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Application of Aloe vera Gel for Browning Reduction of Fresh-Cut Mango cv. Nam Dok Mai
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Abstract

Fresh cut mango cv. Nam Dok Mai is fresh fruit, processed by fresh cut, washed, packaged, and kept at
refrigerated temperature. These processes caused physiological changes rapidly of fresh tissue. The problem of
fresh-cut mango is browning and microorganism contamination. These problems limit shelf-life and consumer
acceptance of fresh-cut mango. The objective of this research was to evaluate the effect of Aloe vera gel on
reducing browning symptom of fresh-cut mango. Mango was cut and dipped in solutions including control
(distilled water), 25% (v/v) and 50% (v/v) of Aloe vera gel with non-pasteurization and 25% (v/v) and 50% (v/v) of
Aloe vera gel with pasteurization at 80°C for 10 sec. Fresh-cut mango were dipped in varying solutions for 1 min,
packed in semi-rigid plastic boxes with lids and then stored at 10 °C. The results showed that 50% (v/v) Aloe vera
gel of pasteurization could reduce browning of fresh cut mango. L* and C values of this treatment were higher
than other treatments. Browning intensity value of 50% (v/v) Aloe vera gel in non-pasteurization and pasteurization
were less than other treatments. 50% (v/v) Aloe vera gel with pasteurization showed higher score of overall quality
acceptance than other treatments. This treatment also had shelf life for 4 days. Moreover, treatment of Aloe vera
gel could reduce the contamination of microorganism.

Keywords: Browning, Browning intensity, Aloe vera gel, Fresh-cut mango

UNAnga

u:u’wﬁqmﬂﬂiﬁﬁu%uwﬁ”‘ﬂuu?ﬂmLﬂuuxmqﬁmum‘:mummﬂigﬂL‘ﬁmrﬁu Tnann9dna aanulaen davise
Ju maseviesinldidedenaliifaunaunadanalfiianaaeuwlamesisingnatnemai Wnadfisen
pandndulidimarsnmdndigniouiaasinisiuiloutewawidd  dwslfuzdioiduniensinaians
deuduetnamaduadiiduiinensuesiiing amdseiliflunsineuazesnisdinadumneassdsansannis
mmmmmmLufﬂuqummfﬂﬂiwumwmuminﬂ Imammmamm@n”l,wmumwummLmemimm@mmu
TAAILIAN (@uu’m@u lwasdnareassdanududu 25% () uaz 50% (Vi) wiumumamm'a (non-
pasteur|zat|on) Lmvwiummmmw?“mmwmmu 25% (V/V) haz 50% (v/v) mmumamﬂm@ (pasteunzatlon) Tnel
nsindenfluuuy pasteurization ldgoumnil 80 aseaidaa 1uaar 10 T wm@wm\mmaﬂimwmu’m
A19azAEANgANINAReTuNAY 1 WA ummﬂuuﬂmﬂmxmmmLL@:uaafa\q‘Lmﬂ@mwmmmnLmummgﬂumﬂm
LL@:Lﬁm“ﬂmﬁ@mmﬁ 10 RIATALTEA HANIINARBINLFNAAINUNATZTANNETNTY 50% (vv) frinunnsande
mmmwmmﬂﬁmﬂﬁﬁ?ﬂﬁﬁwm@u?mmdfmﬁ'mﬁmmLﬁﬂwmqﬁﬁu Tneden L* uar C gandnganmaaed
B luszudnaniafiudne A ndineesdinma (browning intensity) ) luganiemaaesiquiaadnumeazdianng
vindu 50% (viv) wiummmamm@Lmeuma‘mL%@ummmmmwﬂ@mmmmmLu@uq,mqmmﬂfmmmmm
faw] uazl#Fuazuuunssansuanguitnauniigauasiieng fusnidung 4 Su uenanifwaadneasad

fadlsz@ninmlunisaniBunmqawisdnluilauldaindnganlaildquansluszudnamaiuinm

" grawalulafndenniuien angnineansdanmuazinalulad auanendomeluladnszasundowd (Wepuileu) 49 Tesifiounzia 25 nuuuneguTieu
FrENZIA LN mewm‘ﬁ'ﬂu NIUNNWNUIUAT 10150

! Division of Postharvest Technology, School of Bioresources and Technology, King Mongkut's University of Technology Thonburi (Bangkhuntien), 49 Tientalay
25, Thakam, Bangkuntien, Bangkok 10150, Thailand

