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Fig 1. Total viable count of L. plantarum KMC 45 probiotic bacteria during storage of different strawberry treatments at 4 ° C.
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Table 1. Changing color indexes of different strawberry treatments during storage at 4 ° C
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Fig 3. Firmness of different strawberry treatments during storage at 4 ° C (Different superscript lowercase letters on each column show a
significant difference at 0.05% level).
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Table 2. Percentage of decay of strawberry treatments during storage at 4 °C

R KOWPOR W slews
Decay percent Treatment
w2,k 39, B 39
Day 14 Day 7

47/3 + 0/73 ¢ 22/5 + 1/31F°

SS9 5L gl pendlS ST ibg
Alginate calcium coating contain probiotic

81/2 + 0/57 A° 34 +1/21 82

Segmsn § Sk sl shaie O
Distilled water contains probiotic

87/3 + 0/65 35/01 + 0/83 B2

Control

3o ol |y oy o) 0 a5 Jlolias B s 50 0 S By 5 g 0 S5, 2 Oleesl SzsS Sy

5 il oalls Lt oyt a5 s b s cnl s
Gy ladiges 40w (5SS 59, (reibn ;o IS By
POUHLY uLu)ﬂ Odgy &S Zdlye lei se ol ple
Sgi ogee g2 9 b p (6,0 ALl B SSsmgn
Jsb ;9 ogre il g yalls Laas 1o Wlgh o Lol o)l S5 ,8
5 abs, Regi ool @l Bilhe wll i 5 IS 050
CASL mall a5 Woged )15 (YeVe) e

ol o b Gipdy o 2l Jpame S > o Shg

ald) ow 6“;5}.’.9 @LA)‘)I s Syl @’.‘}*" Ay
Ol el sad eoly las (F) USS jo ol ,l awes
Udsy 4 L. plantarum KMC45 5 551 (5,185 ,L ulal
Cg5 g2 9 prb iile qum o Ths p 656 (5 9abse
odnline Sl com pl 3l ol o g cllas ([K5,8



OhlSen 5 el et Lo

fov O 030 (K p og mhaw )0 Sdsmg sl Lidbgy 9,8

S hasdl s cdale woldl b Ko caagh ,o [V4]6,50
b g b wle e Gla i bl Gibgy Jslxe
boaslio )0 0y 5,005 55, omeibe ;0 (55,8 O
Sl as Jl e cdl iliEl il 8L sall aiges
Ol WUy b ids (Sp0g glase m K,

VY] s snnlie (5 loloe S

e CONTIOI

03,5 Ly o zhaw ,o L. rhamnosus GG g 5
6l S oley Jsb 0 o e oSy
sl (oSt sladalie oy 5l G80) 5 5l e

il Sl om0 S b e b S
5 Lactobacillus plantarum B2 SSgugy, sles,aSL

o3 Sy (5,100 59, 00 b Lactobacillus fermentum

Alginate calcium coating contains probiotic

Distilled water contains probiotic

overall acceptability

(= B S N ¥ S T
\
" 4

texture

appearance

odor

FoC 0 )l b o (FKR05 (o sla Sy » Blise slajless 23l (F) S
Fig 4. The effect of different treatments on the sensory properties of strawberry during storage at 4 ° C
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Abstract

Low storage time and high spoilage rate of some fruits, such as strawberries, can cause many economic losses to
countries every year. Therefore, the application of new methods such as edible coatings can be effective in
resolving this problem. In this study, the effects of calcium alginate coating contain native probiotic bacterium
L. plantarum KMC45 and bacterial suspension in distilled water on the qualitative characteristics of produced
probiotic strawberry during two weeks storage in refrigerated were investigated. The results showed that the
application of calcium alginate containing probiotic bacteria was more effective in preserving the strawberry
quality characteristics than the treatment of immersion in the probiotic bacterial suspension. This treatment
compared to control treatment decreased the weight loss, texture softening as well as the decay percentage of
strawberries during the 14-days by 2.38, 1.31 and 40%, respectively. Also in this study, changes in color
indexes such as L *, Hugh angle and chromium in the coated samples were less than the control treatment. In
addition, the results of total viable count of L. plantarum KMC45 in different strawberry treatments during
storage at 4 ° C showed that after two weeks, the decline of population in bacterial suspension coating treatment
was 2.97 log, while in the calcium alginate coating treatment was only 0.95 log. The calcium alginate coating
was not affected on the taste and odor of strawberry, but it increased the score of other sensory characteristics
such as texture, appearance, and overall acceptance compared to the other two treatments. Therefore, calcium
alginate coating is recommended as a suitable carrier for the transfer of probiotic microorganisms to fresh
strawberry, which can increase the shelf life of them and promote the production and development of new
probiotic products.

Keywords: Strawberry, Edible coating, Calcium alginate, Probiotic, L. plantarum KMCA45.

" Corresponding author: khomeiri@gau.ac.ir


http://www.gau.ac.ir/
http://www.gau.ac.ir/

