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ABSTRACT

It is known that the average lifetime of people in the world and our country

has increased significantly with the developing technology in medical science.
However, some important aging diseases started to occur. As a result of the studies
conducted in recent years, it has been determined that the risk of these diseases
decreased as fruits and vegetables which contain secondary compounds such as
flavonoids has been consumed. In this chapter, the properties of the mentioned
compounds on the basis of strawberries, their effects on diseases, the availability
and the procedures for increasing these compounds in the product are examined
in detail and the conducted studies are summarized. As a result of the evaluations,
it was found that, despite its nominal bioavailability, strawberry could be an im-
portant resource with its high anthocyanin content, which has proved its positive
effects on health. In addition, it is remarkable that compounds such as ellagic
and gallic acid are important due to their high bioavailability, although they are
relatively low in quantity. It is known that the ratio of cardiovascular diseases,
diabetes, and cancer is increasing day by day due to the cases such as prolonging
of lifetime, different living conditions and irregular eating habits. In this con-
text, it has been clearly determined that fruits containing high levels of secondary
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