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Evaluation of Physical and Chemical Properties of Aloe barbadensis Miller
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Abstract

Physical and chemical properties of Aloe barbadensis leaves were determined in terms of leaf part such
as upper, middle and lower part and leaf weight in less than 300 gram, 300 to 400 gram and 400 to 500 gram.
Moisture content, total phenaolics, antioxidant activity, color and crude fiber were measured. It was found that the
properties according to the leaf part were not significantly different in all quality aspects (p>0.05). However, the
leaf weight of 400 to 500 gram contained the highest moisture content, total phenolics (13.44+0.02 mg/g d.b.),
antioxidant activity (21.86+0.42% inhibition) and yellowness (4.45+0.004), whereas it provided the lowest lightness
(25.13+0.0004) and greenness (-2.48+0.002) (p<0.05).
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Table 1 Moisture content, total phenolics, antioxidant activity, color and crude fiber of Aloe barbadensis Miller

as influenced by leaf weight

Leaf weight Moisture Total Antioxidant Color value Crude
(@) content phenolics activity L a b fiber content
(% w.b.) (mg/g d.b.) (% inhibition ) (% d.b)
Less than 300 98.97+0.0006a  9.00+0.006a  18.27+0.02a 27.12+0.002c -3.33+0.003a 4.30+0.002a 11.95+0.56a
300 - 400 99.28+0.0004b  11.63+0.03b  20.83+0.03b 26.19+0.001b -2.59+0.003b 4.37+0.003b 11.96+0.64a
400 - 500 99.30+0.0005c  13.44+0.02c  21.86+0.42c 25.13+0.0004a  -2.48+0.002c 4.45+0.004c 12.01£0.46a

Mean separation by different superscripts in the same column mean that the values are significantly different (p < 0.05).
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