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Effect of Aloe vera Gel Coating on Postharvest Quality and Shelf Life of Fresh Cut Shallot
(Allium ascalonicum L.)
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Abstract

Fresh cut shallot (Allium ascalonicum L.) were coated with 0, 50, and 100 % of Aloe vera mixed gels with
0.1 % Tween 80 by dipping for 10 minutes at 25 + 2°C compared with uncoated fresh cut shallots. Samples were
packed in either foam tray and wrapped with polyvinyl chloride (PVC) film or nylon vacuum bags and stored for 13
days at 12 °C. The result showed that the coating of Aloe vera gel or the type of packaging did not affect the color
change and firmness. While the type of packaging affected the root sprouting. The packing of fresh cut shallots in
vacuum bags showed slower root sprouting than those packing in foam tray and wrapped with PVC film. In
addition, it was found that the Aloe vera gel coating or the type of packaging affected weight loss and had
interaction between factors. The fresh cut shallots coated with 50 % Aloe vera gels with 0.1 % Tween 80 and
packed in vacuum bags showed the least weight loss. And the fresh cut shallot treated with 100 % Aloe vera gels
with 0.1 % Tween 80 and packed in vacuum bags had a smaller number of root sprouting and color change and
had the longest 13 days shelf life.
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Table 1 Weight loss (%) of fresh cut shallot after stored at 12°C for 13 days.

Treatment Day

1 5 9 13
Non-coating
Foam tray wrapped with plastic film - 0.80 1.59 2.24
Vacuum bag - 0.24 017 0.29
Aloe vera gel concentration
0% + 0.1 % Tween 80 - 0.58 1.24a 2.00a
50 % + 0.1 % Tween 80 - 0.78 0.71¢c 1.16b
100 % + 0.1 % Tween 80 - 0.58 0.76bc 1.39b
F-test - ns > *
Packaging
Foam tray wrapped with plastic film - 0.92 1.83a 2.94a
Vacuum bag - 0.37 -0.03b 0.09b
F-test - ns > *
AxB - ns * *
C.V. (%) - 153.5 17.3 17.6

Means followed by the same alphabet are not significantly different when using Turkey’s Honestly Significant Different (HSD) test.
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Figure 1 Weight loss (A) and L* value (B) of fresh cut shallot after stored at 12°C for 13 days. 0 = 0%, A = 50%,
< = 100% and O = control. Black symbol = tray wrapped with PVC film and white symbol = vacuum
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Figure 2 Root sprouting of fresh cut shallot after stored at 12°C for 13 days.
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