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Abstrac

This study was performed to determine the effects of Aloe vera gel coating and the periods of
storage on some quality properties of the pomegranate fruit (Malas Saveh). Factorial experiment based
on randomized complete block design (RCBD) with three replications was used. Treatments includes
coating fruit in 5 level control (no treatment), control (treated with distilled water), Aloe vera gel
(100%), Aloe Vera (50%), Aloe Vera (25%) and time of storage at 4 level (1, 2, 3 and 4 months). The
results showed that Aloe vera gel prevents weight loss and reduction in TSS compared to control fruit.
Highest total soluble solids pomegranate juice were observed in the fourth month of storage. Effect of
Aloe vera gel had significant on fruit rot control and 100% gel better than the other concentrations.
Highest antioxidant activity of pomegranate juice were observed in fruits treated with Aloe vera gel
25%, aso antioxidant activity of pomegranate juice showed a significant increase compared to the
other courses in the month fourth storage.
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