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Table 1. Effect of Arabic gum and peppermint oil on changes in the percentage natural loss weight and decay rate of strawberry

fruits stored at 2°C and relative humidity 95%.

Normal weight loss (%) (%o) ¢13s8 skl S84l

Storage period (A3 Baa

(%o) (illaal) 281 a5 12 a9 2% 6 a3
Decay rate (%) 12 days 9 days 6 days 3 days Treatments CBlalaal)
25.379a 29.245a 18.133 a 12.303 a 7.005a Control 2aLal
19.015b 24.458bc  15.977b 10.303 be 5.775b Arabic gum=30 g/L Jg 30=all gaall
19.091 b 25.699 b 15.103 b 10.679b 5.868 b Arabic gum=60 g/L Jg 60= 2l gaall
18.258 b 24197 c 15.683 b 10.270 bc 5.818 b Peppermint oil=1 ml/L Jide 1=glinill oy
16.591 b 23.953¢ 15.286 b 9.737 cd 4972¢ Peppermint oil=2 ml/L Jida 2=plindll <y
9.470c 14.307 e 10.512d 7.132f 3.621e Jde 1= ladl) a3 + J/g 30=(2 2]l ganal
Arabic gum=30 g/L + peppermint oil=1 ml/L
8.712c 13.368 ¢ 9.476 d 6.609 f 3.582¢ JIde 2=g il Cy 5 + J/g 30=(all gaall
Arabic gum=30 g/L + peppermint oil=2 ml/L
11.061c 17.085d 12.150 ¢ 9.134d 4.090d JIde 1=g il Cy + J/g 60= 22l gaall
Arabic gum=60 g/L + peppermint oil=1 ml/L
10.303 ¢ 16.205d 11.776 ¢ 8.214 ¢ 3.800d JIde 2=g il Cy 5 + J/g 60=( 22l gaall
Arabic gum=60 g/L + peppermint oil 2 ml/L
20947 a 13.902 b 9.376 ¢ 4.963d Mean Lo siall
2.973 1.367 1.045 0.847 0.442 LSDo.os %5 Jia) (5 sinse die (5 sina 3 b il

LSDy s for time x treatments = 1.786

1.786 = <lalaal) x (a3l %65 Jlaial (5 siusa die (5 5ine 38 S8

25 Juinl (5 sisa Yo (5 sina 38 et 3 s ¥ land) gl 3 gaall udi 8 1313 Co ) gt 3 il
Values followed by the same numbers in the same column or row are not significantly different at P=0.05.
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Table 3. Effect of Arabic gum and peppermint oil on changes in firmness and total soluble solids of strawberry fruits stored at

2°C and relative humidity 95%.

(%) Aulsl) 41l Adal) 3 gal) Caw/aS) Sl Adla
Total soluble solids (%) Fruit firmness (kg/cm?)
Storage period Al Baa Storage period Criadll 8aa
e 12 259 £ 6 ps3 220 ax212  a%9 2526 a3 a0
12 days  9days 6days 3days Oday 12days 9days 6days 3days 0day Treatments Clalzall
994c 10.23d 1042a  1040a 1032 0.63c 0.79c 0.897c¢ 1.06d 1.17 Control aaLall

9.99bc 10.26bcd 10.40ab 10.38ab 10.32 0.71b 0.87b
9.97bc 10.25cd 10.416a 10.38ab 10.32 0.71b 0.87b
10.01bc 10.25cd 10.40ab 10.38ab 10.32 0.73b 0.86b
10.03a 10.26 bcd 10.38abc 10.37ab 1032 0.73b 0.88Db
10.19a 10.31ab 10.33c 10.33b 1032 099a 1.02a

10.21a 10.32a 10.33¢ 10.32b 1032 099a 1.04a

10.15a 10.29abcd 10.34bc 10.33b 1032 098a 1.0la

10.18a 10.3l1abc 10.33c  10.34ab 10.32 098a 1.0la

10.07d 10.27c 10.37a  10.36a 10.32b 0.83e 0.93d
0.07 0.06 0.06 0.06 0.05 0.06
0.032

0.947bc 1.03bc 1.17 Arabic gum=30 g/L Jg 30=nl) fanall
0953b 1.11bc 1.17 Arabic gum=60 g/L Jg 60=n) farall
0.955b 1.10c 1.17 Peppermint oil=1 ml/L Jida 1=gliadll oy
0968b 1.1lbc 1.17 Peppermintoil=2 mliL ~ J/de 2=gliaill oy

1.093a 1.16a 1.17 Jda 1 =g laill Cuy + /g 30 =ad) anall
Arabic gum=30 g/L + peppermint oil=1 ml/L

1105a 1l16a 117 /e 2 =g Ll 3 + /g 30=(52 2] jaall
Arabic gum=30 g/L + peppermint oil=2 ml/L

1070a 1.14abc 1.17 Jde 1=gladll s+ Jfg 60=(2 2l fanall
Avrabic gum=60 g/L + peppermint oil=1 ml/L