? guduinnssuimalulagndainisiiviies ANENTUNITNNIEANANE NFMWKUILAT 10400

? postharvest Technology Innovation Center, Commission on Higher Education, Bangkok 10400, Thailand

® mmﬁmﬂqmmﬂmﬁm ﬂmm@mmmﬁmmumm mmﬁumm‘ﬂu‘ﬂ@iwa:%umﬁﬁ@mwmi‘mmm‘:ﬁq NUNN 10520

3Agricu\tural Education Program, Faculty of Industrial Education, King Mongkut's Institute of Technology Ladkrabang, Bangkok 10520



9. NEAIAARINIES 1 46 RUUT 3/1 (WAY) Augu-5U99AN 2558 mailseenelld 37

AdIA: NaNAdUAA ArANENTeIAINANS adumeazd Wenzdhstaen lEudunensiilng

AU

Lﬁﬂuzmqqnﬁﬁﬁw%uuﬁmLﬂumiﬁwmmmmﬂmﬂ@nLﬂﬁﬂmmzﬁmﬂuéu Lﬂummﬂigmﬁmﬁﬂﬁ
nFansan1ILiina Lﬁmﬂum?mmumﬁi@ﬁﬁ%‘%an;:Ju?Tnmsluﬁm;ﬁu‘ﬁ'ﬁmma‘mwméqmu wazdmiluanuuaii
ﬁ’m%‘unmﬁmg@m‘umu:mﬁm%ﬂé’qa Lwﬂuﬂq@LLﬂigﬂﬁuéuﬁuwuﬂmmmmmammﬁu%ﬂmﬁz%u meiatuulas
fasaifeusaaiuiiang uarnistudieuresauridireuuazudinmsudsgy deldannadeufnfinslnals
mﬂuﬂ@;u polysaccharide &uA chitosan (Jianglian and Shaoying, 2013) mLﬂzdm‘i_laﬂlNaﬁmﬂﬁ’ﬂﬁmu’]ﬁ‘ﬂmuqm
maundeiuresua daainmenuwiuiie assammamnela waznafinliseneandindu Minlitaengnisfiu
Snuualdfligunuay (Rojas- Grall et al., 2008; Wong et al., 1994) 31usin9aszid (Aloe vera L.) ufantdnsoey
waansnsnth Miiluansiedeuuaztinnssene L luna 1 Lmvm@"l,ﬁﬁmwiqw?@uu?im Tnemudndaniululudiumg
aszdianansnianinmAmnHARARfEUWAZUAINILIREY 1 Nzazne (Marpudi et al, 2011) ANs0T¥aaN"3
mmmvmmmmwwunim uazlaanansaannaasnyresgauridlumeivan  (Martinez-Romero et al., 2006)
uena i usassdassnTraemaisdimaluiused dasauss (Song et al. 2013) Ineiandmwaszidas
"Lﬂmmmqmsn@@ﬂsrjmu"[ﬂwmmﬂ’mmﬂgmmfafaﬂmmuﬂuLfau"lfnu LLmmﬁmwmm‘wi*ﬂmmmﬂium@mmmgmﬂu@ﬂ
foinAsuiadesnsinmuareanslfiaadnunssudienisanmniadinmasesifensianinen iy
L EGHGTERT

ainsaluazisnig

1 msAnswarainslfiaaiiumeaszidiansanl §Admmaiaiiimaraaiauziininanliiuiu
NIANUILNA

ﬂﬁmmmﬂﬁuﬁﬁﬁm@niﬁﬁmumiﬁwumﬁuéu (FAPaanTetHadtaL 8 Tuseuiia) dutafuge
P im‘lu‘ﬁqﬂﬁu (@aPaLAN) duluaadurNassidpNdNdY 25% (viv) uaz 50% (VIv) ﬁiﬁimumﬁh
0 (non-pasteurization) LL@Auslum@fhumq%‘vﬁmfmLﬂ?u"ﬁu 25% (VvV) WAz 50% (V/V) mmuma‘mm@
(pasteurization) ) Tngnssindeifluuny pasteurization ldgnunnd 80 asagadaa s 10 w9 @mut,ufauwmq
m‘lummxmﬂmuﬂ;mmsmmmLﬂumm 1 WA ummﬂuuﬂ@ﬂﬂ‘mmmmmmemaaﬂmmmwmmmLmummgﬂu
ﬂﬂﬂmLmeLﬁuﬁ‘/ﬂﬁﬂﬁQMMﬂmﬁ 10 B9ANIAEEA zﬂuﬁmm”mLﬁﬂﬁmmxﬁmmimmmnnj 2 §1u 69t SAFNA L* b* C uas
Hue angle YT OTIE AT v (browning intensity) uarAzuBBNIsteNFureddUTng Tnaldazuuunisaeniy
w91 lnadlusniiusegnafuineaesNdnNg An19919uNUNINAABdLLIL Completely Randomized Design
(CRD) La¥atAT1ziNanNaNALLL Duncan’s Multiple Range (DMRT)
2 miﬁm:nNmmmi"l%madwmmsuﬁ'ﬁiﬂmsammim%cymm@gﬁuw‘%éﬂuL?j'au"luLﬁﬂusmaﬁ'\ﬂ@n'lﬁﬁbu
Funsanudlna

