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Abstract

Wiwattanapatapee, R. and Pinsuwan, S.
The Stability of Freeze Dried Aloe Vera Powder Prepared with Various Diluent
Songklanakarin J. Sci. Technol. 1993, 15(2) : 159-166

Frecze-dried Aloe vern powders were prepared from the mixtures of Aloe vera gel and diluents, Lactose, dextrose,
sucrose were used as diluents in various concentration i.e.2,5,10,12 and 15% w/v respectively. The product with 12%
w/v lactose was chosen for further studies becanse of its free flowing and water soluble characteristics.Physical properties
(such as appearance, solubility, pH, viscosity) and some chemical properties {giucose and protien levels) of freshly prepared
Aloe powder products were compared with Aloe powder products stored in three different conditions (darkroom, daylight,
refrigerator) for 1,2,3,4 moaths.From the experiment, it was found that the physical and chemical properties of Aloe
powder products stored in various condition were not significantly different from freshly prepared Aloe powder product
except the products in daylight exposed were changed their color and decreased in their solubility after storage for 3 months.

Key words : Aloe vera powder, freeze dry

*Depariment of Pharmaceutical Technology, Faculty of Pharmaceutical Science,Prince of Songkla University, Hat Yai
Campus, Songkhla, 90112, Thailand.
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Table 1 Physical properties of Aloe powder with lactose (12%w/v) stored at room femperature, daylight (A) dark room (B) and in refrigerator

{C) for 1,2,3 and 4 months.

Physical Freshly 1 month 2 moaths 3 months 4 months
properties prepared
powder B C A B C A B C A B C
Appearance a frec a free a free
flowing * * * * *  flowing * *  flowing . *
white pale pale
powder yellow yellow
with specific powder powder
odor and with with
taste specific specific
odor and odor and
taste taste
Solubility 1:10 1:10 1:10 1:10 1:10 1:10 1:14 1:10 1:10 1:14 1:10 1:10
(g/ml)
pH 4.86 4.86 4.88 4.9 4.86 489 488 4.90 4.89 496 4.95 485
(0.10) ©.14) (0.11) (0.12) (0.13) (0.11} (0.15 (0.09) (@10 (0.11) (0.10) (0.12)
Viscosity 1.28 1.31 1.30 1.28 1.30 132 124 1.30 1.35 1.17 1.22 1.35
(cps) (0.12) (0.15) (0.18) (0.19) {0.16) (0.18)

1

0.18)  (©.10) (0.11) (0.13) (0.13) (0.17) (0.11)

*mean free fowing, white powder with specific odor and iaste.
Number in. brackets are standard deviation.
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Table 2 Amount of glucose detecied in Aloe powder with lactose (12%w/v) stored st room temperature, daylight (A), dark room (B), and in
refrigerator (C} for 1,2,3 and 4 months,

Amount of glucose detected (g) per 1 g of powder

Freshly prepared 1 monrth 2 months 3 months 4 monihs
powder
A B C A B C A B C A B C
.84 0.82 0.86 0.88 0.85 0.83 0.80 0.82 0.78 0.87 0.79 0.81 (.85
{0.06) (0.04) (0.03) {0.05) {0.03) {0.04) {0.02) {0.05) {0.06) (0.03) (0.03) (0.03) (0.04)

Number in brackets are standard deviation

Table 3 Amount of protein detected in Aloe powder with lactose (12%w/v) stored at room tlemperature, daylight (A), dark room (B}, and in
refrigerator (C) for 1,2,3 and 4 months.

Amount of protein (ug) per ml of 5%w/v solution

Freshly prepared 1 month 2 months 3 months 4 monihs
powder
A B C A B C A B C A B C
0.469 0.468 0.-3!80 0.464 0.470 0.466 0.443 0.439 0.456 0.445 0.445 0.443 0.465
(0.019) {0.012) (0.01%) (0.010) (0.021) (0.025) (0.012)  (0.027) (0.024) (0.015) (0.012) (0.011) (0.013)
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Stability of Freeze Dry Aloe Vera Powder
Wiwattanapatapee, R. and Pinsuwan, S.
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