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Effect of essential oil from Longan seed on preservation
and antioxidant activity in strawberry fruit

HAN Lin, WANG Kai-tuo “ ,GUO Dong-qin,ZHOU Nong, DING Bo, WU Shan-qiu

(College of Life Science and Engineering of Chongqing Three Gorges University , Chongqing 404100, China)

Abstract: The fresh strawberry ( Fragaria ananassa Duch. cv.Hongshimei) was used as the experimental material
and different concentrations of essential oil from Longan seed was employed to study on the preservation effects of
the post harvest strawberry under low temperature condition (4°C).The results showed that the essential oil from
Longan seed had remarkable effects on the preservation of strawberry, which could reduce the decay index and
slow down the losing speed of soluble solid, total sugar, vitamin C, total flavone and phenolics effectively, the
radical scavenging ability against DPPH and ABTS of the strawberry was improved and its antioxidant activity was
kept.The strawberry treated by the essential oil with the concentration of 160ug/mL showed the best effect, all of
indexes but titrable acidity were superior to other treatments and control group remarkably.
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Fig.1 Effects of postharvest treatments with

essential oil from Longan seed on decay index

22 ARELEESHEVEAERTSEERYSEN
T

AN T e J8E o AR A A5 i Ak B8 g 2 A D A 1] AT
HEPEETE Y & A e in i 2 . mE 2 TTALAE
APRHGL IR 1] , 2% Ak B2 4 W] P A D2 1) 2 e
W K BRI XS T 25 X BE AN 2 o) AR, R IR AZORS
AR PRZE T B 218, JEHLL 160 wg/mL &b T 20 #5¢
i 3E (p =0.03 <0.05) , 7E 10d B IR [A] , 2
PRI R & i 8.70% FRER| 7.50% , T
FERAL N 13.79% , AR T H e AR BRZH AT REZH

—+—20pg/mL
—#-40pg/mL
—+—80pg/mL
——160pg/mL
——320ug/mL
== LRI
—— R

4 6 10
IR i) (d)

B2 e HRAZRG OGS R n] 3 [ 4 2 B ) 2 )

Fig.2 Effects of postharvest treatments with

essential oil from Longan seed on total soluble solids
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Fig.3 Effects of postharvest treatments with
essential oil from Longan seed on titratable acidity
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Fig4 Effects of postharvest treatments with

essential oil from Longan seed on total sugar
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Fig.5 Effects of postharvest treatments with

essential oil from Longan seed on V.
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Fig.6 Effects of postharvest treatments with
essential oil from Longan seed on total flavonoids
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essential oil from Longan seed on total phenols
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Fig.9 Effects of postharvest treatments with
essential oil from Longan seed on the

ABTS radical scavenging activity
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