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Abstract

The structural and physicochemical properties of dried aoe vera gel by DIS (dewatering impregnation soaking) pro-
cess under optimum conditions were investigated. FT-IR spectra for dried samples of DIS aoes showed the typical
patterns of standard aloe polysaccharide, and surface structures by SEM (scanning electron microscopy) were similar
to a gel-like structure. In case of physicochemical properties of dried aloe samples by DIS process, solubilities and
swelling powers of control (not osmotic treated aloe), DIS (S) and DIS (G), samples treated by osmotic solution of
60% sucrose/0.25% NaCl and 50% glucose/0.5% NaCl, were 48.3-57.3% and 8.3-11.7%, respectively, showing no
significant differences among samples, but swelling power of DIS (PEG), sample treated by using 50% polyethylene
glycol as an osmotic agent was about 5 times higher that of control. Also, water holding capacities of control, DIS
(S) and DIS (G) were similar to each other, but that of DIS (PEG) was about 5 times higher that of contral. QOil
holding capacities of control and DIS aloes maintained the 50.9-86.4% levels of water holding capacities showing
no significant differences among samples. Rehydration ratio of DIS (PEG) aoes were significantly dependent on the
temperature of rehydrated solvent (water), and rehydration ratio of not-fileted aloe was about two folds higher than

that of fileted aloe.

Key words. dewatering impregnaticn scaking, Aloe vera gel, rehydration, structural/physicochemica property, Fou-
rier transform infrared spectroscopy, scanning electron microscopy
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Fig. 1. Flow diagram for drying and dewatering &
impregnation of soaking (DIS) from Aloe vera.

DIS (G), DIS (S) and DIS (PEG) present sample treasted by using
osmotic solution of sucrose/NaCl, glucose/NaCl and polyethylene
glycol, respectively.
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Fig. 2. FT-IR spectra of DIS aloes (bottom) and standard aloe
polysaccharide (top).
For illustrations for samples, refer to Fig. 1.
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Fig. 3. Scanning electron microscopic views of standard aloe
polysaccharide and DIS aloes.

A: Sandard aloe polysaccharide (x5000), B: Standard aoe
polysaccharide (x500), C: Control (x5000), D: DIS(PEG) (x5000),
E: DIS(G) (x5000), and F: DIS(S) (x5000)

For illustrations for samples, refer to Fig. 1.
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Fig. 4. Solubility and swelling power of osmotic dehydrated
aloe powders (0.5%, w/v) at various temperatures.
For illustrations for samples, refer to Fig. 1.
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Fig. 6. Effects of temperature on rehydration ratio of DIS aloe
sample.
*Aloe sample was DIS(PEG).
For illustrations for samples, refer to Fig. 1.
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Fig. 7. Effects of fileting on rehydration ratio and
morphological variations of DIS(PEG) aloe sample(A : Not-
fileted, B : Fileted).

For illustrations for samples, refer to Fig. 1.
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