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Aloe vera coatings maintain quality and reduce microbial load of fig (Ficus carica
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Abstract

Fresh produce commodities are often subject to rapid nutrient depletion and high microbial
populations. Fresh fruit fig (Ficus carica L.) cultivar ‘Siyah’ were treated with different concentrations of
Aloe vera solution for 5 minutes. Treatments fruit were 1) distilled water (control), 2) Aloe vera gel 1:3
(25%), 3) 1:1 (50%), and 4) 3:1 (75%) diluted with distilled water distilled water and air dried at ambient
temperature. After immersion, all fruit were placed into plastic trays and stored at 2+1°C and 85-90% RH
for 15 days (cold storage). We examined fruit for microbial loads, firmness, soluble solids contents
(SSC), and ascorbic acid content. Treated fruit showed lower microbial loads than the control. In addition,
figs coated with Aloe vera gel exhibited higher firmness and ascorbic acid content.

Keywords: postharvest, coating, storage



