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Fig 1 Percentage of moisture loss in control samples
treated with 5 and 10% of Aloe vera (A.vera), packed
under a modified atmosphere (6% O,), vacuum (0%
0O,) 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
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) 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 Mesophikes log CFU g-1) Yeastsand moulds(log CFU g-1)
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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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