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Hardness (IN)
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Table 1 The effect of treatments on weight loss of samples during storage

21 day 14 day 7 day 3 day Treatment
48.76+7.01° 33.48+5.90™ 13.93+2.04™ 5.66£0.75° 100 Aloe vera <1 thymol
47.0245.84°  29.55+6.95°  10.91+1.62° 4.92+0.93° 100 Aloe vera <0.5 thymol
50.15+8.24"  30.53+6.66°  13.44+3.01°° 5.28+1.39° 100 Aloe vera
53.5247.93®  35.02+5.36™  15.66+1.73"  6.49+0.94° 50 Aloe vera <1 thymol
55.74+7.08"  34.39+7.24™  13.774£2.60™ 5.48+1.03° 50 Aloe vera «0.5 thymol
62.06+6.32"  41.24+4.52° 21.04+4.43"  8.87+1.43" blank

(The different letters in each column indicate a significant difference at 95% confidence level).
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Fig 1 The effect of treatments on hardness of
samples during storage
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Fig 2 The effect of treatments on lighting index (L")
of samples during storage
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Fig 3 The effect of treatments on color index a* of
samples during storage
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Fig 4 The effect of treatments on color index b* of
samples during storage
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Table 2 The effect of treatments on brix of samples during storage

14 day 7 day 3 day 1 day Treatment
11.8741.30°  9.66+0.76™  9.76+0.75"  8.5+0.50™ 100 Aloe vera <1 thymol
10+1.00? 8.76+0.64° 8.4+0.72°  8.66£0.42 100 Aloe vera «0.5 thymol
11.43+1.20*°  9.33+0.58°  9.83+1.04*  9.26+0.64° 100 Aloe vera
10.66+0.29*  9.33+0.29°  9.16+0.29"™  9.33+0.76" 50 Aloe vera ¢1 thymol
12+1.32° 9.16+1.04°  18.73+0.68™  7.6+0.36 50 Aloe vera «0.5 thymol
11.27+1.22*  10.83+0.76"  8.46+0.42*  9.16+0.76" blank

(The different letters in each column indicate a significant difference at 95% confidence level).
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Table 3 The effect of treatments on decay of samples during storage

21 day 14 day 7 day 3 day 1 day Treatment
0 0 0 0 0 100 Aloe vera ¢1 thymol
35 0 0 0 0 100 Aloe vera ¢0.5 thymol
100 67 26 0 0 100 Aloe vera
0* 0 0 0 0 50 Aloe vera ¢<1 thymol
38 0 0 0 0 50 Aloe vera «0.5 thymol
40 28 8 0 0 blank

(The different letters in each column indicate a significant difference at 95% confidence level).
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The effects of Aloe Vera gel based edible coating in combination with Thym
essential oil on postharvest quality of strawberries (natively called Gilasi) were
studied. Two concentrations of Aloe vera fresh gel (50 and 100% wt) and two
concentrations of Thym essential oil (0. 5 and 1 ml/L) were used for preparation
of coatings. The treatments stored at refrigerator for maximum 21 days. The
results showed that by increasing the time of storage, the total soluble solids and
titrable acidity increased. The Aloe vera gel based edible coating without thymol
had inverse effect on decay of strawberries. The control samples had the highest
weight loss during the storage. Incorporation of thymol seems to have no effect
on weight loss reduction. . The texture firmness of strawberries with 100% aloe
vera gel +1 ml/L thymol generally decreased with increasing the preservation
time. The changes in the firmness of other treatments did not follow a logical
pattern. Lightness parameter (L*) reduced during 14 days of storage. According
to the sensorial results and purchase intention, in most cases, control took the
highest score. The results of this study showed that Aloe vera gel coatings, on its
own, could improve the properties (e.g. reducing weight loss) of strawberries
during storage. Incorporation of thymol essential oil also had a remarkabely
positive effect on strawberries storage time and reduction of decay. Among with
these positive effects of these coatings, there were negative impacts of Aloe vera
gel on storage time and acidity and negative impacts of thymol on sensory
attributes.

40


http://dx.doi.org/10.52547/fsct.18.112.81
https://fsct.modares.ac.ir/article-7-46327-en.html
http://www.tcpdf.org

