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1. Botrytis cinerea
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Fig 1 Changes in acidity (a) and pH (b) of
strawberries during storage at 4 °C; SB,
ShahriBalangu, EO, Essential oil.Significant small
and capital letters indicate the effect of coating type
and storage time, respectively (p <0.05).
S5 ek ses Jslems el 3lse Olie Sl oiS L,
bl sl (58 S PDlawse bl iy 5 J xS
el o o3l GLES Y (K5 s G o5 b el
0 50 L;)l.,k@i.: 09 st d}lm .,\Ab- J\}A Q‘f:ﬁ u;i\je\
53 esen 3Ld g0 5 oldan S 4 5l 56 Baee
Gllas [YE] Wik ks b o A5 4 el LS LS
S3n Olspe s e G e (S Ol 2l 3l s
Slpe bl Ly Wdwyl b is 8 baagad Jglee ol

Y

G Ol 5 03,8 358 o g 3L 0503 & e e ¥ Ol
SIS baged s Olgm 5 S P e o3l
LY v ws 8

o SB Sy A=Y

by baisel S Bl 8L S5 o e slamll
A ) et & S aia 05a5T Geb 5l Sl L T
Lo, (V) b e B () Je A 5l e Sl
[a]xas

Sobl 56T -y ey

o3bizal b ab oS sbly 5IUT 5l elinad b andlas ol
5> oS3 Oge3l s SIUT (Y1 ase) SPSS il 5 5l
o BN s gz (P<0/00) 1055 40 Sliabl o
S ool S5 w Y ics S 15 eslind 355 aasls o Sbe

L LSS a5 e 4 baibel eles

&aqj@w—\“

Sl Oln MK Oles 5 (ST by U b
o3y Ol YV Ss s S5 sladsel avdl 5 pH
PR ¥ Y CR IR S IS NV G VS S L RO R
L35 s el Olpe SRal 5 PH Olpe 2158
2 Sl U s S iy s P > 0.05)
@23 5a 3 ol Ol ks w5 pH Ol
DM (S 5 S aisad 53 PH Ol o s« M6
Sladigad dialy cpen 53 g adl (L3 claaised o
Oie e 5 peS i 4 Bl g 5 JiS
SIS Sl ams b gles 53 (IS 23 50 03 b el
i g 53 PH 5 aniisl Ol 28 ol s sls Ol
Sl San by ilal (gl e b oasl iy
WSl 3 AL 0g Sl 3 el Sl il 5l it
e SRS e SIS e b T s
e 3ty D8] 555 e e andeul sl

4 e A8l s 4 WIS e J RS 4 ged s Al


http://dx.doi.org/10.22034/FSCT.19.135.59
https://dorl.net/dor/20.1001.1.20088787.1402.20.135.6.2
https://fsct.modares.ac.ir/article-7-67709-fa.html

[ Downloaded from fsct.modares.ac.ir on 2025-08-03 ]

[ DOR: 20.1001.1.20088787.1402.20.135.6.2 ]

[ DOI: 10.22034/FSCT.19.135.59]

VEeY CM.':.@-_..iJ)\ AR 093 dYo O)LAA:I

Ol 2l wles 5 psle dloms

ol S adudsh 4 OlS o 1 el puilad (ol S35
b A sl 5 05lSl 4 sl S iy
Sl gbaanl L Kaler 8 cidls ke ey Ll

Fungi count (log CFU/g)

4.5 1

-

w
tn

w

25

(S

15

—

0.5 -

A‘A[a Aab

ABa ABab T
BCa T A‘xAI) Ab

.B,J.

Ab
940,

Con(rol SB 0%EO SB 03%EO SB 0.6%EO SB 0.9%EO

3
—E

Wi-day w4day »7-day " 10-day
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ABSTRACT

ARTICLE INFO

Antimicrobial edible coatings containing plant essential oils have various
advantages and are currently being used to design biodegradable
packaging.In this study, cinnamon essential oil was added at concentrations
of 0, 0.3, 0.6 and 0.9% to the ShahriBalangu seed mucilage solution to
produce a bioactive edible coating. Strawberry samples were coated with the
edible coating and their physicochemical, microbial, and sensory changes
were evaluated during a 10-day storage period at 4 °C.Compared to the
control sample, the use of edible coating based on ShahriBalangu seed
mucilage containing 0.9% of cinnamon essential oil, significantly inhibited
the changes in pH, acidity, soluble solids (13.69% vs. 43.5% increase),
microbial count (3.22 vs. 3.98 log CFU/g increase), hardness (6.74% vs.
33.05%), and sensory properties (color, odor, texture, and overall
acceptance) of strawberry fruit during storage.Therefore, the edible coating
based on ShahriBalangu seed mucilage containing cinnamon essential oil
can be used as an active packaging to improve the quality and safety
characteristics of various food products.
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