Shgammeaesiiafigaannimanesd 1 svndiinueauwiaduden i WBunaawiEiome
B34 Escherichia coli uaz Coliform bacteria WazABunngaiuazs Taeifuinuniienssissdumsentislnad
MR 4 evATaTea LmzzﬁuﬁqmmLﬁﬂﬁmmzﬁmmmmmmﬂj 2 A T99UaUNIAReILLL Completely
Randomized Design (CRD) La¥alAIZiHanNanALLL Duncan’s Multiple Range (DMRT)

WA

N@ﬂ’]ﬁ‘ﬂﬂ‘]ﬂﬂﬂﬁ‘ﬂ‘ﬂL@@']’W%MNW?WL‘MW’WL‘HN‘}M 25% (V) uaE 50% (V/v) ﬁiﬂﬂhumm%ﬁ;ﬂ (non-
pasteurization) LAYHNLNNT9 T e (pasteurization) mmunu 80 asrTa@aa unan 10 3nd easnsind
hanaresienthninnenlividunienislng  lugunalAeuulasd R teamsdasiguniantsinanwdn
RATIUUNATZE AN N 50% (vAv) ftunaaindelien L C uaz Hue angle mﬂfhmmmiwmmﬁluj Waniag
(Fig. 1 A, B uaz C) mmmmmmammm (browning intensity) Tummmi‘wmm@quaumﬁfmumwumqmmmu
50% (viv) Tilaisnunsainidauas Nﬁuﬂ’]?m’\L‘ﬂ’ﬂllﬂ’]ﬁ']’mL‘IJN‘IJ‘LL‘IJ@\?ZQ‘LLWﬁl’m’ﬂﬂ\iL‘Ll’ﬂll”N’Nﬁl’\ﬂ'ﬂ’ﬂﬁﬂ’\ﬁ‘%ﬂ@ﬂdﬂu"] Wl



38 nastlszgnslld 1 46 RUUT 3/1 (WuAw) AugEU-F1UIIAN 2558 9. NEAIAARINIES

Tdwumauuansisetnslitd A eana (Fig. 1E) Aunisaeniuaesfiinaluganismaassfiquanadiuigased
pRudindu 50% (viv) AU sR@euaztiuniszinge liiunseeniuresuslnaninndnganimaaesan) uay
Hangiuinwdunan 4 4u (Fig. 1F)

A B

90

L* value
C* value
Hue angle

50

Days after storage Day after storage Day after storage

m
-

[¢<}

o
IS
Q

Browning score
N

Browning intensity
(OD49/100 g./ml)

Day after storage Day after storage

-~ Control %~ 25% Aloe vera non-pasteurization A~ 25% Aloe vera pasteurization

<> 50% Aloe vera pasteurizationrf= 50% Aloe vera non-pasteurization

I Control I 25% Aloe vera non-pasteurization T 25%b Aloe vera pasteurization

E= 50% Aloe vera non-pasteurization 1 50% Aloe vera pasteurization

Figure 1 L* value (A), C* value (B), Hue angle (C), Browning intensity (E) and Browning score (F) during storage
in control, 25% of Aloe vera gel non-pasteurization, 25% of Aloe vera gel pasteurization, 50% of Aloe

vera gel non-pasteurization and 50% of Aloe vera gel pasteurization coated fresh-cut mango at 10°C,

90-95% RH
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Figure 2 Total microbial count (A), Yeasts and Molds (B) and Escherichia coli and Coliform bacteria (C) during

storage in control and 50% of Aloe vera gel pasteurization coated fresh-cut mango at 4°C, 90-95% RH
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