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Effect of Clove Extract on the Preservation of Strawberries

LU Jian-hua!, ZHOU Qing-xin*, ZHOU Sha-sha’, WU Ai-xian’, Li Wen-xiang*?
(1. Shandong Medical College, Jinan 250002, China; 2. School of Food Science and Engineering, Qingdao Agricu-
lural University, Qingdao 266109, China)

Abstract; The aim of the research was to study the effect of the clove alcohol extracts on the
preservation of strawberries. With distilled water as control, fresh strawberries were subjected to
three different clove alcohol extracts concentration (0.5%, 1. 0%, 2.0%) for 5 min and then to
exam the physiological and biochemical changes of strawberries. The results showed that any
consistency of clove alcohol extracts could decrease the respiratory intensity and weight loss,
delay the decline of vitamin C, soluble solids and titratable acidity contents. 1% and 2% clove
alcohol extracts could significantly (P<C0. 05) improve the preservation effects of strawberries,
but 0. 5% clove alcohol extracts exhibited no significant difference (P>>0.05) when compared
with that of the control.
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Fig. 1 Change of respiratory intensity of strawberris
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Fig. 2 Change of weight loss of strawberris
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Fig.3 Change of VC congtent of strawberris
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Fig. 4 Change of soluble solids content of strawberris
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Fig. 5 Change of titritable acidity content of strawberries
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