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Applications of Aloe Vera Gel Coating for Extending the Shelf Life of Lime cv. Pan
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Abstract

The major problems of harvested lime fruits are quality deterioration and limited shelf life. Recently, Aloe
vera gel coating has been reported to be an effective tool for improving the storage life of several commodities.
The objective of this study, therefore, was to investigate the effect of A. vera gel coating on extending the shelf life
of lime cv. Pan. Limes were coated with 0, 10, 25, 50, 75 and 100% of A. vera gel and packaged in modified
atmospheres (MA) in foam trays and over wrapped with plastic film placed at room temperature (33 = 2 °C and
59.5 + 4 %RH). The results showed that coating lime fruits with 50% A. vera gel was more effective in extending
their shelf life (29 day) compared with the control (17 days). Surface coating could delay the decrease in hue
angle. However, there was no significant difference in weight loss, total soluble solids content or titratable acidity.
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Table 1  Effects of different concentrations of A. vera gel coating on shelf life, juice content, total soluble solids
(TSS), titratable acidity (TA) and TSS : TA ratio of lime fruits stored at 33 + 2 °C and 59.5 + 4% RH

Treatment Shelf life (days) Juice content (%) TSS (%) TA (%) TSS/TA
0% A. vera 17¢c 40.8 a 7.2a 7.4 a 1.0a
10% A. vera 26a 37.8a 7.5a 7.0a 1.1a
25% A. vera 24b 39.8a 7.3a 7.3a 1.0a
50% A. vera 29a 33.3a 7.6a 7.2a 1.1a
75% A. vera 22b 346 a 7.5a 7.4 a 1.0a

100% A. vera 22b 37.7a 7.5a 6.9 a 1.1a

Mean separation within the same column by least significant difference (P < 0.01)
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Figure 1 Changes in senescence score (A), hue angle (B), L* value (C) and weight loss (D) of lime fruits coated
with A. vera gel during storage at 33 + 2 °C and 59.5 + 4% RH
Y0 =The green peel colour and glossy, 1 = The yellow colour in peel 10%, 2 = The yellow colour in
peel 25%, 3 = The yellow colour in peel 50%, 4 = The yellow colour in peel 75% Wa¥ 5 = The yellow

colour in peel 100%
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