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Abstract

This study was on the effect of aloe vera and turmeric essential oil
coating on the storage shelf-life and postharvest quality of strawberry cv. No.80
when stored at room temperature at 26+2 °C with relative humidity at 60-75%.
The research found that strawberry coating with 75% of aloe vera mixed with
turmeric essential oil helped in slowing down the respiration rate and fresh
weight loss and also declined the rate of ripening when compared with
strawberry coating with 50% and 100% of aloe vera mixed with turmeric essential
oil as well as strawberry without coating (P<0.05). According to the daily
measurement of physical appearance and chemical composition in strawberries,
it was found that aloe vera mixed with turmeric essential oil coating in any
concentration not only enhanced the gloss and shine of strawberries but also
reduced the incidence of wounds caused by abrasion on their surface. In
addition, coating with aloe vera mixed with turmeric essential oil significantly
decreased fresh weight loss, declined color change, texture change, as well as the
amount of vitamin C (P<0.05). Therefore, the use of natural essence in strawberry
coating may be an optional way to extend the storage and shelf-life for farmers in
the future, including enabling farmers to produce harmless agricultural products
for producers and consumers, as well as being environmentally friendly based on

the principle that farmers would be able to access the local products.

Keywords: Aloe Vera, Turmeric Essential Oil, Strawberry, Coating, Storage

shelf-life
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A5199 1 NATIENSPABURITIUINGRTEN (Aloe) kaztniuanavtutu(TEO) Aan1s
Wisuwlasesd (L, a%, b*, hue angle) vesraansoiiuassigamgiiviod

(26+2) °C Wuszeznan 7 Tu

Storage time

(Day) Treatment L value a* b*

0 50 % Aloe + TEO 45.74° 28.98° 19.89°
75 % Aloe +TEO 4571 28.29° 19.53°

100 % Aloe +TEO 44.08° 27.70° 20.10°

Control 42.75° 29.60" 21.12°

1 50 % Aloe + TEO 42.70° 28.98ab 18.03
75 % Aloe +TEO 42.22° 29.09” 17.29°

100 % Aloe +TEO 39.37° 28.49° 13.92"
Control 40.94” 30.17° 1667

2 50 % Aloe + TEO 38.28" 25.06" 1050°
75 % Aloe +TEO 38.36° 23.23" 9.95"

100 % Aloe +TEO 36.73° 23.44° 8.32"

Control 36.91" 25.75° 9.71%

3 50 % Aloe + TEO 36.22" 20.31° 6.87°
75 % Aloe +TEO 36.20" 20.11° 7.12°

100 % Aloe +TEO 35.97° 20.55" 6.98"

Control 37.40° 20.49° 7.03°

4 50 % Aloe + TEO 35.89" 19.16° 7.84°
75 % Aloe +TEO 36.43° 18.18" 5.70°

100 % Aloe +TEO 32.46° 22.98" 9.48°

Control 34.34" 20.46" 6.24"

5 50 % Aloe + TEO 33.12° 18.60° 7.08"
75 % Aloe +TEO 32.84° 19.45° 7.05°

100 % Aloe +TEO 32.10° 19.05° 6.88"

Control 31.65" 20.22° 697"

6 50 % Aloe + TEO 27.91° 20.19% 8.04°
75 % Aloe +TEO 31.37° 18.77" 7.93°

100 % Aloe +TEO 30.29° 18.42° 7.98°

Control 30.78" 22.95" 750"

7 50 % Aloe + TEO 2732 19.76° 8.40°
75 % Aloe +TEO 29.16" 20.06" 7.55"

100 % Aloe +TEO 29.66° 20.47° 6.17"

Control 28.56" 19.94° 8.61°

* Value followed by the same letter in the column on the same day were not significantly different according to

Duncan’s Multiple Range Test (P<0.05).
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A5199 2 WAVBIEISAABURIINUMINATELY (Aloe) warusuannvtuty (TEQ) Mo

