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Table 1- Analysis of variance of the effects of different treatments and storage period on some quality parameters of

apricot
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Figure 1. The effect of aloe vera coating with different concentrations on apricot pH during storage
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Similar uppercase letters in each column indicate no significant differences in storage time, and similar lowercase letters in each column
indicate no significant differences in the concentration of aloe vera solution.
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Figure 2. The effect of aloe vera coating with different concentrations on the soluble solids of apricot during storage
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Figure 3. Effect of aloe vera coating with different concentrations on apricot weight loss during storage
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Similar uppercase letters in each column indicate no significant differences in storage time, and similar lowercase letters in each column
indicate no significant differences in the concentration of aloe vera solution.
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Figure 4.The effect of aloe vera coating with different concentrations on the amount of ascorbic acid of apricots during
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Similar uppercase letters in each column indicate no significant differences in storage time, and similar lowercase letters in each column
indicate no significant differences in the concentration of aloe vera solution.
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Figure 6. The effect of aloe vera coating with different concentrations on the lightness of apricots during storage
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Similar uppercase letters in each column indicate no significant differences in storage time, and similar lowercase letters in each column
indicate no significant differences in the concentration of aloe vera solution.

&) Joves Q‘)t‘" EMQOL:I;S (AE) Jf &) A_J‘Ju.a.u

Ol e 5l g8 b aslin jo i )Ll 5l aw Jaome
2 eboe Gl ofls )5 6 eSS 090 40 o Hlade 5 el
Iy Ggdl Jidigr Sleiolesl ol jo odelcamsds doeas ulul
Oen § oome Sl gl b oofls,; AE jlade
2 = g &gl ¢ 1,55 J5 ,» (Mohebbi et al., 2012)
GlaSs slag b oS Jsb o AE Sail iyl

e (6,005 Loy e uily )l & 3o Jgoe ulsl 5
Canl o gime a0y @ mhw 0 Jls,; seeAE
Ll Jlie Sl g (oo idisy Jolome clle Jl a8 )50 )0
g 92l jlerd ;o (bl Gyt () Jgur) Cann )l gime
oo g 5901 by do,of Jolis Jles 50 o] o %eS
odmlie 0o )0V g\ Lo 99 (o (5,0 Fre OIS 095 o

Sl casllas (A USs) ais
15.00 H Control ®1%
10.00
L
<
5.00
0.00

5 25

5 1
Storage (day)

SIS (b gl 5 () Ol pandS (50 2 lisee GBCAAL L 19 gl gy 31 -4 S0
Figure 9. The effect of aloe vera coating with different concentrations on the color changes of apricots during storage
Jolome U )3 jlo gire gl 3945 ;Sky e p2 )3 e SargS By s> 9 (IS loj 5 I3 e Cigls 3905 Sl (ygiuw ;2 50 Aillhe S5 B9 >
Sl yg &5gl1
Similar uppercase letters in each column indicate no significant differences in storage time, and similar lowercase letters in each column
indicate no significant differences in the concentration of aloe vera solution.



w8 )N ke (4o Hal58 g 1y9 Bl J5 (S1hed iwbgs BT oy

59, YO 900 jlam s yy Sl ao o Y g ) (g9l
aiilo g agll J5 Sl 5 (552 ilon S (305 S5 4 g9,
Lol s (2B as cesls Glaenl gl
Glogiagh ;0 1y Bl b oadosls jibs loose 9,50
Martinez-) ;|,len g yog, yui lo oz 5l laixe Koo
3,9lly (WS B il 5,50 ,o (ROmero et al., 2006
SRIby 3,90 ,o (Valverde et al., 2005) ), Sen
4o (Athmaselvi et al., 2013) |, Ko 5 (ssluwlos! ¢4
OhlSen 5 g3y 9 (S PAxsS (BORDg 390
ol 5 LLL o iig 4o (Marpudi, et al., 2011)

S OIS oy

Clile o,leS Gloj el )lg &3 Jgoz elul

o500 (T35S Sl il blicts 3l g (23 tudgy Jolore
IS 10 () Jgaz) Cenl o sae o ys iy s jo ls
oo ol Gl (S95S8S pliee ploy <3S L Lo
ol odmlice wald &ged )0 S0300S Qo0 (1 yiden W
gl Ghdigy 0o )0 ¥ Jols &igad 1 0l (2 yieS o5 590,
ao,0Y 9 ) lewd 90 e 6yld e BT al oys g
Vo JSs s o5 wefiles )k JS5) Sgdsed ounlin
Srdiged 9 59, O 5l o ol sladigel wed oo cdnlie

ol 00U
100.00 H Control 1%
80.00
S 60.00
k="
o
S 40.00 _
b I
20.00 ' -
0.00 ' Bb
0 5 15 25

Storage (day)

SRS o of13,5 (TGS limn 2 clisee GBI | 1y aigll (Shuday 51— S5

Figure 10.The effect of aloe vera coating with different concentrations on the amount of apricot moldiness during storage
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indicate no significant differences in the concentration of aloe vera solution.
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Abstract:

In recent years, edible coatings have received much attention due to their functional properties and have been
used for a number of food products including fruits. Apricot is one of the fruits with short shelf life. Therefore,
this study aimed to increase the shelf life of apricots at refrigerator temperature using edible aloe vera coating
and to investigate its physicochemical properties. For this purpose, aloe vera gel was first prepared, dried and
powdered. Then 0, 1 and 2% solutions of aleo vera powder were prepared and apricots of Rajabali cultivar were
dipped for 5 minutes in solutions. The apricots were then packed in polystyrene containers and stored in the
refrigerator at 4+1°C and 60+£5% relative humidity. The samples were removed from the refrigerator at 0, 5, 15
and 25 days after storage, and physicochemical characteristics including weight loss, acidity, pH, firmness,
vitamin C, mold percentage and color components were evaluated. Finally, the results were analyzed using a
completely randomized design based on factorial test. The results showed that aloe vera gel at 2% concentration
was highly effective in increasing the shelf life of apricots up to 25 days and the control samples without aloe
vera coating had a significant decrease in quality and up to 50% moldiness. Therefore, it can be concluded that
the use of aloe eera edible coating increases apricot shelf life, preserves physicochemical properties and decreases
moldiness in apricots. In this way Rajabali apricots could be preserved for 15 days at cold stores.

Keywords: aloe vera, apricots, edible coatings, reducing loss, shelf life

55


http://doi/

