LAl 5o g sdiboln

IPAQ ( Siliibs oligen 1 )l oalbids )15 saolicybly

AS )30 (N0 Oy

IS o5 65 ol o T 5 5 5m « lomssSieb sl (i s 2,5 nd 32 00
loriiso 1 slo ga3l 595 Cad g I e a5 IS5 ol Kile 425020 54 sled jo la ]
Saled )0 5 S5 Gy 5 S8l (s o Sy lag)l g b ¢ gy il ozl o ol ¢ 2L
Ol s lime a8 0o lis ls auid )5 1,8 alie 9,90 9 (6,05 ojlail by digel 9,500 codled
a0 4 gloo 5l iy of Kitle 4> 10 20 loo jo 5,8 O b diged olad ;0 (olondisss 58
Cb o ¢ (9 <l aile by diged ;o oad oloul Ol i ¢ (6 IS Gl ClldS L Liaws 04 ol Kl
5 o Omelg W (Fale woyd (59 (Rl Glie adl 0,5 oy (RIB1 (o ey (205
S Hlade oy yion ade SO e g ol SiSle a0 20 sles jo dc e Alged jo CBL o)
3 ol g5, 50 Lol e Cute digas 90 4o (slp ColS JBg5 ¢ 09,500 slo yg03] Lidw 4o (GT;p&0/05)
3 9 st ol [0 Sl svalive (gl S diges 3l fling dc e diged )0 g Cude p,8 IS W0y
50 A o0 b digad plien 5o alan Gl e Wogs 00l (6,005 4> 10 20 sles jo aS le diges
5 Sl oo i« @il GrpeS 6l (S Grpiier ¢ e sl 3e5] i
3l om g ol,Stle 423 20 (slod ;5 0l (65l de)je ()8 Digi diged ;0 (S Bpdy (n A
S Sl a0 20 54 sl )5 (65055 59, w5l g 4250 diged (e o5 Jlo )3 0y 55, 7
Glo Wges 4 Cons (S sk gl AlS slo 5,8 g g ols lias 0g5 51 Leg,l g eabs o YL
WANdgs (65 s oo g prb gl)l0 ac, e

Sl (Shy- 29, 2beardsSoid Loly - ol bl - ()8 ogi oS Slals e jlgunls
GMD

VYYYR-VAVAFYESOIFAAVFYYA- FIY ol bl go Lo
VYAA/- VY- gl g b

@l mlis - 2l mlio pwaige 5 pole i masd’ gais,
S yaald g (65,5laS 10aSllD

Bilp Joz e Lo Jlase 118 Lol y slcw!

dsaiaiign Lol pwge (wiige tygline Sl



LAl 5o g sdiboln

M.A. Thesis:

Investigation of physicochemical, microbial and
sensory characteristics of greenhouse strawberry with
field strawberry

In this study, the commercial variety of strawberry (Selva) was prepared that was grown
and harvested in the greenhouse and farm. Then their physicochemical, microbial and
sensory properties were measured and each of them was kept at 4 and 20 ° C. After three
and seven days, physicochemical tests such as pH, total soluble solids, acidity, weight
loss, vitamin C content, abrasion percentage, taste index, total sugar, tissue firmness;
sensory properties such as marketability, taste and aroma, decay, tissue firmness and overall
acceptance and microbial activity of the samples were measured and compared. The results
showed that the rate of physicochemical changes in all strawberry samples at 20 ° C was
higher than 4 ° C. Also, over time, changes in samples such as weight loss, tissue softness,
and loss of vitamin C increased. However, the rate of weight loss, percentage of abrasion ,
loss of vitamin C and tissue softness in the field sample at 20 ° C and after a week was the
highest value. In the section of microbial tests; total count were positive for both samples,
but in the standard range. Coliforms were more positive in field samples than in greenhouse
samples. Mold was initially negative but was seen in most samples at 20 ° C after one
week. In the section of sensory tests; The highest apparent decay, the lowest marketability,
the highest tissue softness and the weakest overall acceptance were observed in field
strawberry samples stored at 20 ° C for 7 days. While the same farm sample after three
days of storage at 4 and 20 ° C showed the highest taste and aroma, and greenhouse
strawberries generally had a poorer taste than farm samples.