nsldsuLUaesd (hue angle), AAnuLUULile (Fruit firmness) Lag

(%

n13gayideumidn (Weight loss, %) Y0inaanIolluasI N il

9 Y

(26+2) °C \Wuszezian 7 Ju

Storage time Fruit firmness
Treatment Hue angle Weight loss (%)
(Day) (N)
0 50 % Aloe + TEO 34.82° 157" -
75 % Aloe +TEO 35.00° 1.52° -
100 % Aloe +TEO 35.21° 1.55" -
Control 34.96° 1.47° -
1 50 % Aloe + TEO 31.75° 1.25° 12.28"
75 % Aloe +TEO 30.71° 1.49° 11.60°
100 % Aloe +TEO 26.34° 1.52° 12.69°
Control 28.97" 118 13.71°
2 50 % Aloe + TEO 22.56" 1.12° 17.48"
75 % Aloe +TEO 222" 111° 15.20°
100 % Aloe +TEO 19.55° 1.31° 14.48°
Control 20.78" 1.08° 21.90°
3 50 % Aloe + TEO 18.88" 1.17° 24.94ab
75 % Aloe +TEO 19.06’ 118 18.68"
100 % Aloe +TEO 18.93" 1.16° 17.48°
Control 19.11° 1.02° 26.51°
4 50 % Aloe + TEO 16.94° 1.16° 22.46"
75 % Aloe +TEO 18.45” 1.15° 21.40°
100 % Aloe +TEO 20.72° 1.18° 21.76"
Control 17.32° 1.02° 26.27°
5 50 % Aloe + TEO 14.48° 0.98° 33.16°
75 % Aloe +TEO 18.82" 107" 22.44°
100 % Aloe +TEO 19.13° 1.14° 22.98"
Control 16.98% 0.71° 33.46°
6 50 % Aloe + TEO 21.88° 1.01° 33.21%
75 % Aloe +TEO 20.69° 1.02° 28.05"
100 % Aloe +TEO 19.68% 1.12° 30.20"
Control 17.44° 0.72" 35.72°
7 50 % Aloe + TEO 17.55° 072" a267°
75 % Aloe +TEO 18.42° 1.06" 31.58°
100 % Aloe +TEO 18.45° 087" 39397
Control 16.81° 0.55° 44.85°

* Value followed by the same letter in the column on the same day were not significantly different according to

Duncan’s Multiple Range Test (P<0.05).
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A5199 3 NATDIAISHAABURIINUNNGDTELY (Aloe) kaztsuanaviuty (TO) Aaan
Usunaunsaflnmsale (TA %) USunauveswdaniazatotile (TSS %) @n
ANnudunsaang (pH) wazUSinaianfiud (Ascorbic acid, mg/100 mLFW)

YDIHAENTOLUDTTTIgungivies (26+2) °C WWuszesiian 7 Tu

Storage time Treatment TA (%) TSS (%) pH Ascorbic acid
(Day) (mg/100mL.FW)

0 50 % Aloe + TEO 078" 10.19° 3.46° 84.37°
75 % Aloe +TEO 0.64° 9.98" 3.54° 82.85"

100 % Aloe +TEO 0.63" 10.07° 352" 82.45"

Control 0.79° 10.14° 3517 83.54°

1 50 % Aloe + TEO 061" 10.97° 352" 8251
75 % Aloe +TEO 0.55" 10.63° 355 81.96"

100 % Aloe +TEO 0.47° 10.64" 357" 79.87°

Control 0.50" 10.44° 3.65 80.29°

2 50 % Aloe + TEO 051" 10.18° 353" 78.71a"
75 % Aloe +TEO 052" 10.20° 352" 80.21°

100 % Aloe +TEO 0.42° 10.10° 354" 80.25"

Control 056" 10.36° 358" 76.45°

3 50 % Aloe + TEO 0.55" 10.41° 353" 74.25"
75 % Aloe +TEO 047" 10.48’ 354" 75.62°

100 % Aloe +TEO 0.50" 10.48° 358" 76.78"

Control 0.46" 10.52° 350" 74.12°

q 50 % Aloe + TEO 0.42° 10.26° 359" 7256
75 % Aloe +TEO 038" 10.55" 355 74.89°

100 % Aloe +TEO 036" 10.79° 3.64° 7356

Control 0.44° 10.33° 3.60° 68.15"

5 50 % Aloe + TEO 0.55" 10.25° 3.54° 70.25"
75 % Aloe +TEO 0.62° 10.48’ 367 71.45"

100 % Aloe +TEO 0.44° 10.71° 3.60° 70.65"

Control 0.65 10.60° 3.66° 65.98

6 50 % Aloe + TEO 031" 10.87° 3.68" 68.12°
75 % Aloe +TEO 0.26" 11.35° 3.61° 67.85

100 % Aloe +TEO 0.24° 10.95" 359" 68.47°

Control 0.29° 11.15° 358" 6532

7 50 % Aloe + TEO 039" 11.87° 3.74° 67.12°
75 % Aloe +TEO 0.29" 12.50° 3.66° 67.58"

100 % Aloe +TEO 0.28" 12.26° 3.65 66.23°

Control 0.26" 11.86° 3.64° 62.34°

* Value followed by the same letter in the column on the same day were not significantly different according to

Duncan’s Multiple Range Test (P<0.05).
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