ResearchGate

See discussions, stats, and author profiles for this publication at: https://www.researchgate.net/publication/328304958

IN-VITRO ASSESSMENT OF ALOE VERA GEL AS A BIO PRESERVATIVE OF
PAPAYA FRUITS

Conference Paper - June 2015

CITATIONS READS
0 67
2 authors:
Gunasingham Mikunthan Nivethika Ajeethan
University of Jaffna University of Jaffna
94 PUBLICATIONS 205 CITATIONS 12 PUBLICATIONS 2 CITATIONS
SEE PROFILE SEE PROFILE

Some of the authors of this publication are also working on these related projects:

Project Promotion of Medicinal plants cultivation View project

Extraction, quantification and utilization of Bioactive Components from the Fruit, Seed and Leaves of Underutilized Jamun (Syzygiumcumini), under University
Research Grants, University of Jaffna, URG/2016/DSCE/02) View project

Project

All content following this page was uploaded by Nivethika Ajeethan on 16 October 2018.

The user has requested enhancement of the downloaded file.


https://www.researchgate.net/publication/328304958_IN-VITRO_ASSESSMENT_OF_ALOE_VERA_GEL_AS_A_BIO_PRESERVATIVE_OF_PAPAYA_FRUITS?enrichId=rgreq-33f27f012e118fda5ab2bcebcaab3055-XXX&enrichSource=Y292ZXJQYWdlOzMyODMwNDk1ODtBUzo2ODIyMDY3MTY1MTAyMDhAMTUzOTY2MjE2NDAyNA%3D%3D&el=1_x_2&_esc=publicationCoverPdf
https://www.researchgate.net/publication/328304958_IN-VITRO_ASSESSMENT_OF_ALOE_VERA_GEL_AS_A_BIO_PRESERVATIVE_OF_PAPAYA_FRUITS?enrichId=rgreq-33f27f012e118fda5ab2bcebcaab3055-XXX&enrichSource=Y292ZXJQYWdlOzMyODMwNDk1ODtBUzo2ODIyMDY3MTY1MTAyMDhAMTUzOTY2MjE2NDAyNA%3D%3D&el=1_x_3&_esc=publicationCoverPdf
https://www.researchgate.net/project/Promotion-of-Medicinal-plants-cultivation?enrichId=rgreq-33f27f012e118fda5ab2bcebcaab3055-XXX&enrichSource=Y292ZXJQYWdlOzMyODMwNDk1ODtBUzo2ODIyMDY3MTY1MTAyMDhAMTUzOTY2MjE2NDAyNA%3D%3D&el=1_x_9&_esc=publicationCoverPdf
https://www.researchgate.net/project/Extraction-quantification-and-utilization-of-Bioactive-Components-from-the-Fruit-Seed-and-Leaves-of-Underutilized-Jamun-Syzygiumcumini-under-University-Research-Grants-University-of-Jaffna-URG-2?enrichId=rgreq-33f27f012e118fda5ab2bcebcaab3055-XXX&enrichSource=Y292ZXJQYWdlOzMyODMwNDk1ODtBUzo2ODIyMDY3MTY1MTAyMDhAMTUzOTY2MjE2NDAyNA%3D%3D&el=1_x_9&_esc=publicationCoverPdf
https://www.researchgate.net/?enrichId=rgreq-33f27f012e118fda5ab2bcebcaab3055-XXX&enrichSource=Y292ZXJQYWdlOzMyODMwNDk1ODtBUzo2ODIyMDY3MTY1MTAyMDhAMTUzOTY2MjE2NDAyNA%3D%3D&el=1_x_1&_esc=publicationCoverPdf
https://www.researchgate.net/profile/Gunasingham-Mikunthan?enrichId=rgreq-33f27f012e118fda5ab2bcebcaab3055-XXX&enrichSource=Y292ZXJQYWdlOzMyODMwNDk1ODtBUzo2ODIyMDY3MTY1MTAyMDhAMTUzOTY2MjE2NDAyNA%3D%3D&el=1_x_4&_esc=publicationCoverPdf
https://www.researchgate.net/profile/Gunasingham-Mikunthan?enrichId=rgreq-33f27f012e118fda5ab2bcebcaab3055-XXX&enrichSource=Y292ZXJQYWdlOzMyODMwNDk1ODtBUzo2ODIyMDY3MTY1MTAyMDhAMTUzOTY2MjE2NDAyNA%3D%3D&el=1_x_5&_esc=publicationCoverPdf
https://www.researchgate.net/institution/University-of-Jaffna?enrichId=rgreq-33f27f012e118fda5ab2bcebcaab3055-XXX&enrichSource=Y292ZXJQYWdlOzMyODMwNDk1ODtBUzo2ODIyMDY3MTY1MTAyMDhAMTUzOTY2MjE2NDAyNA%3D%3D&el=1_x_6&_esc=publicationCoverPdf
https://www.researchgate.net/profile/Gunasingham-Mikunthan?enrichId=rgreq-33f27f012e118fda5ab2bcebcaab3055-XXX&enrichSource=Y292ZXJQYWdlOzMyODMwNDk1ODtBUzo2ODIyMDY3MTY1MTAyMDhAMTUzOTY2MjE2NDAyNA%3D%3D&el=1_x_7&_esc=publicationCoverPdf
https://www.researchgate.net/profile/Nivethika-Ajeethan?enrichId=rgreq-33f27f012e118fda5ab2bcebcaab3055-XXX&enrichSource=Y292ZXJQYWdlOzMyODMwNDk1ODtBUzo2ODIyMDY3MTY1MTAyMDhAMTUzOTY2MjE2NDAyNA%3D%3D&el=1_x_4&_esc=publicationCoverPdf
https://www.researchgate.net/profile/Nivethika-Ajeethan?enrichId=rgreq-33f27f012e118fda5ab2bcebcaab3055-XXX&enrichSource=Y292ZXJQYWdlOzMyODMwNDk1ODtBUzo2ODIyMDY3MTY1MTAyMDhAMTUzOTY2MjE2NDAyNA%3D%3D&el=1_x_5&_esc=publicationCoverPdf
https://www.researchgate.net/institution/University-of-Jaffna?enrichId=rgreq-33f27f012e118fda5ab2bcebcaab3055-XXX&enrichSource=Y292ZXJQYWdlOzMyODMwNDk1ODtBUzo2ODIyMDY3MTY1MTAyMDhAMTUzOTY2MjE2NDAyNA%3D%3D&el=1_x_6&_esc=publicationCoverPdf
https://www.researchgate.net/profile/Nivethika-Ajeethan?enrichId=rgreq-33f27f012e118fda5ab2bcebcaab3055-XXX&enrichSource=Y292ZXJQYWdlOzMyODMwNDk1ODtBUzo2ODIyMDY3MTY1MTAyMDhAMTUzOTY2MjE2NDAyNA%3D%3D&el=1_x_7&_esc=publicationCoverPdf
https://www.researchgate.net/profile/Nivethika-Ajeethan?enrichId=rgreq-33f27f012e118fda5ab2bcebcaab3055-XXX&enrichSource=Y292ZXJQYWdlOzMyODMwNDk1ODtBUzo2ODIyMDY3MTY1MTAyMDhAMTUzOTY2MjE2NDAyNA%3D%3D&el=1_x_10&_esc=publicationCoverPdf

