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Abstract

The several functional properties of freeze-dried powder of Aloe vera gel was examined as influenced by pre-concen-
tration degrees of the gel solution. As a pre-treatment prior to freeze drying, the gel solution was vacuum-concentrated

by three levels (unit: g-water/g-solids) -

high (H), 76; medium (M), 119; low (L), 159. In FT-IR spectra, the sample

H showed the highest absorbance in the range of 1600-1550 cm™ and 1450-1400 cm™, which corresponded to level of
the acetyl group in glucomannan. The sample H of freeze-dried powder was the highest in polysaccharide content, jack
bean urease inhibition rate, and FAC (fat adsorption capacity). It could be inferred that the sample H had an effect on
Helicobacter pylori inhibition and fat adsorption suppression according to urease inhibition rate and FAC, respectively.
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Fat adsorption capacity
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et al., 2003; Simal et al., 2000).
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Fig. 1. FT-IR spectra in wavelength of 4000-400 cm™ for Aloe
gel powder freeze-dried from preconcentrated gel solution of 76
H), 119 (M), and 159 (L) g-water/g-solids. H, M, and L
represent high, medium, and low concentrated levels,
respectively.
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Fig. 2. FT-IR spectra in wavelength of 1800-1200 cm™ for Aloe
gel powder freeze-dried from preconcentrated gel solution of
three levels: H, M, and L (refer to Fig. 1~3). , H;
5 M; s L.
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Table 1. Functional properties of Aloe gel powder freeze-dried from preconcentrated gel solution of different levels

Functional properties

Samples Polysaccharide content (mg/L) Urease inhibition rate (%) Fat adsorption capacity (g-oil/g-solids)
High’ 1056+30™ 81.7+0.1 14.6+0.2

Medium 654+20 79.6+0.3 14.0+£0.2
Low 577424 79.8+0.2 13.9+0.3

‘Concentrated levels: high, 76 g-water/g-solids; medium, 119; low, 159.
" Average + SD from 5 replications.
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H. pyloric AFEe] 23t ASS 4o7]= Altoltt
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5°] fFAFSIe] Jack bean ureaseE A8-3t Helicobacter
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