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Abstract

Background and Objectives

The effect of different physical and chemical treatments on quality of pomegranate fruit at
postharvest has been studied, but little information is available in the case of pomegranate fresh
aril postharvest as a ready-to-eat product. Coating is one of the treatments to preserve the
postharvest quality of the pomegranate fresh aril. Since consumer health is impotant in the
selection of postharvest treatment, the use of compounds extracted from plants as wax or coating
agent is a safe treatment for fresh arils. Extracted gel from leaf tissue of Aloe vera L. is an herbal
gel that can be used as coating agent. The objective of the present experiment was to evaluate the
effects of Aloe vera gel on the postharvest quality of pomegranate fresh arils.

Materials and Methods

Pomegranate Fruits (known as ‘Malas Poost Zard”) were harvested from a commercial orchard
located in Baghmalek, Khuzestan. Fresh arils were removed manually from fruits and treated
with Aloe vera gel (0, 2.5, 5 and 10%). Fresh arils were stored at 7 °C, RH = 90% for 4, 8 and 12
days. Some biochemical characteristics including ascorbic acid, total soluble solids, titratable
acidity, total phenolics, color intensity, anthocyanins and browning index were evaluated.

Results

Results showed that the interaction of Aloe vera gel concentration and storage duration had a
significant effect on ascorbic acid, titratable acidity, total phenalics, color intensity, anthocyanins
and browning index. All concentrations of Aloe vera gel decreased total soluble solids. The
highest concentration of Aloe vera gel (10%) significantly increased anthocyanins/browning
ratio. The quality of pomegranate fresh arils significantly decreased with the increase in the
duration of storage. During storage condition of fresh arils, Aloe vera gel (2.5 — 5%) improved
the color intensity of fresh arils after 4 days. Also, results showed that all concentrations of Aloe
vera gel helped to preserve higher ascorbic acid after 8 and 12 days.

Discussion

Aloe vera gel improved the quality of pomegranate fresh arils. Aloe vera gel contains the
different antioxidant and nutrients which may be responsible for the positive effects on quality of
pomegarnate arils. Results showed that Aloe vera gel is a promising herbal product for coating
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pomegranate fresh arils. More research needs to be undertaken on the efficacy of Aloe vera gel
on postharvest quality of pomegranate fresh arils and other minimally processed products.
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Table 3. Analysis of variance of color indices of pomegranate fresh arils
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Table 4. Interaction effects of Aloe vera gel and storage duration on some color indices of pomegranate

fresh aril
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* Means with the same letters are not significantly different (p < 0.05, LSD).
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Figure 2. Effect of Aloe vera gel on total anthocyanins/ browning agents ratio in pomegranate fresh arils
* Means with the same letters are not significantly different (p < 0.05, LSD)
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