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Dear Reviewers
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The article entitled “Nano coating of Aloe-gel incorporation additives maintain the quality of
fresh-cut fruit”. The manuscript is a review article which covers the aspects of nano aloe
vera gel based coating for fresh cut fruits. It is interesting article with practical
applications. I suggest moderate revision before reconsideration for possible publication.
Please use fruit with fruits in the title. The introduction is updated with suitable background
information. I suggest improving the quality of the figures with more meaningful color
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This manuscript includes mostly very recent references and has several interesting figures.

Based on the Abstract, this manuscript discusses the use of nano-coating of aloe for fresh-
cut fruits. However, the manuscript does not adequately reflect that statement. The title of
the manuscript gives a different message as well. Therefore, the main idea of this
manuscript is vague. A focused topic area with a comprehensive and critical review would
have been useful. It has several interesting figures, but sufficient discussion on the figures is
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consistent style. Overall, the manuscript is poorly written, with many grammatical and
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reviewers as well as for the editors to check and confirm which comment has been
answered/justified and which are not. Please submit the revised file again clearly
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editor's thread and attach the revise file.
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Dear Editor

Thank you for all the suggestions and input on my manuscript. I have revised it according
to the comments from reviewer 1, reviewer 2 and reviewer 3. I hope you can accept the
revision and publish my manuscript in your journal. Thank you. 

Best Regards

Luh Suriati 

Reviewer 1

The author of the manuscript (914254) entitled “Nano coating of Aloe-gel
incorporation additives maintain the quality of fresh-cut fruit” presents a review
focusing on edible coating, particularly the use of Aloe-gel as nano coating. The
section on the obstacles that fresh-cut fruit producers face to avoid deterioration are
well presented, and the same can be pointed for the sections on edible coating for
fresh cut fruit, the importance of aloe gel, its extraction process, stabilization.
However.

Comments:

1. The section of Nano-coating of Aloe requires rewriting as the content does not fit
with the section title In the significance of the review change

Revision: 

Nano-coating of Aloe-gel

            Nanotechnology is a science that is quite popular in the last few decades.
Nanoparticles include the design, characterization, production, and application of a
material, tool, or system at the nanoscale (0.1-100 nm) (Kehinde et al., 2021)(Lu et al.,
2021). Nanoparticles have received significant attention in the food sector, including as
nano ingredients, nano emulsions, and nano-coatings (Sathiyaseelan et al., 2021). The
advantages of using nano coatings are:

1) Antimicrobial ability: Nano coatings can interact directly with microbial cells,
penetrate cell membranes, oxidize cell components, or produce secondary products that
cause damage (Lu et al., 2021). Nano coatings can be used to extend the shelf life of
types of food that are easily damaged by microbial activity such as meat and its
processed products, minimally processed foods, etc. (Prakash et al., 2020)(Hu et al.,
2020)

2) improvement and mechanical properties (flexibility, durability, temperature and
humidity). This is related to the interaction between nano coating additives and the
matrix, the movement of air and gas is increasingly difficult because of the tortuous
path  (Praseptiangga et al., 2021) Nanocoating mechanism reduces matrix (Salgado-Cruz
et al., 2021).

3) Improved emulsion system. The advantage of nano coating is that the droplets are
much smaller which causes a decrease in the gravitational force, prevents
sedimentation, cream formation, flocculation so that the emulsion system becomes
better. Tools commonly used include high pressure homogenizer, ultrasonic disruptor,
high speed blender (Wang et al., 2020)(Prakash et al., 2020)

4) Bioavailability: nano coating is expected to increase bioavailability so that the
bioactive components can be absorbed optimally. The very fine and small size of the
material causes an increase in the higher solubility rate and is evenly dispersed (Luh
Suriati et al., 2022).

            The application of nano-coating of Aloe-gel has great potential to provide new,
innovative and better results in horticultural productivity, post-harvest, processing
efficiency, packaging, and food quality and safety through the detection of microbes
harmful to human health (Ghasemi & Niakousari, 2020)(Hu et al., 2020). Currently, the
application of nano-coating of Aloe-gel in food products makes a significant contribution
to the delivery of bioactive compounds, protecting antioxidant compounds, because
nano-coating of Aloe-gel can increase the bioavailability of active ingredients, control
the release of active ingredients, protect against chemical reactions thereby reducing
impact on the sensory properties of the product.

