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The objectives of the study were to study and investigate the possibility of using
Aloe vera gel solution for storage life extension of vegetables, and to compare vegetables
longevity of aloe vera to other methods such as dipped into water and kept on ice. The study
used 2 kinds of vegetables: s Chinese cabbage and Yard long bean. The experiment was
divided into 2 steps as follows: Step 1 random sampled Aloe vera gel solution for suitable
concentration ratios from 9 combinations between Aloe vera gel and water as follows: 1 : 9,
2:83:7,4:6,5:5,6:4,7:3,8:2and9: 1. The experiment was performed of room
temperature. All samples were dipped into Aloe vera gel solution as described above, and all
samples were dried on a seive. The best samples were selected and checked for physical
properties such as weight loss, peel color changes, and firmness. These physical properties
were checked and recorded every day until the date with at consumer would not accept the
vegetable. Chemical properties such as sugar, vitamin C, and chlorophyll content were
checked and recorded on the first day and the date at which the consumer would not accept it.
In addition microbiological properties such as total amount of microorganisms, amount of
E.coli and Salmonella were also checked and recorded on the first day until the date at which
the consumer would not accept it. Step 2 suitable ratios of Aloe vera gel solution were tested
for storage life extension of both kinds of vegetables .a comparison was made between
treatments of dipping them into Aloe vera gel solution and keeping them on ice. All samples
were tested for test physical, chemical, and microbiological properties as step 1, but in step 2
all samples from each replication were tested for chemical and microbiological properties.

For Chinese cabbage, the suitable concentration ratio between water to Aloe vera
gel was 3 : 7. This ratio could extend storage life of Chinese cabbage by one day longer. The
suitable concentration ratio for Yard long bean was 9:1, but this could not extend the storage
life. Comparing the ability of life extension of these 2 kinds of vegetable among the other
different methods, it was found that Chinese cabbage under controlled conditions and dipped
into water showed no difference. Both treatments could keep Chinese cabbage freshness for 3
and 4 days respectively. Whereas when kept on ice it could extend its freshness for up to 9
days. Owing to weight loss,peel color change, firmness and chlorophyll content, there were
statistical significant difference: (P < 0.05) among treatments of treated Chinese cabbage. But
there were no statistical significant difference: (P < 0.05) for the storage extension of Yard
long bean between controlled conditions, dipped into water and dipped into Aloe vera gel
solution. They could extend the storage of Yard long bean for 3 days. Yard long bean kept on
ice, however, could prolong storage for 9 days. In case of physical qualities such as weight
loss and other chemical qualities such as chlorophyll contents there was a statistical
significant difference.
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