1.083a 114ab 1.17 Jde 2=g aill 5 + J/g 60=(n)) jarall
Avrabic gum=60 g/L + peppermint 0il=2 ml/L

1.008c 112b 1.17a Mean Loss giall

0.05 0.04 LSDo.0s

0.047 x el %65 Jlaial (5 siusa die (5 sina 3 S8

5 lalaall

LSDy 5 for time X treatments

Y65 Jia) (5 sinsa die (5 gina 5 Lt 2352 Y D) 5l 3 senll i 1D CaaY Lgasii ) )
Values followed by the same numbers in the same column or row are not significantly different at P=0.05
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095 Aassidysha )
Table 5. Effect of Arabic gum and peppermint oil on changes in vitamin C and titratable acidity of strawberry fruits stored at
2°C and relative humidity 95%.

(Yo) 3 _sslaall ALIAY A ganl)
Titratable acidity (%)
Storage period a3l 3aa

(s 0139 & 100/4) C Calih
Vitamin C (mg/100 g wet weight)
Storage period (Al 5aa

ps 12 a9 #2516 a3 a0 ax12  an9 p5 6 a3 a0
12days 9days 6days 3days Oday 12days 9days 6days 3days 0day Treatments Clalzall
048e 052d 0.55c 0.57d 0.60 49.14f 5287d 55.22c¢ 57.67c 59.92 Control L)
0.50cd 053bcd 056bc 058cd 060 5257e 55.66bc 56.94b 5831c 59.92 Avrabic gum=30 g/L Jg 30=m) jarall
049de 053cd 055bc 058cd 060 5243e 5550c 56.79b 57.99¢  59.92 Avrabic gum=60 g/L J/g 60=z2ml) ganall
0.50cd 054bc 056b 058cd 060 5258e 56.28bc 57.25b 58.15c  59.92 Peppermint oil=1 ml/L Jda 1=glndll oy )
051c 055b 056b 058cd 0.60 52.73e 56.59b 57.25b 58.48bc 59.92 Peppermint oil=2 ml/L Jda 2=gliaill oy
0.56ab 058a 0.59a 059ab 0.60 56.18b 58.76a 59.29a 59.60a 59.92 Jda T=gliaill cu y + J/g 30=(nnl) jasall
Arabic gum=30 g/L + peppermint oil=1 ml/L
0.57a 058a 0.59a 059a 0.60 57.23a 59.07a 59.61a 59.76a 59.92 Jda 2= liadll cuy + /g 30=( ) anall
Arabic gum=30 g/L + peppermint oil= 2 ml/L
055b 057a 0.58a 0.59abc 0.60 54.23d 58.30a 5898a 59.44ab 59.92 Jda I=gliaill cu y + J/g 60=(nl) jasall
Arabic gum=60 g/L + peppermint oil=1 ml/L
0.57ab 057a 058a 059abc 0.60 55.28c 5845a 59.14a 59.60a 59.92 Jde 2=g il 5 + J/g 60=(nl) garall
Arabic gum=60 g/L + peppermint oil=2 ml/L
052d 055¢c 057b 059a 0.60a 53.60e 5.83d 57.83c 58.78b 59.92a Mean Jaus giall
0.014 0.014 0.01 0.01 0.80 1.01 1.15 0.97 LSDo 05
0.011 0.863 Bl x g3l 965 Jaial (5 s die (5 sina (3 il

LSDy s for time x treatments
%5 Juaial (5 siue die (5 gina 38 lgin 2 o Y Hland) gl 3 gandl Guii (8 a ) udl Lgay ) adll
Values followed by the same numbers in the same column or row are not significantly different at P=0.05

Abstract

Alomar, M., R. Bayerli and H. Sharaby. 2023. Effect of Arabic Gum and Peppermint Oil on the Storability of Strawberry
Fruits under Cold Storage Conditions. Arab Journal of Plant Protection, 41(4): 353-360. https://doi.org/10.22268/AJPP-
41.4.353360

The experiment was carried out in the storage research laboratory of Horticultural Sciences' Department, Agriculture’ Faculty, Damascus
University during 2021 season. In order to study the effect of Arabic gum at two concentrations (30 and 60 g/l) and peppermint oil at two
concentrations (1 and 2 ml/l) and the interaction between them in maintaining the quality of fruits strawberries during cold storage. The results
showed that Arabic gum 30 g/l with peppermint oil 2 ml/l was superior to the rest of the treatments and to the control after 12 days of storage
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in reducing weight loss (13.368%), reducing the percentage of damaged fruits (decay percentage) (8.712%) and preserving on fruit firmness
(0.992 kg/cm?) and higher content of total soluble solids (10.206%), vitamin C (57.229 mg/100 g wet weight) and titratable acidity (0.569%).

Keywords: Strawberry fruits, Arabic gum, peppermint oil.
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