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Effect of Extracting Methods on Stability of

Aloe Gel Juice during Storage
Du Hongyan Gu Zhenxin Han Yongbin Ji Qin
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ABSTRACT Aloe gel juice obtained from two different treatments i.e. heating and pectinase-
added extraction were pasteurized at 90°C  60s and then stored at room temperature light free
for one month. During storage polysaccharide total sugar reducing sugar protein and amino
acid in two kinds of aloe gel juice were analyzed and the color rheological properties were also
assessed . Results showed that comared to the aloe gel juice extracted with pectinase the retention
of the total sugar reducing sugar and aloe polysaccharide in the aloe gel juice extracted through
heating were higher the vicosity decrease lower and better color and less sediment could be ob-
served. It was recommended that crushing after heating and then sterilizing at 90°C for 60s
which was believed to be a proper process for aloe gel juice preservation. The shelflife of the fin-
ished product could reach 20 days.
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