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Importance 

Stevia is plants belong to Asteraceae family and its leaves contain special 

glycoside in which despite its sweetness does not have any energy and its 

consumption improves the blood sugar. According to the high humidity and sugar 

content of harvested plant material, makes a conditions in which prepare a suitable 

environment for saprophyte development. In this research the goal was to investigate 

some post-harvest factors on post- harvest quality of stevia leaves.   

Introduction (Hypothesis and aims) 

Preserving dried plant material for direct using or processing is an important 

point. Agents involved in quality protection of plant material during storage are: 

environmental conditions of storage specially temperature, relative humidity and 

packaging. Importance of secondary metabolite in one hand and the instability of 

them in the other hand need more attention in their preservation. Additional to that, 

the quality of plant material at the beginning of storage is very important in their 

storage ability. With no doubt, Plants in which developed under different field 

conditions, have different quality. Investigations showed that the kind of packaging 

material has important role in sample quality during storage. Thus the kind of 

packaging material depends on kind of tissue and secondary metabolite of plant and 

should be noticed.   

Highlights 

 Antioxidant activity and the sugar content of stevia leaves affected by the plant 

growing environment.  

 By the increasing storage time not only the sugar but also the antioxidant activity 

and the compounds involved in were influenced significantly.  

 Surprisingly along storage the variation of sugar and antioxidant compounds of 

plants varied depends on the growing regions.  

 Interaction between the kind of packaging and the storage temperature 

significantly  influenced the antioxidant activity and sugar content of stevia.  

 In most cases the antioxidant activity and sugar content of stevia leaves collected 

from two different locations, were significantly influenced by triple interaction of 

temperature, packaging and storage time.  
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Other Information (including tables and figures) 

The results showed that, the highest phenol accumulation was observed in the  

leaf samples which were dried at 60 °C. In contrast to that, the samples which  

were dried at 70 and 80 °C, had a lower total phenol. The highest flavonoids, caffeic 

acid content as well as antioxidant activity were recorded in the samples that  

were dried under shade conditions. Unlike total phenol, other phenolic compounds 

including flavonoids, caffeic acid and chlorogenic acid were at their highest amount 

when dried at 40 °C (figures 1, 2, 4). The highest antioxidant activity of dried samples 

was obtained at shad conditions (figure 3). Rising draying temperatures led to a higher 

antioxidant activity which shows the conversion of simple phenolic compounds to more 

efficient antioxidant agents. Despite to that, among used temperatures, most quality 

compounds of samples were observed at 40 °C.   

 

 