Nano coating of Aloe-gel produces a larger surface area which has the potential to
increase the solubility, absorption, and availability of biologically active compounds
(bioavailability), as well as controlled release.
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            The small particle size results in new physicochemical properties, such as
surface area, reactivity, and color, which are very different from conventional sized
materials. Nano coating of Aloe-gel can be applied to a wide variety of products.
According to the opinion (Salgado-Cruz et al., 2021) (Luh Suriati, Utama, Harsojuwono,
et al., 2020), nano coating of Aloe-gel can be applied to fresh handling, processing,
preservation, and improving the functional properties of food to maintain physical
quality (freshness) and quality. product chemistry. Nanocoating has been widely
developed and applied to the surface of fresh fruit to maintain its quality and shelf life.
(Wang et al., 2020)showed that the active application of chitosan nano-composite
coating can maintain the nutritional content of the coating material. The application of
a nano-active composite coating can extend shelf life, produce a better appearance and
prevent mold growth.

The packaging system in the future is required to be able to close the small pores in the
packaging and have a good response to the environment such as changes in temperature,
air, and humidity. In addition, future packaging trends are biodegradable and have
antimicrobial capabilities. Nano coating of Aloe-gel can be used as an alternative
packaging material and is expected to increase the added value of food products as
shown in Figure 5. Some of them are to control the ripening process of fruit, maintain
freshness and safety, detect contaminants/pathogens, and detect food expiration dates
(Gokularaman et al., 2017)(Singh et al., 2020)

2. Figure 8 : I was not able to find in the main text the indication of this figure, and
in my opinion, it is better to eliminate it. The title of the Figure does not seem
appropriate or the content of the Figure.

Revision: Gambar 8 sudah saya hilangkan. trimakasih

3. Line 437-438- The sentence does not make sense rewrite.

Revision: I have changed the sentence to: "The use of nano-coating of Aloe-gel
incorporation additives maintains the quality of fresh-cut fruit".  

Reviewer 2

The manuscript entitled “Nano coating of Aloe-gel incorporation additives maintain
the quality of fresh-cut fruit” was reviewed. This research has a good topic and
novelty. However, there is some suggestion which is given below, this reviewer does
suggest minor revision for this manuscript before publication in this journal.

comments:
1) The highlights should be revised. The bold results and findings of the study must
be mentioned.

Revision: 

Highlight

1.  Nano coating of Aloe-gel incorporation additives were investigated

2.  The recent advances in preparation, extraction, stabilization, and application
methods of nano coating of         Aloe were determined

3. In addition, application nano coating of Aloe-gel maintains the quality of fresh-cut
fruit were studied.

4. Color change, firmness loss, decay ratio, and weight loss of coated fruits would like to
be monitored.

5. In conclusion nano coating of Aloe-gel maintains the quality of fresh-cut fruits.

2) The abstract should be rewritten to further refer to the advantage.

Revision:

Edible coating is an environmentally friendly technology that is applied to fresh-cut fruit
products. One of the natural ingredients that has the potential as an edible coating is
Aloe-gel because it contains several functional components. The main advantage of using
edible coating of Aloe-gel (Aloe-coating) is that additives can be incorporated into the
polymer matrix to enhance its properties. Additives can improve the safety, nutritional,
and sensory attributes of fresh fruits. However, in some cases, Aloe-coating does not
work. Particle size determines the effectiveness of the coating process on fresh-cut
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fruits. Nano-coating Aloe-gel can be used to overcome the difficulty of adhesion of
coating materials on the surface of fresh-cut fruits. Quality criteria for fresh-cut fruit
coated with nano-coating of Aloe-gel must be strictly defined and quality parameters
must be monitored during storage. Discoloration, loss of firmness, spoilage ratio, and
weight loss of coated fruit were monitored. This review discusses the use nano-coating
of Aloe-gel which is incorporated with additional ingredients to maintain the quality of
fresh-cut fruits. It also includes recent advances in preparation, extraction,
stabilization, and application methods of Aloe-gel nanocoating.

3) The introduction is a bit long and is recommended to be reduced to two pages.

Revision:

