 0.0011
AC 0.18 1 0.18 2.52 0.1564
BC 0.16 1 0.16 2.18 0.1832
A’ 0.13 1 0.13 1.74 0.2289
B’ 0.30 1 0.30 4.15 0.0809
c? 0.070 1 0.070 0.96 0.3609
Residual 0.51 7 0.073
Lack of Fit 0.31 3 0.10 2.00 0.2558 not significant
CV.%=3.16 R. Squared= 0.9314 Adj. R-Squared = 0.8433
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Fig 1 Effect of different levels of persian gum and
vanillin on acidity
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Table 2 Effect of different levels of persian gum, glycerol and vanillin on anthocyanin content

Source Squares df Square Value Prob>F
Model 319.78 5 63.96 5.55 0.0086 significant
A-Zodo 38.33 1 38.33 3.33 0.0954
B-Gly 21.98 1 21.98 1.91 0.1946
C-vanil 21.81 1 21.81 1.89 0.1962
AB 97.71 1 97.71 8.48 0.0141
AC 139.95 1 139.95 12.15 0.0051
Residual 126.71 11 11.52
Lack of Fit 80.13 7 11.45 0.98 0.5401 not significant
Pure Error 46.58 4 11.64
Cor Total 446.49 16
C.V.%=6.51 R. Squared= 0.8162 Adj. R-Squared = 0.7872
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Table 3 The effect of different amounts of Persian gum, glycerol and vanillin on the breakdown

Source Squares df Square Value Prob>F
Model 695647 9 77294 20.19  0.0003 Significant
A-Zodo  2048.00 1 2048.00 53.49  0.0002
B-Gly 242.00 1 242.00 6.32 0.0402
C-vanil 2.00 1 2.00 0.052  0.8257
AB 36.00 1 36.00 0.94 0.3645
AC 32400 1 32400 8.46 0.0227
BC 256.00 1 256.00 6.69 0.0362
A’ 306947 1 3069.47 80.17 <0.0001
B’ 421.05 1 421.05 11.00 0.0128
c? 26947 1 26947  7.04 0.0328
Residual 268.00 7  38.29
Lack of Fit 268.00 3 89.33 0.631 not significant
C.V.%=2.58 R. Squared= 0.9629 Adj. R-Squared =0.9152
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Fig 2 Effect of different levels of persian gum and
vanillin on overall acceptance
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Fig 3 Effect of different levels of gum and vanillin on
firmness
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ARTICLE INFO ABSTRACT

Article History: Strawberries have a very short shelf-life due to their high sensitivity to fungal
agents. The use of chemical antifungal compounds to increase the shelf life of

Received 2022/ 04/ 07 this fruit has raised many concerns. For this reason, it is necessary to use safe

Accepted 2022/10/ 18 methods to control spoilage and maintain the quality of strawberry fruit during

storage. In this study, the effect of coating with Persian gum containing vanillin

on the shelf life of strawberry fruit was evaluated. The levels of gum used in the

Keywords: preparation of the coating solution were 3%, 3.75 and 4% (w / v) and vanillin
was added to the coating solution at three levels of 5, 6 and 7 mM. The studied

Strawberry, characteristics included weight loss percentage, general acceptance, acidity,
Shelf-life, soluble solids, breakdown percentage, anthocyanin content, texture analysis and
Coating, vitamin C content. The results showed an improvement in the appearance of
Persian gum, coated fruits compared to control samples and also a significant reduction in the
Vanillin percentage of spoilage and weight loss in coated samples compared to the
control. According to the results, the titratable acidity and texture firmness in the

treated fruits improved compared to the control samples. Anthocyanin content

and vitamin C content in the coated samples decreased but the rate of decrease

10.22034/FSCT.19.131.71 was much slower compared to the control samples. Overall acceptance in the

DOR: 20.1001.1.20088787.1401.19.131.6.7

coated samples decreased slightly compared to the control sample. Finally, the
best formulation was determined to contain 3.96% (W/V) of Persian gum, 0.857
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