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The effect of bioactive coating of Aloe vera on decay and some postharvest quality
characteristics of strawberries

Franak Karimi**, Mahmoud Koushesh Saba?
IMaster student of Horticulture, Faculty of Agriculture, University of Kurdistan,
2Associate professor, Department of Horticulture, Faculty of Agriculture, University of Kurdistan, Sanandaj,
Iran

Abstract

Strawberry is perishable crop and has short postharvest life because of its special structure and texture, high
metabolic activity and susceptibility to fungal agents. In this study, the effect of edible coatings of Aloe vera
gel (AV) enriched with probiotic L. plantarum A7, probiotic suspension in distilled water and AV gel were
studied during 16 days of storage at 4 <C. After applying the treatments, decay and physicochemical indices
of different treatments were evaluated at 4 time intervals of 16 days storage compared to the control. Treatment
of AV gel enriched with probiotic L. plantarum A7 in comparison with probiotic suspension in distilled water
and solely AV gel was more effective in reducing decay and maintaining the quality traits of strawberries. The
percentage of decay, weight loss and increase in total soluble solids during 16 days of storage were reduced
by 44%, 3.54% and 1.8 ° Brix, respectively, compared to the control treatment. Based on the results of this
study, AV gel treatment in combination with L. Plantarum A7 probiotic has the potential to maintain quality
and increase the shelf life of strawberries and can be promising for the production and expansion of new
probiotic products.

Keywords: Bio protection, Coating, Functional foods, Postharvest losses
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