Fresh-cut fruit is growing rapidly and popular in the current pandemic, stimulated by
consumer demand for fresh, convenient, safe, nutritious, and good health food. Some of
the advantages of fresh-cut fruit are short preparation,  reduced household waste,
uniform quality,  smaller volume, and cheaper transport costs   (Suriati et al., 2020;
Deshi et al., 2021; Chen et al., 2021). But on the other hand, the process of removing
the skin causes the quality of fresh-cut fruit to quickly decrease and its shelf life shorter
(Awad et al., 2021)(Zhao et al., 2021). This is a challenge to produce quality and extend
the shelf life of fresh-cut fruit. One of the environmentally friendly ingredients that can
be applied to fresh-cut fruit is edible coating combined with cold storage (Maringgal et
al., 2020)(Liu et al., 2021)(Basaglia et al., 2021)(Bassey et al., 2021). Advantage of using
edible coatings is that some active ingredients can be incorporated into the polymer
matrix and consumed with food, to maintain its nutrition and sensory attributes
(Tabassum & Khan, 2020)(Rehman et al., 2020)(Deshi et al., 2021)(Ochoa-Velasco et al.,
2021). One of the potential natural ingredients as edible coating fresh-cut fruit is a
 polysaccharide of Aloe vera gel (Aloe-gel) that contains functional components (Shah &
Hashmi, 2020)(Rehman et al., 2020)(Hasan et al., 2021).

            Aloe-gel polymers have the advantages of being biodegradable, permeable to
oxygen, antioxidant power, and have low toxicity effects (Sánchez et al., 2020) (Chauhan
& Kumar, 2020)(Sonawane et al., 2021)   But, in some cases, the edible coating of Aloe-
gel does not maximize its role in maintaining quality and extending the fresh-cut shelf
life of the fruit. The stability of Aloe-gel decreases if stored at room temperature. The
size of its particles determines the effectiveness of the coating process on fresh-cut fruit
(L. Suriati et al., 2020)(Sonawane et al., 2021). Nano edible coating (nano coating) of
Aloe-gel incorporated with additives can be used to overcome the difficulty of coating
material adhesion on the fresh-cut surface of the fruit (Sánchez et al., 2020)(Bassey et
al., 2021). Food additives that can be added are citric acid as an acidulant, ascorbic acid
as an antioxidant, and potassium sorbate as an antimicrobial (Nascimento et al., 2020)
(Tkaczewska, 2020)(Rodríguez et al., 2020)(Manzoor et al., 2021)(Luh Suriati et al.,
2021). Criteria of fresh-cut fruit coated with nano coating should be of good quality and
monitored during storage. Discoloration, loss of firmness, ethanol fermentation, decay
ratio, and fresh-cut fruit weight loss want to be monitored. This review discusses the use
of nano coating of Aloe-gel which is incorporated with additional ingredients to maintain
the quality of fresh-cut fruits in cold storage.

4) Use more 2022, 2021, and update references.

Revision:

References

Abdollahzadeh, E., Nematollahi, A., & Hosseini, H. (2021). Composition of antimicrobial
edible films and methods for assessing their antimicrobial activity: A review. Trends in
Food Science & Technology, 110, 291–303. https://doi.org/10.1016/J.TIFS.2021.01.084

Abu-Shama, H. S., Abou-Zaid, F. O. F., & El-Sayed, E. Z. (2020). Effect of using edible
coatings on fruit quality of Barhi date cultivar. Scientia Horticulturae, 265.

Adlakha, K., Koul, B., & Kumar, A. (2021). Value-added products of Aloe species: Panacea
to several maladies. South African Journal of Botany.
https://doi.org/10.1016/j.sajb.2020.12.025

Al-Tayyar, N. A., Youssef, A. M., & Al-Hindi, R. R. (2020). Edible coatings and
antimicrobial nanoemulsions for enhancing shelf life and reducing foodborne pathogens
of fruits and vegetables: A review. Sustainable Materials and Technologies, 26.
https://doi.org/10.1016/J.SUSMAT.2020.E00215

 Live chat

SUBMIT MY FRONTIERS SUBMITABOUT JOURNALS RESEARCH TOPICS ARTICLES

https://www.frontiersin.org/
https://www.frontiersin.org/submission/submit
https://www.frontiersin.org/search?tab=top-results&origin=https://review.frontiersin.org/review/914254/16/1443844#/tab/History
https://www.frontiersin.org/my-frontiers/overview
https://www.frontiersin.org/submission/submit
https://www.frontiersin.org/about/about-frontiers
https://www.frontiersin.org/about/about-frontiers
https://www.frontiersin.org/journals
https://www.frontiersin.org/journals
https://www.frontiersin.org/research-topics
https://www.frontiersin.org/research-topics
https://www.frontiersin.org/articles
https://www.frontiersin.org/articles


Ali, S., Anjum, M. A., Ejaz, S., Hussain, S., Ercisli, S., Saleem, M. S., & Sardar, H. (2021).
Carboxymethyl cellulose coating delays chilling injury development and maintains eating
quality of ‘Kinnow’ mandarin fruits during low temperature storage. International
Journal of Biological Macromolecules, 168, 77–85.

