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*Control treatment: Asian seabass fish fillet without aloe
vera gel; 40% treatment: Asian seabass fillet immersed in
40% concentration of aloe vera gel; 70% treatment: Asian
seabass fillet immersed in 70% concentration of aloe vera
gel; 100% treatment: Asian seabass fish fillet immersed in
100% concentration of aloe vera gel. 2- The values are
expressed based on the average of threl4d.le repetitions
with + standard deviation with 95% confidence (a, b and c
lowercase letters indicate a significant difference at the
level of p < 0.05 in different treatments).

(O US2) sy Ol s (IS 55, V2 b
DL ol gme OS] TVe 5 TFe cald sl
Slsss o3 Sasbs slis TV e jles s Ll (p>0.05) sl
AU SUR S TERTRCW RFSIRVICIE S FRPS
S (IS gl Sas L3 Sasks Jlade 5 (p<0.05)
(P>0.08) ot adle e b (sl s

o
control  40%

Aa

] 6 iy 16

Fig 1* Values of the percentage of moisture in fillets
coated with different percentages of aloe vera gel
during the storage period in the refrigerator.
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Table 1* Approximate analysis values (moisture,

fat, protein and ash) in sea bass fillets immersed in
different percentages of aloe vera gel



20

fat(%) 1.0

05

0.0 |

\\C'YJ:JJ" 633 AAR% a)ij:

Bl = I

control  40% 70%

-
100%

Fig 2* Values of the percentage of fat in fillets coated with
different percentages of aloe vera gel during the storage
period in the refrigerator.

*Control treatment: Asian seabass fish fillet without aloe
vera gel; 40% treatment: Asian seabass fillet immersed in
40% concentration of aloe vera gel; 70% treatment: Asian
seabass fillet immersed in 70% concentration of aloe vera
gel; 100% treatment: Asian seabass fish fillet immersed in
100% concentration of aloe vera gel. 2- The values are
expressed based on the average of three repetitions with +
standard deviation with 95% confidence (a, b and ¢
lowercase letters indicate a significant difference at the
level of p < 0.05 in different treatments and A, B and C
uppercase letters It indicates a significant difference at the
level of P<0.05 in different times).
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*Control treatment: Asian seabass fish fillet without aloe
vera gel; 40% treatment: Asian seabass fillet immersed in
40% concentration of aloe vera gel; 70% treatment: Asian
seabass fillet immersed in 70% concentration of aloe vera
gel; 100% treatment: Asian seabass fish fillet immersed in
100% concentration of aloe vera gel. 2- The values are
expressed based on the average of three repetitions with +
standard deviation with 95% confidence (a, b and c
lowercase letters indicate a significant difference at the
level of p < 0.05 in different treatments and A, B and C
uppercase letters It indicates a significant difference at the
level of P<0.05 in different times).
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lowercase letters indicate a significant difference at the
level of p < 0.05 in different treatments and A, B and C
uppercase letters It indicates a significant difference at the
level of P<0.05 in different times).
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Fig 3* pH values in fillets coated with different
percentages of aloe vera gel during the storage period in the
refrigerator.

*Control treatment: Asian seabass fish fillet without aloe
vera gel; 40% treatment: Asian seabass fillet immersed in
40% concentration of aloe vera gel; 70% treatment: Asian
seabass fillet immersed in 70% concentration of aloe vera
gel; 100% treatment: Asian seabass fish fillet immersed in
100% concentration of aloe vera gel. 2- The values are
expressed based on the average of three repetitions with +
standard deviation with 95% confidence (a, b and c
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Table 2* Values of volatile nitrogen bases, TBA and total bacterial count in sea bass fillets coated with different percentages of

aloe vera gel
Chemical factors test day
Bacterial count TBA TVN treatment

5.79+0.08° 2.34+0.11° 18.60+0.04% control

4.77+0.04° 1.74+0.08° 15.80+0.18° 40%

4.72+0.03" 1.58+0.09° 11.31+0.38° 70% °
4.87+0.05" 1.64+0.07° 11.52+0.03° 100%

6.94+0.02° 3.27+0.08° 28.63+0.05° control

5.64+0.05° 2.55+0.13° 22.65+0.16¢ 40%

5.81+0.06° 2.50+0.18° 25.03+0.21° 70% °
6.37+0.04° 2.77+0.04% 27.01+0.34° 100%
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7.76+0.09° 4.84+0.04° 42.54+0.04° control

