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Effect of Aloe vera Gel and Xanthan Gum Coating Substances on Quality and Shelf Life of Fresh-
cut Jackfruit (Artocarpus heterophyllus cv. Thongprasert)
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Abstract

Fresh-cut jackfruit undergoes rapid quality changes such as respiration, water loss that results in a
short shelf life. This research aimed to investigate the effects of coating fresh-cut jackfruit with Aloe vera gel
and xanthan gum to maintain quality and prolong shelf life. The jackfruits were coated with : 1) Aloe vera gel
(A100), 2) Aloe vera gel + 1% ascorbic acid (1:1 w/w), 3) 0.5% xanthan gum (X100), 4) xanthan gum + 1%
ascorbic acid (1:1 w/w) (XA), and 5) an uncoated fruits (C). The samples were packed in polyethylene plastic
boxes size 15x19x 6 cm. and stored at a temperature of 5+2°C 85+5% RH. The results showed that coating
the fresh-cut jackfruit with AA significantly extended the shelf life to 13 days by reducing weight loss,
maintaining the firmness of the fruit, increasing the total soluble solid, and preventing browning of the pulp’s
surface (p<0.05). Additionally, AA-coated jackfruits had higher scores of overall acceptability as compared to
other treatment. Therefore, Aloe vera gel coating combined with 1% ascorbic acid (1:1 w/w) gave the best
result in maintaining the quality of fresh-cut jackfruit.
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Figure 1 Changes in weight loss (A), firmness (B), total soluble solids (C), titratable acidity (D) and color
changes (E) of fresh-cut jackfruit were coated with A100, AA, X100, XA and an uncoated fruits

(Control) for 13 days
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Figure 2 Sensory acceptability of sweet, off odor, texture and overall acceptance of fresh-cut jackfruit were
coated with A100, AA, X100, XA and an uncoated fruit (control) for 13 days
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