an International Conference on Agriculture and Forestry — 2015 iﬁ OA F

2015
[57]

IN-VITRO ASSESSMENT OF ALOE VERA GEL AS A BIO PRESERVATIVE OF
PAPAYA FRUITS

Nivethika, V. and Mikunthan, G.

Department of Agricultural Biology, Faculty of Agriculture, University of Jaffna, Sri Lanka
ABSTRACT

The medicinal plant, Aloe vera has potential in industrial perspective as well as
traditional usage. The gel obtained from the leaves of A. vera has numerous properties such
as it has oxidase, an antioxidant and also its natural biocide activity or the incorporation of
antimicrobial compounds. This study aims using the gel to extend the shelf life of papaya
fruits. Even size, uniform shaped and coloured, matured Red lady cultivar of papaya fruits
were surface cleaned and coated with 33%, 66% and 100% gel while another group of papaya
fruits were not coated and kept as control (0.0%). Gel dilutions were prepared with distilled
water then fruits were dipped for 2-3 sec. The experiment was conducted using completely
randomized design. Twenty four even size papaya fruits were selected and kept as four main
groups. Each group had six papaya fruits. Physicochemical parameters such as colour, decay
percentage, weight loss, pH, and Total Soluble Solids (TSS) were measured. Due to the
coating, the ripening process was delayed, The TSS (Total Soluble Solid), pH and weight loss
were high in uncoated fruits. Decay or damage percentage also high for the control fruits than
coated fruits. The mean pH of the pulp of control fruits was 5.11 at 4 days Fruit preservation
period (FPP) and was slightly increased to 5.32 within 12 FPP, whereas minimal pH was
noticed in 100% (4.17 at 4 FPP and 5.09 at 12 FPP) gel coated fruits. The TSS was
significantly higher levels (12.9 within 4 FPP and 13.33 within 12 FPP) in control fruits,
whereas the minimum TSS value was 11.40 and 11.97 within 4 days and 12 FPP,
respectively, and recorded from the 100% gel coated fruits in storage. The WLP (Weight
Loss Percentage) was significantly (p<0.05) higher in 33% gel treated fruits (44.80+4.88%)
whereas lower WLP (24.80+7.33%) was found in 100% gel coated fruits after 12 days of
storage. Lowest disease signs and decay were observed in 100% gel coated fruits. This was
due to the anti-microbial potential of coated materials. The gel coating prolonged the fruits
shelf life by delaying the ripening and preventing the microbial activities due to their
bioactive agents.
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