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Table 1 Different treatments applied for coating of date fruit

No. Coating treatment Abbr.evmtlon
signs
1 Distilled water (control) C
2 Aloe vera 100% Aloe
3 Aloe vera+0.5% Green tea extract Aloe-GT
4 Aloe vera+2mM Salicylic acid Aloe+SA
5 Aloe verat+0.5% Green tea extract+ 2mM Salicylic acid Aloet+GT+SA
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Fig 1 The variation of weight loss, pH, total soluble
solids (TSS), and titratable acidity (TA) of Mazafati
dates coated with Aloe vera containing green tea
extract and salicylic acid during 150 days of storage
at4 and 25 °C. Data are presented as mean + standard
deviation.
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Fig 2 The variation of total phenolic content of
Mazafati date coated with Aloe vera containing green
tea extract and salicylic acid during 150 days of
storage at 4 and 25 °C. Data are presented as mean +
standard deviation.
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Fig 3 The variation of total sugar and reducing sugar
contents of Mazafati date coated with Aloe vera
containing green tea extract and salicylic acid during
150 days of storage at 4 and 25 °C. Data are
presented as mean + standard deviation.
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Table 2 The variation of total aerobic mesophilic bacterial count (Log cfu g™') of Mazafati date coated
with Aloe vera containing green tea extract and salicylic acid during 150 days of storage at 4 and 25 °C.

Data are presented as mean+ standard deviation.

Treatment Day 0 Day 30 Day 60 Day 90 Day 120 Day 150
C4°C 236+0.01%  3.1+£003%  334+0.11®®  3.79+0.09*  402+0.01%® 4,07 +0.05%
C25°C 256+0.05  3.19+0.05" 345+0.02* 3.75+0.12"  417+0.11* 422 +0.09*
Aloe4°C 196 +0.07°  27+007°  3.07+0.08C  353+0.04®  3.85+0.04C 3.9+0.10%

Aloe25°C 196+ 0.06°° 2.74+0.08®  3.06+0.05C 344+0.10°®  3.89+0.03% 3.87 £0.14

Aloe-GT4°C ND ND 1.66+0.01  213+0.05°  225+0.01" 243 £0.12%

Aloe-GT25°C ND ND 166001 1.96+0.02F  235+0.09 2.57 +0.04°F
Aloe-SA4°C 213+£0.01¢  25+003  3.13+£0.05¢ 3324004  3.62+0.09° 3.61 +0.06™
Aloe-SA25°C  2.13+0.04% 256+0.09°° 326+0.02"  326+0.13 3.7+ 0.05%° 3.67 £0.07%
Aloe-GT-SA4°C ND ND 1.65+£0.05®  1.96+0.05%  2.13+0.01° 226+0.01%

Aloe-GT- D ¢E aF
SA25°C ND ND 1.65+0.08° 1.96 +0.04 2.14£0.06°  235+0.05"

Values within the same column with different superscript lowercase letter differ significantly (p < 0.05).
Values within the same row with different superscript uppercase differ significantly (p < 0.05).
ND: not detected, below detection limits of < 1 Log cfu g™
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Table 3 The variation of total yeast and mold count (Log cfu g”') of Mazafati date coated with Aloe vera
containing green tea extract and salicylic acid during 150 days of storage at 4 and 25 °C. Data are
presented as mean + standard deviation.

Treatment Day 0 Day 30 Day 60 Day 90 Day 120 Day 150
C4°C 235+001®  270+0.07®  3.30+0.05® 3.74 £0.12%8 382+0.10°®  3.67+0.09%8
C25°C 256005  300+£0.10  3.58+0.02% 4.00 + 0.08* 404+0.09"  3.70+0.02*
Aloe4°C 1.65+£0.03%  236+0.02°¢ 298+0.11°° 3.46 £ 0.01% 353+0.07° 344+0.09°
Aloe25°C 1.65+£0.07°¢  226+0.09° 325+0.08B 3.68 £0.13"®  3.76+0.01°® 3.60+0.01"
Aloe-GT4°C ND ND ND 1.65+ 0.02°F 2.13+0.06"  235+0.087"
Aloe-GT25°C ND ND ND 1.95 + 0.04P 2254005  2.13+0.10"
Aloe-SA4°C 1.65 +0.02°¢ 195+0.08°  274+0.01¢ 3.54 +0.07°C 3.73+0.085¢  3.61+0.15%8
Aloe-SA25°C 1.65+0.02°¢  236+0.07  3.10+0.06° 3.75+0.03% 3.68+0.14°  3.55+0.11°5¢
Aloe-GT-SA4°C ND ND ND 1.66 = 0.03F 196 +0.04°¢ 2,07 +0.08"
Aloe-GT-SA25°C ND ND ND 1.96 +0.09°° 2.13+0.05"  226+0.02%

Values within the same column with different superscript lowercase letter differ significantly (p < 0.05).

Values within the same row with different superscript uppercase differ significantly (p < 0.05).
ND: not detected, below detection limits of < 1 Log cfu g™
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Fig 4 Sensory evaluation of the Mazafati date coated with 4loe vera containing green tea extract and salicylic acid
during 150 days of storage at 4 and 25 °C.
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Effect of Aloe vera gel coating containing green tea extract and
salicylic acid on the shelf life of Mazafati date during storage
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The Mazafati date is one of the most important export products of Kerman province, which their quality
characteristics may change during storage. The use of edible coatings is a new technique for increasing
the shelf life of various agricultural products. The aim of this study was to investigate the effect of Aloe
vera containing salicylic acid (2 mM) and green tea extract (0.5%) on physicochemical, microbial and
sensory properties of stored dates at 4 and 25 °C for 150 days. The results of analysis of variance showed
that the coating, temperature and time of storage had significant effects on the evaluated parameters (p
<0.05). According to the results, the lowest weight loss was observed in samples coated with Aloe vera
containing green tea extract and salicylic acid. This type of coating prevented significant changes in pH,
acidity, total soluble solids (°brix), total and reducing sugar contents of date samples compared to the
control during the storage period. During the storage period, the pH and total sugar content decreased, and
acidity, total soluble solids and reducing sugar content increased. Total phenolic content did not have a
clear trend during the storage period and its amount in the coated samples was significantly higher than
the control. Aloe vera containing green tea extract and salicylic acid also effectively prevented microbial
growth. In addition, panelists gave higher scores to dates coated with Aloe vera containing green tea
extract and salicylic acid. The changes in physicochemical, microbial and sensory parameters in the
stored dates at 25 °C were significantly higher than that stored at the temperature of 4 °C. In general, the
use of Aloe vera containing green tea extract and salicylic acid, and storage at 4 °C is recommended due
to the reduction of microbial growth and maintaining the quality characteristics of Mazafati date.

Keywords: Edible coating, Mazafati date, Aloe vera, Green tea extract, Salicylic acid
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