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Fig 1 Percentage of moisture loss in control samples
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under a modified atmosphere (6% O,), vacuum (0%
0,) and normal air (21% O,) in barberries during 12
weeks of storage at 20 £ 1 °C.
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Fig 3 The effect of Aloe vera coating and packaging
on color parameters (L * (a), a * (b), b * (¢)) in
treated and control samples of barberries at 20 = 1 °C
during 0, 4, 8 and 12 weeks of storage, with
significant differences in parameters at any time (P
<0/05).
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Fig 2 The amount of anthocyanin in the control group
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packed under a modified atmosphere (6% O,),
vacuum (0% O,) and normal air (21% O,) in
barberries during 12 weeks of storage at 20 + 1 °C.
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Table 1 Total aerobic mesophilic bacteria and total yeast + mold (Log CFU g) in control barberries,
treated with 5 and 10% of Aloe vera (A.vera) and packed under a modified atmosphere (6% O,), vacuum
(0% O,) and normal air (21% O,) at 20 +1 °C during 12 weeks.

Mesophilic bacteria and yeast and mould counts ( log CFU g 1) on Barberry stored at 20 + 1°C.

samples Mesophiles logCFU g-1) Yeastsand moulds (log CFU g-1)
Weck0 Wedk4 Wock8 Weck 12 Wedk0 Weck4 Weck8 Weck 12
control 5000242 904+0Ma  1168+002a  13.72+008a 200£001a  27+017a  384+004a  490+004a
0, 0
Amgz/MA’ 5004024a  691+021c  881£026b  1042+0.12b 200+011a  241£025¢  342+023b  431+014a
0
Am(lg/ 6% so0s024a  643:002c  8514026b  1025:020b 20040012 233+009c  339+005b  400+024a
() )
Amggﬁm 5004024a 80240032  1138+015a  1350+001a 2000112 2614028b 38140072  471£007a
Awvera
(Geotoy  SWE024a  T90:0Xb 112740352 1342:018a 200+011a  255+£028b  378+010b  451+013a
0,
Améz/ﬁooﬁ 50040242 600£00lc  812+021b  1012+001b 200+011a  223+015¢  332+002b  423+002a
Am(g/ 0% s00r024a 542:004c  809+005b  1005+017b 200+001a  211£021c  325+002b  402+018a
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The effect of edible polysaccharide coating of Aloe vera and a packaging on physicochemical and
biological properties of barberries during storage was examined. Barberries were treated with edible
polysaccharide coating through immersion method and packaged under 0, 6 and 21% of oxygen
concentration and maintained at 20 °C for 12 weeks. During storage, moisture content, anthocyanin, color
components and microbial characteristics were evaluated. The results showed that the effect of Aloe vera
coating and packaging type on physicochemical and biological characteristics of barberries could be
noticeable during storage time. Coating and packaging would reduce moisture loss, anthocyanin,
brightness and redness. The number of aerobic microorganisms and amounts of mold and yeast in the
samples treated with edible coating and packaging showed to be less than the control group during
storage. Lastly, the results showed that coating with 10% of Aloe vera and vacuum packaging would
further maintain color and anthocyanin, the main components of barberries.
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