6.76+0.1° 3.76+0.6" 26.26+0.29° 40%

6.02+0.03¢ 3.78+0.09° 30.56+0.02" 70% "
7.26+0.05° 3.76+0.13° 31.54+0.2° 100%

8.29+0.09° 6.37+0.09° 80.55+0.23° control

7.44£0.07° 4.07+0.04° 42.58+0.16 40%

7.69+£0.07° 4.65+0.09° 70.08+0.04° 70% 0
8.96+0.07° 4.96+0.02° 72.20+0.04° 100%

*Control treatment: Asian seabass fish fillet without aloe vera gel; 40% treatment: Asian seabass fillet immersed in 40%
concentration of aloe vera gel; 70% treatment: Asian seabass fillet immersed in 70% concentration of aloe vera gel; 100%
treatment: Asian seabass fish fillet immersed in 100% concentration of aloe vera gel. The values are expressed based on the
average of three repetitions with + standard deviation with 95% confidence (unlike letters in each column of the test day indicate

significance and similar letters indicate non-significance).
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Table 3* Sensory evaluation of seabass fish fillet coated with different concentrations of aloe vera gel during storage in the

refrigerator

Overall Storage
. texture odor color treatments .
acceptability time(day)
5.17+0.11% 5.04+0.03 42 5.10+0.142 5.17+0.14 control
5.15+0.09 4 5.15+0.1142 5.17+0.1142 5.17+0.1142 40% 0
5.05+0.06 5.17+0.1142 5.15+0.11 42 5.04+0.03 "2 70%
5.15+0.09 A 5.15+0.11 42 5.05+0.06 A 5.14+0.05 A% 100%
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3.73+0.06 ¢ 3.99:0.04 % 3.55+0.06 ¢ 3.57+0.33% control
0,
4.13+0.08% 4,08+0.05% 5.01+0.02% 4.20:0.1% 40%
6
0,
4.09+0.08% 4.03:0.05% 4.15:0.1° 4.11+0.08 % 70%
5.07+0.12%2 5.07+0.122 4.0040.01 % 5,120,072 100%
2.04+0.07% 2.02+40.03% 2.02+0.03% 3.00+0.05 B control
0,
3.99+0.03 3.05£0.03% 4.01+0.01 5 4.01+0.08 B 40%
11
410075 4.06-0.05% 3/58+0.09 5.0240.074 70%
0,
3.03:0.06 % 3.13+0.08% 3.03+0.05 4.98+0.06 ™ 100%
1.07+0.21 % 1.21+0.16 1.010.02 % 1.99+0.03 < control
0,
2.77+0.06 1.98+0.01 2.35+0.09“ 4.07+0.04% 40%
16
0,
1.98+0.15 2.09+0.14 2.0740.05 3.99+0.05 % 0%
2.00+0.02 % 2.44+0.08% 2.06+0.08"" 3.16+0.08 % 100%

*Control treatment: Asian seabass fish fillet without aloe vera gel; 40% treatment: Asian seabass fillet immersed in 40%
concentration of aloe vera gel; 70% treatment: Asian seabass fillet immersed in 70% concentration of aloe vera gel; 100%
treatment: Asian seabass fish fillet immersed in 100% concentration of aloe vera gel. 2- The values are expressed based on the
average of three repetitions with + standard deviation with 95% confidence (a, b and c lowercase letters indicate a significant
difference at the level of p < 0.05 in different treatments and A, B and C uppercase letters It indicates a significant difference at

the level of P<0.05 in different times).
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ABSTRACT

ARTICLE INFO

This study aimed to investigate the effects of different concentrations of
Aloe vera gel on the quality and shelf life of Asian sea bass fillets during
refrigerated storage. Treatments were contained of fresh Asian sea bass
fillets coated by 40, 70 and 100 percent of aloe vera gel (dilution by
distilled water) and control (without aloe vera gel) which were subjected to
chemical and microbial examinations including TVN, TBA, pH, Total
count and sensory evaluation during 16 days of storage. There were
significant differences between the control and coated treatments in the
amounts of TVN and TBA from the day sixteenth day of storage, and at the
end of storage the lowest level of oxidation indices was observed in the
40% treatment. The pH value showed an increasing trend during the
storage period, which was higher in the control sample than other samples,
and at the end of the storage period, the 70% treatment showed the lowest
pH value. The total bacterial count was also significantly (P<0.05) higher
in control in comparison with the coated treatments at the sixth day, and the
40% treatment showed the lowest bacterial count among other treatments.
At the end storage, the control was in an unacceptable condition in terms of
sensory evaluation indices, so that other treatments showed higher sensory
evaluation indices than the control. According to the obtained results, the
application of 40% and 70% aloe vera gel coating, not only can improve
the chemical factors of fish fillet, but also can show positive effects on the
sensory indicators of Asian seabass fillets.
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