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Effects of Essential Oil on Strawberry Fresh-Keeping
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Abstract: The effects of essential oil on strawberry fresh-keeping at normal temperatures were researched by choos-
ing two kinds of film (PE film with high oxygen permeability and composite film with high barrier marked as FA membrane and
FB membrane). The experiments of strawberry packaging were conducted in five groups (the group of CK, the group of FA
membrane, the group of FB membrane, the group of FA with added essential oil, the group of FB with added essential oil).
The sensory evaluation, soluble solids content, weightlessness rate and V¢ content of strawberries were all measured at
regular intervals. The results showed that the essential oils had certain effects in fresh-keeping and could extend the shelf
life of strawberries to a certain degree at normal temperatures. Composite film (FB membrane) with high barrier combined
with essential oils was the effective packaging method for strawberry with an obvious preservation effect.
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Fig. 1 Effect of essential oil on sensory evaluation
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Fig. 2 Effect of essential oil on soluble solids

M 2 thAT DUE Y, CK A AT P [ B W) B o)
BONRER AR, BG5S 6 d I, HUFTIR AN 3%, X
T T B R BRI 1 BB IR Y BOR A IR AE
PP S B A b AL R PR T A
T HAB IR ZH v, v ARG T A0S m] e —E R L B4
BAEROREIRAE L A AT v TR ) 4 S5
o, S IR s 4 A n] A [ P i o R
TAHXS DL AR BSR4 R, B FB B ks ik
L T I P R 8 — B R s, TESR
6 A, 2 LIRS IR Feag, Ton] bk AR P AY o
SRR T 6%, BLIE, A BRI A, H
AYEVERTE ) SR B AR T 6% X BLHIES NG
PRSI BEAT A0 O AR B mT A P TR ) 4 % 4
3.3 MNEHEXEZNRIW

B KA i PR WA A SR AL, [ R T AR AT BIL
YyJst, kB B ZE A TG R K, B E B
G BARRRKIG RER MBS, THERIRK R
SEEE, OB 183 FR USRI B
R

55

50 F ——CK;
—a—FA;
asr —+—FB;
40 F ——FA RIS M
< 35k —K—FB 5 R I B

1 2 3 4 5 6
fieainylalsl

B3 BHNESKERNYR

Fig. 3 Effect of essential oil on weightlessness rate
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Fig. 4 Effect of essential oil on Vc content
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