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[bookmark: _Hlk487099984]                                                           ABSTRACT
[bookmark: _Hlk485121355]Strawberry is herbaceous, non-climatic, perennial plant. Considering the importance of fruit due to its sweet, sour taste and for its medicinal importance. In Pakistan, its cultivation is increases but as compare to other countries of the world its production is low, the main reason of the limited life is the low temperature requirement, that’s why it is grown in some areas of Punjab and NWFP. As strawberry is highly perishable fruit, its storage life is not more than 1-2 days at room temperature. Controlled Atmospheric (CA) technology is a best option for its storage and minimize the postharvest losses. Samples of strawberry fruits were collected from the different districts of Punjab like Lahore and Gujranwala and Controlled Atmospheric (CA) conditions like low temperature at 1oC and 5oC and different wrapping materials like bubble wrap, plastic linner and no wrapping was used to extend the shelf life of strawberries and minimize the losses. Data was recorded after 4, 6 and 8days interval. The prevalence of Botrytis cinerea was more as compare to R. stolonifer, A. alternata and C. gloeosporioides. Predominant pathogens were managed through novel chemistry postharvest fungicides like curzate, ellite, nativo, melody duo and flumax. Four different plant extracts Ajowan, Ginger, Kalonji and Garlic are used at different concentrations. Data was recorded after 3,6 and 9days interval. After statistical analysis, it was noticed that Ellite is performing best in controlling the mycelial growth of B. cinerea and A. alternata, while Nativo is performing best in controlling R. stolonifer. While among plant extracts Ginger is most effective in controlling the mycelial growth of B. cinerea and A. alternata. Garlic proved the best plant extract in reducing the growth of R. stolonifer.
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