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Effects of Coating Based on Alginateand Aloe vera Extract on Coloration and Fruit Quality
of Lime cv. Pan
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Abstract
Alginate and Aloe vera are edible coating composed mainly by polysaccharides. Applications of edible
coatings based on alginate and Aloe vera could extend postharvest life in many fruits were reported. The life of
harvested limes is limited by the fruit peel coloring that turns from green to yellow. The aim of this study was to find
out the effect of coating based on sodium alginate solution (AG) and Aloe vera extract (AV) on coloration and
quality of lime fruit cv.Pan after harvest. The experiment was conducted by coating lime fruits with the mixing ratio
of AG and AV; 90 : 10 and 85 : 15, compared to uncoated fruit (control). After coating and drying, lime fruits were
placed at room temperature (24.3+0.5 °C and 67.9+2.1 %RH). It was found that coating lime fruit with the mixture
of AG and AV at a ratio of 85 : 15 was the most effective on extending the postharvest life (6 days) compared with
the control and the mixture of AG and AV at a ratio of 90 : 10 (5 days). Surface coating could delay the decrease
in hue angle and the increase in fruit lightness (L*), however, the red value (a*) of coated limes was increased
more than the control. In addition, the yellow value (b*) of coated fruits did not change when comparing with an
increase in b* of the control. Coating lime fruits with the mixture of AG and AV did not affect the juice content, total

soluble solids (TSS), titratable acidity (TA) and TSS : TA ratio.
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Figure 1 Effect of coating based on alginate and Aloe vera on changes in hue angle (A), L* value (B), b* value
(C) and a* value (D) of lime fruit during storage at room temperature (24.3+0.5 °C and 67.9+2.1 %RH)
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Table 1 Effect of different concentrations of coating based on alginate and Aloe vera on juice content, total
soluble solids (TSS), titratable acidity (TA) and TSS : TA ratio of lime fruit at senescence score 3 during
storage at room temperature (24.3+0.5 °C and 67.9+2.1 %RH)

Treatment Juice content (%) TSS (%) TA (%) TSS/TA
control 30.76 a 8.15b 8.92 a 0.92 a

AG : AV (90:10) 30.93a 8.59 a 8.23b 0.88a
AG : AV (85:15) 30.62 a 8.81a 8.52 ab 0.90 a

Mean separation within the same column by least significant difference (P < 0.01)
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