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Abstract

Strawberry (Fragaria x ananassa Duch), as a fruit with a short storage life, is affected by weight
loss, tissue softening, and loss of nutritional compounds. This study aimed to investigate the effect
of melatonin treatment on maintaining the quality and antioxidant compounds of strawberries
during storage. The experiment was conducted on harvested fruits of the Sabrina cultivar, by
immersion in different concentrations of melatonin (0, 0.5, and 1 mM). The samples were stored
at a temperature of 4+1°C and relative humidity of 90+5% for 10 days, and evaluations were
conducted before treatment (day 0), 5 and 10 days after storage. The results showed that melatonin
treatment significantly delayed weight loss and tissue softening and increased the level of
antioxidant compounds such as vitamin C, phenols, flavonoids, and anthocyanins. The most
significant positive effects were observed in the 1 mM melatonin treatment, which better preserved
the physical and chemical quality of the fruit. These findings indicate that melatonin can be used
as a natural and effective approach to improve the storage life and postharvest quality of strawberry
fruit.

Keywords: Antioxidant, Fruit Firmness, Phenolic Compounds, Shelf Life, Weight Loss.
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