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trawberry is an important fruit that belongs to the family Rosaceae and genus 

Fragaria. It occupies an important place among the small fruit plants and it is 

grown throughout the world. The fruit is attractive, luscious, tasty, highly 

nutritious, deep red in colour, highly perishable with a unique shape and it has a 

distinct, pleasant aroma and delicate flavor. Besides being an attractive fruit due to its 

colour and flavor, strawberry is economically and commercially important and widely 

consumed fresh or in processed forms such as jams, juices, jellies etc. The strawberry 

represents a relevant source of micronutrients such as minerals, vitamin C, folate and 

phenolic substances that contributes to the high nutritional quality of the fruit. It is a 

good source of essential nutrients, antioxidants, bioactive compounds and beneficial 

phytochemicals, which have relevant biological activity in human health.  

NUTRITIONAL COMPOSTION OF STRAWBERRY 

Strawberries represent a healthy food choice. Strawberries contain 80-90% water, 0.9-

1.2% fibre, 4.5-10% sugar, 0.17-0.25% tannins (Galoburda et al., 2014). Strawberries 

contains 97% edible portion, total soluble solids (7-10.2°B), titratable acidity (0.52-

2.26%), protein (0.67g/100g), ash (0.40g/100g), total lipids (0.30g/100g), 

carbohydrates (7.68g/100g), dietary fiber (2g/100g), sugars (4.89g/100g), vitamin C 

(58.8mg/100g), folate (24μg/100g) and it exhibits low calorific value of 32kcal/100g of 

edible portion i.e. they are low in total calories, with a 100g serving provides only 32 

kcal. (Giampieri et al., 2012). Strawberries also contain a range of powerful antioxidants 

including anthocyanins, ellagic acid, quercetin and kaempferol.  
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Health benefits of strawberry: Strawberries provides a range of potential benefits 

that can support our body against a variety of diseases. Some of the benefits are: 

 The flavonoid quercetin is present in strawberries, which is a natural anti-

inflammatory that reduce the risk of athlerosclerosis. 

 The anthocyanin in strawberries reduces the risk of heart attack (myocardial 

infarction). The fiber and potassium content in strawberries also support heart 

health. 

 The powerful antioxidants in strawberries work against free radicals which 

inhibit tumor growth and also decrease inflammation in the body. 

 Due to the presence of high polyphenol content, strawberries have a preventive 

effect against the heart disease. 

 Due to high potassium content, strawberries provide benefits to people who 

have a raised risk of high blood pressure by helping to offset the effects of 

sodium in the body. 

 Strawberries are helpful in maintaining the regular bowel movements and also 

help to hydrate the body due to the presence of high water content and fiber. 

 The strawberry provides a potential contribution to the dietary management of 

hyperglycemia linked to type-2 diabetes and related complications of 

hypertension. 

PROCESSING OF STRAWBERRY FRUIT 

A number of value added products can be developed from strawberry fruit for long term 

usage. The processing of Strawberry fruit into various value added products minimises 

the post harvest losses and provide benefits to the growers. At the same time the 

processed strawberry products will provide nutritional and therapeutic benefits to the 

consumers. Some of the value added products from strawberry are: 

I. Strawberry Jam: Jam is a sweet product that can be made by cooking fruit 

pulp with sufficient sugar to a reasonable thick consistency and is usually 

spread on bread. 

Flow-sheet for the preparation of Strawberry jam 

                                   Fresh mature strawberries 

Washing 

Cutting into small pieces 

Extraction of pulp 

Adjust pH by adding citric acid or sodium hydroxide 

Filter the pulp, strained and mixed 

Take strawberry pulp (450g) and sugar (550g) 
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Cooking 

Add pectin (at 55° Brix) 

Cooking until TSS 68% (at temperature 104-105℃) 

Judging the end point (68° Brix by Refractometer) 

Strawberry jam 

Filling hot into sterilized glass jars 

                                                                                                                          Islam et al. 2012                                 

II. Strawberry Jelly: Jelly is a semi-solid product that can be prepared by 

boiling a clear, strained solution of fruit extract free from pulp, after the 

addition of sugar and acid. 

Flow-sheet for the preparation of Strawberry jelly 

Fresh mature strawberries 

Washing 

Cutting into small pieces 

Extraction of pulp 

Adjust pH by adding citric acid or sodium hydroxide 

Filter the pulp, strained and mixed 

Take strawberry juice (450g) and sugar (550g) 

Cooking 

Add pectin (at 55° Brix) 

Cooking until TSS 65% (104-105℃) 

Judging the end point (68° Brix by Refractometer) 

Strawberry jelly 

Filling hot into sterilized glass jars 

                   Islam et al., 2012 
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III. Strawberry wine: Wine is an alcoholic drink that is usually made from 

grapes, but can also be made from other fruits or flowers. It is made by 

fermenting the fruit with water and sugar. 

Flow-sheet for the manufacture of strawberry wine 

 

                                              Strawberries 

Washing 

Thermovinification 

(Addition of water and heating at 60-65℃ for 5-6 min.) 

                                                                     Pressing 

Juice extraction 

Must preparation (24° Brix) 

Addition of yeast (5% Saccharomyces cerevisiae) 

Fermentation 

Siphoning (2-3 times) 

Maturation 

(Addition of 50 ppm SO2) 

 

                                                                    Filtration 

 

Bottling and corking 

Pasteurization (62℃ for 20 min.) 

Strawberry wine 

Labeling and storage 

                                                                                                                        Sharma et al. 2009                        

IV. Strawberry squash: Squash is non-alcoholic concentrated syrup that is 

usually fruit-flavoured and usually made from fruit juice, water and sugar or 

a sugar substitute. 
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Flow-sheet for the preparation of strawberry Squash 

 

                                   Fresh ripe strawberry fruit 

Washing 

Sepals removing 

Crushing of fruit with a blender 

Pulping 

Mild heating with stirring 

Preparation of syrup by mixing sugar, water and acid 

Heating and stirring the syrup just to dissolve 

Mixing the fruit pulp and sugar syrup 

Cooking with stirring 

Addition of preservative 

Cooking until TSS 45% 

Judging the end point (45° Brix by refractometer) 

Strawberry squash 

Filling hot into sterilized glass bottles 

Cooling 

Capping 

Storage 

                                                                                                                       Hossain et al. 2015 

 

V. Strawberry juice: Juice is a drink made from the extraction or pressing of 

the natural liquid contained in fruits. 

 

Flow-sheet for preparation of strawberry juice 

 

                                     Fresh mature strawberries 

Sorting 
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Washing 

Extraction of juice 

Pasteurization 

Filling in glass bottles 

Sealing 

                                                   Storage 

                                                                                                        Ayub et al. 2010 

CONCLUSION 

Strawberry is highly nutritional, so it can be used as a healthy fruit that can be typically 

used in an effort to maintain or improve human health and can be incorporated in 

different products to improve flavor and taste. It can also be considered as an important 

fruit in the Mediterranean diet because of its high content of essential nutrients, 

antioxidants, bioactive compounds and beneficial phytochemicals, which have relevant 

biological activity in human health. So, the bioavailability of strawberry phytochemicals 

will be crucial to enable the development of new value added products that will enable 

the consumers to gain more health benefits from strawberry consumption. 
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