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Effects of citral on the quality and antioxidant capacity of Fragaria ananassa
Duch. fruit during postharvest storage
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ABSTRACT: Objective To investigate the effects of different plant essential oils on the quality and antioxidant
capacity of Fragaria ananassa Duch. during storage. Methods Fresh ‘Red face’ Fragaria ananassa Duch. fruits were
subjected to different treatments with varying mass concentrations (40, 80, 160, and 320 pg/mL) of thyme essential oil,
clove essential oil, cinnamon essential oil, cuminaldehyde, and citral, respectively. The changes in weight loss rate,
decay index, physicochemical parameters, antioxidant compounds, antioxidant enzymes, and lipid peroxidation of the
Fragaria ananassa Duch. fruits were monitored during storage at 20°C. Results Citral at 40 pg/mL showed the best
preservation effect among all the treatments. It significantly decreased the weight loss rate and decay index, delayed the

reduction of total soluble solids, titratable acidity, and ascorbic acid, maintained higher amounts of total phenolics and
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total flavonoids, and enhanced the fruit’s ability to scavenge 1,1-diphenyl-2-picrylhydrazyl (DPPH) and hydroxyl

radicals. Moreover, this treatment also considerably increased the activities of catalase, superoxide dismutase and

ascorbate peroxidase, and effectively suppressed the accumulation of malondialdehyde. Conclusion Citral has a

good effect on the preservation of Fragaria ananassa Duch. fruit, which can maintain their quality and nutritional

value. This study provides a foundation for the application of citral in fruit preservation.
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Fig.l1 Effects of 5 kinds of essential oils on the good fruit rate (a), weight loss rate (b) and decay index (c) of Fragaria ananassa Duch. fruit
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Fig.3 Effects of 40 pg/mL citral on the total phenolics (a) and total flavonoid (b) content of Fragaria ananassa Duch. fruit
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