' . . . >
SilSio (weigo (o 0 555 (wend 3L %
O 391 & gl 390 g i g \

du_rwﬂ/fh‘;h;f;!d_"l‘{)‘f:

WIS 18 ) (WIS 090 CuninS 9 (5518,Ls1 1 (4l 50y SDlwgo g 159 SoiT J5 B icdigy 5
PRV

G 5 0900 Lado jslain a4y (olierd OS5l osliinl Gl 4y (g slice b WY game sl oslasiul 231 sla Sl 5o
5 )l e ol sl Dlowge 5 1 Bl J5 1 (om0 (g Sl gy Sz Gipgh il el 00,5 oy Sl (gl (b
55 JusS8 Galojl o jsline oy 283y D90 0y Ll )0 IS (b oSS 08, (WS o (&S 5 o5 LolsREE 2
2oy 1Y Gl 5 Plge (1) o3 e Ly 55T J5 () cals (1) Jolis oo 0 plon 15 e b bols WS LL IS
22 )3 YO (sleo L ostioslal Jolone 58 ogna (559 4bogé 4835 0 )90 4 lajlacs .392 (o) 5 Plowge 5 1y 50 PS5 (F) 5
A (s Cusgby g ol S il az 0V Y los )0 g (gatainn (Sidly Bg,)b o ol Sl I e g0 Jleel ol 5 Gl
Ol 5haw 595 YA g ¥V OF «((lo,lil £9,8) yio Jols mhaw F L L3l o (6)laeSS oo pgo 9358 ) SIS ey A b
iz )5 18 byl 9550 (bl 5 GlawaST (T collad (S L8 (slgizme (it (e ool B gl il 090 52 50 L0
S s 5 aslocs o Blite 5123 Gal38 o) (51 Sl 5 1 ol @IS bl 0 o5 ol ol b
Obg Sy Olsie 4 ol s Plewga 5 Ly ST 5 5l olitl @l 4 azg b oy, )‘0‘5'-“ oxd (x5 ol Blio sles »
580 Ao WS o (5Ll yae u“‘); SodeS Bai jolaie 4 ol (ST

SRV 1 ] ICON PRIV IR )LJ\LS)L..J sos o STys> Liie (soulS slaosls
The effect of Aloe Vera gel and basil seeds muc1lage on storage life and quality

of sweet cherry fruits:€v. Takdanea

Abstract: g

In the recent years, use of products with natural origi\n was became important instead of chemical compounds
application in order to preserve fruit and vegetable during storage. This research was carried out to investigate the effects
of Aloe vera gel and Basil seeds mucilage coating ofistorage life and some quantitative and qualitative properties of sweet
cherry fruits (cv. Takdanea) during cold storagedFor this purpose a factorial experiment in a completely randomized
design with three replications was conducted ifreatments included (1) control, (2) 30% Aloe vera gel, (3) Basil seeds
mucilage 0.1% and (4) combination of. Aloe vera gel and Basil seeds mucilage. Treatments were applied with dipping of
fruits for 5 minutes in prepared solutiomat'25°C. After drying, the fruits were packed in plastic containers and stored in
cold storage at 2+1°C and 85-90% RH. "Second factor was storage time with 4 levels including 0 (beginning of storage),
14, 21 and 28 days after storage. In"gach of the mentioned dates the following quantitative and qualitative parameters
were evaluated: ethylene productien; respiration rate, total phenols, antioxidant activity, anthocyanin. The results showed
that the end of storage, anthocyanin, phenols and antioxidant activity were increased. The interaction between treatments
and storage time was significant on some of the characteristics in sweet cherry According to the results, the use of Aloe
Vera gel and basil,Seeds mucilage is recommendable as a natural edible coating to preserving quality and extending
storage life of sweét Cherry

Key Words: Edible Coating, Storage Life, Cold Storage, Anthocyanin, Antioxidant Activity
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