HEPIAHYH

Xe dopovg Ko dpLuovs Kopmovg topdtag (Solanum lycopersicum L.), epapuoctnkoy
O00 TEPAPATIKG CEVAPLOL KOTA TO Omoio LeAETNONKE 1 EMIOPOCT TNG GLYKEVTPWOONG
tov afépiov eraiov (0 mg/L, 50 mg/L xor 500 mg/L) ¢ackouniag (Salvia
officinalis L.) yia ypovik6d didotnuo 0, 2, 7 kot 14 nuepdv oe Ogpuokpacio 12°C kot
oxeTIkn vypaocia 95% ce cvvdptnon pe tov xpovo EkBeonc/epopproyns tovg (sustain
effect-SE), kaBmg ka1 n mbavn avantuén eavopévou enaywyns (memory effect-ME).
O1 vynAég ovykevipaocelg ehaiov (500 mg/L) ce ®povg Kot Gyovpovg Kopmovg
QOIVETOL VO EMOPOVLV OAPVNTIKG, emTaydvovtag Tn petafolkn dwdwacio pe
OMOTEALEC O, TOGO 1) OVOTVEVGTIKT OpacTNPLOTNTO OGO Kol TO ToPoyOUEVO alBvAEVIO,
va eueovifouv avENUEVE TOGOGTA GE GYECN LE TO HAPTLVPA. ZTOVE DPLUOVS KopTovG,
N avénomn Tov abvAeviov 6€ GYECT UE TO UAPTLPA KOTA TO, YPOVIKH SLUCTHUATO TOV 7
kot 14 nuepadv, vroroyiomke 22 kot 6 QOpEG TEPIGGHTEPT, EVD GTOVS GYOLPOLS
Kapmovg N avénon voroyiotnke 11 kol 5 @opéc peyalvtepn. Avtibeta, n papproyn
Tov aféprov edaiov (S-50 mg/L kot S-500 mg/L) peimoe v anmdAeia Bapovg 6Toug
TPAGIVOLG KOPTOVG £mG Kot 45% Kot 27% Kot 6T0ug KOKKIVOUS Kapmog €mg kot 30%
kol 38% oe oyéon pe 1o pdprtopo Emerta amd 7 wor 14 muépeg ocuvvtpnong,
avtiotoyo. Emiong, n epapuoyn yaunAng ovykévipmong eiaiov (S-50 mg/L) oe
OPOVG KAPTOVS, PEATIOCE TI CLVEKTIKOTNTO TOVS aKOMO Kol HETd amd 14 nuépeg
GLVTNPNONG, UE TIG BEATIOTEG TWES VO TOPATNPOVVTOL KOTA TO XPOVIKO SLAGTNUA TOV
7 nuepdv, og avtifeon pe Tovg dyovpovg kopmovc. H epappoyn abépiov elaiov dev
EMNPEACE TN GLYKEVIPOON TMOV POLVOADYV Y10 TOLG (YOLPOLS Kl MPUOVS KAPTOVG,.
AvtiBeta, 1 cLYKEVIP®OT TOV AVKOTEVIOV KOt f-KOPOTEVIOV GTOVG DPLUOVS KAPTOVG
QoiveTol va S1apopoTolEiTOL LOVO KT TO XPOVIKO SlOGTNU TV 2 NUEPDV, KATA TO
omoio M €QAPUOY] VYNANG Kol YOUNANG CLYKEVIP®ONG &iye ¢ OMOTEAEGHO TNV
abénon Tov S-Kapoteviov Kot TV TawTOXpovn upeiwon Tov Avkomeviov. Emiong,
ovykevipmoelg elaiov S-50 mg/L ko S-500 mg/L, dev @dvnkav vo emnpedlovv
ONUOVTIKA TO TOGOGTO GLYKEVIPMOONG TOV OMK®V SOAVTMOV GTEPEDMV, TOV KITPIKOV
o&éog, kabmg Kot 10 ypopa TV kapndv. H younin cvykévipoon (50 mg/L) ehaiov
ocupuPdArel BeTikd oTNV SOTNPNOYN KAPTOV TORATOS, KO UTOPEL VO OMOTEAEGEL Eval

EVOAAAKTIKO HEGO Y10 TNV UETOGVAAEKTIKY] GLVTIPNGT TOVC.



ABSTRACT

Tomato fruits (Solanum Ilycopersicum L.) at breaker and red ripening stage were
exposed to sage volatile oils (Salvia officinalis L.) at concentrations of 50 mg/L and
500 mg/L for 0, 2, 7, and 14 days and at temperature 12°C with the relevant humidity
being 95%. The aim of the present study was first to investigate the effect of the
different oil concentration in comparison with the exposure time and secondly the
possibility of developing induction phenomenon when fruits were initially exposed to
essential oils for 7 days and then were transferred to ambient temperature for another
7 days (memory effect-ME). According to the results of the current study, high
concentrations of essential oil (500 mg/L) in red and breaker tomato fruits resulted in
speeding up the metabolic process, resulting in higher respiratory activity and
ethylene production. In red fruits, ethylene increased up to 22 and 6 times comparing
with the relevant fruits stored in ambient air (control) for the period of 7 and 14 days,
respectively. Likewise, in breaker fruits the increase of ethylene was observed being
11 and five times higher than control. Essential oil (50 mg/L and 500 mg/L)
application decreased weight losses in breaker fruits up to 45% and 27% after 7 and
14 days respectively. In red fruits, the percentage of weight losses was observed being
30% and 38% after 14 days of essential oil application. Moreover, low concentrations
of essential oil improved firmness in red fruits (in contrast with breaker tomatoes)
with the best results being observed at the time period of 7 days. Essential oil
application did not affect the concentration of total phenols in fruits, in contrast with
lycopene and b-carotene. Vapour-treatment at high and low concentration did not
affect the color and the content of total soluble solids and citric acid in both breaker
and red tomatoes. Natural volatiles, including essential oils, may maintain fruit quality
in addition to the well documented antimicrobial protection during fresh produce

storage and retail.



