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Abstract

For studying effect of natural compounds on strawberry (Fragaria ananassa L.) shelf life, after
purchased from a local market, the cactus-mucilage edible coating (Opuntia ficus L.) and thymus
essential oil were used. Thymus was added to Mucilage as 20 percent of total weight (w/w), to
understand the interaction effects. Fruit shelf-life traits were measured on different periods of storage
duration including; 0, 3, 6, and 9 days. Results indicated, fruit decay decreased as essential oil or in
mixture with mucilage was applied. Further, total soluble solid and firmness in those fruits treated
with thymus essential oil maintained, as the shelf-life duration extended. Application of mallow
mucilage led to better fruit water conservation in comparison with control. This treatment or in
mixture with essential oil cause more firmness and decrease of total soluble solid and maintaine fruit
texture. Non of treatment could not affect titrable acidity and pH. Application of thymus essential oil
as an antioxidant caused less fruit color disappearance and strengthened the fruit flavor. Industrail
application of these treatments needs to more experiment achievements to understand effective
concentration and applied procedures which in turn is a response to the consumer pressure to reduce or
eliminate chemically synthesized additives in fruits,
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