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Application of Aloe Vera and Sucrose Fatty Acid Ester Coating for Prolonging Storage Life of Rose Apple

Chitta Sartpetch*

Abstract

Applications of aloe vera and sucrose fatty acid ester coating for prolonging storage life of rose apple
Syzygium jambos (L.) Alston) cv. Thabthim-Jan were studied. The experiment was divided into three trials. It the first
experiment, effect of sucrose fatty acid ester at 0 (control) 0.1, 0.3, 0.5 and 0.7 percent (w/v) on quality and storage life
at 13 °C with 90-95 % relative humidity was studied. The sucrose fatty acid ester at 0.3 percent was found to be
optimal for coating rose apple fruit. It retarded the physiological changes and maintained the quality of the fruits in
terms of fruit firmness, weight loss and pathogenic growth, resulting in the shelf life of 12 days as compared with 9
days for the control samples. It the second experiment, rose apple fruit were coated with aloe vera gel at 0 (control) ,
25, 50, 75 and 100 % concentrations and stored at [3?C with 90-95 % relative humidity. Rose apple coated with 25 %
aloe vera gel had a storage life with acceptance quality of about 9 days, whereas the control fruit had a storage life of
only 6 days, because the coating slowed down the rate of physiological changes by retarding of weight loss, firmness
loss, and pathogenic growth. The last experiment aimed at studying the effects of freeze dried aloe vera coating at the
concentration of 0 (control), 0.25, 0.5, 0.75 and I % on the quality of rose apple fruit during storage at 13 °C and 90-95
% relative humidity. Coating with I % freeze dried aloe vera could effectively retard the physiological changes in terms
of weight loss, fruit firmness, pathogenic growth and higher score of acceptance from test panels. The rose apple fruit

coated with this concentration had shelf life of 9 days compared with 6 days for the sample without coating.
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