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Abstract

Fruits and vegetables are the main dietary sources of supply vitamins needed by the
body. These products have a lot of waste every year. In other words, the order of about
10 to 30 and 40 to 30 percent of the horticultural products produced in the world and
Asian countries during harvesting, processing and storage of various factors disappear.
These amount to 50 percent are in developing countries. Fruits due to high moisture and
nutrient composition than Fsadpzyrtr products and their attention to post-harvest life is
very important.and has a very short storage life. Postharvest application of chemicals to
enhance the product does not seem logical, because the skin is thin and the fruit are
eaten when used by consumers. The main purpose of using chemicals to organic
farming and sustainable agriculture violation was not realized.Application of Aloe Vera
gel with two-level factor (utilization and lack of applicability) and sub-factor storage
time of four levels (0, 10, 20 and 30 days). Studied in this experiment include weight
loss, color change, pH, soluble solids, sensory evaluation and microbial testing. The
results showed that aloe vera gel a significant effect on the amount of weight loss,
change in color and soluble solids. Aloe vera gel coating so that the treatment of weight
loss, change in color, soluble solids was lower than the control. Sensory evaluation was
determined by reviewing the Aloe vera gel have significant effects on sensory
characteristics such as taste, appearance, firmness and fruit peach preserves the
appearance, taste and ability to control the fruit chew

Keywords: Aloe Vera Gel, Peach, storage life, covering food sensory evaluation.
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