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Summary

Aloe vera gel is commonly used as a raw material in food industry. Yield and shelf life are
crucial factors in developing innovative food products for commercialization. Selecting a
desirable preservation method based on the characteristics of the raw material increases
the guality and guantity of the final product. Aloe vera (Aloe borbodensis Miller) gel is a
sensitive raw material due to its low solid content and high water content. Besides, it
contains health beneficial phytochemicals. The present study was focused to determine
the antioxidant properties of Aloe vera and to determine the potential of preserving Aloe
vera gel using osmotic dehydration followed by pasteurization. For osmotic dehydration,
salt, sugar and kithul treacle were used as osmotic agents. According to the results, osmotic
dehydration can be considered as a successful preservation method for Aloe vera gel.
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