Ali, S., Anjum, M. A., Nawaz, A., Naz, S., Ejaz, S., Sardar, H., & Saddiq, B. (2020).
Tragacanth gum coating modulates oxidative stress and maintains quality of harvested
apricot fruits. International Journal of Biological Macromolecules, 163, 2439–2447.

Anjum, M. A., Akram, H., Zaidi, M., & Ali, S. (2020). E. Scientia Horticulturae, 271.

Awad, A. H. R., Parmar, A., Ali, M. R., El-Mogy, M. M., & Abdelgawad, K. F. (2021).
Extending the shelf-life of fresh-cut green bean pods by ethanol, ascorbic acid, and
essential oils. Foods, 10(5). https://doi.org/10.3390/FOODS10051103

Basaglia, R. R., Pizato, S., Santiago, N. G., Maciel de Almeida, M. M., Pinedo, R. A., &
Cortez-Vega, W. R. (2021). Effect of edible chitosan and cinnamon essential oil coatings
on the shelf life of minimally processed pineapple (Smooth cayenne). Food Bioscience,
41.

Bassey, E. J., Cheng, J. H., & Sun, D. W. (2021). Novel nonthermal and thermal
pretreatments for enhancing drying performance and improving quality of fruits and
vegetables. Trends in Food Science & Technology, 112, 137–148.
https://doi.org/10.1016/J.TIFS.2021.03.045

Bhat, T. A., Rather, A. H., Hussain, S. Z., Naseer, B., Qadri, T., & Nazir, N. (2021).
Efficacy of ascorbic acid, citric acid, ethylenediaminetetraacetic acid, and 4-
hexylresorcinol as inhibitors of enzymatic browning in osmo-dehydrated fresh cut kiwis.
In Journal of Food Measurement and Characterization. https://doi.org/10.1007/s11694-
021-01017-2

Bhat, V. G., Narasagoudr, S. S., Masti, S. P., Chougale, R. B., & Shanbhag, Y. (2021).
Hydroxy citric acid cross-linked chitosan/guar gum/poly(vinyl alcohol) active films for
food packaging applications. International Journal of Biological Macromolecules, 177,
166–175. https://doi.org/10.1016/J.IJBIOMAC.2021.02.109

Chauhan, P., & Kumar, A. (2020). Development of a microbial coating for cellulosic
surface using aloe vera and silane. Carbohydrate Polymer Technologies and Applications,
1, 100015. https://doi.org/10.1016/J.CARPTA.2020.100015

Chen, C., Jiang, A., Liu, C., Wagstaff, C., Zhao, Q., Zhang, Y., & Hu, W. (2021).
Hydrogen sulfide inhibits the browning of fresh-cut apple by regulating the antioxidant,
energy and lipid metabolism. Postharvest Biology and Technology, 175.

Cheng, J. H., Lv, X., Pan, Y., & Sun, D. W. (2020). Foodborne bacterial stress responses
to exogenous reactive oxygen species (ROS) induced by cold plasma treatments. Trends
in Food Science and Technology, 103, 239–247.

Chottanom, P., Amornsin, A., Yodthava, N., & Wunnapong, S. (2020). Effect of edible
coating on antioxidants and certain properties of dried jerusalem artichoke. Pakistan
Journal of Biological Sciences, 23(3), 271–277.
https://doi.org/10.3923/PJBS.2020.271.277

Cui, K., Shu, C., Zhao, H., Fan, X., Cao, J., & Jiang, W. (2020). Preharvest chitosan
oligochitosan and salicylic acid treatments enhance phenol metabolism and maintain the
postharvest quality of apricots (Prunus armeniaca L.). Scientia Horticulturae, 267.

Daniloski, D., Petkoska, A. T., Lee, N. A., Bekhit, A. E. D., Carne, A., Vaskoska, R., &
Vasiljevic, T. (2021). Active edible packaging based on milk proteins: A route to carry and
deliver nutraceuticals. Trends in Food Science & Technology, 111, 688–705.
https://doi.org/10.1016/J.TIFS.2021.03.024

Das, S., Vishakha, K., Banerjee, S., Mondal, S., & Ganguli, A. (2020). Sodium alginate-
based edible coating containing nanoemulsion of Citrus sinensis essential oil eradicates
planktonic and sessile cells of food-borne pathogens and increased quality attributes of
tomatoes. International Journal of Biological Macromolecules, 162, 1770–1779.

Deshi, V., Homa, F., Tokala, V. Y., Mir, H., Aftab, M. A., & Siddiqui, M. W. (2021).
Regulation of pericarp browning in cold-stored litchi fruit using methyl jasmonate.
Journal of King Saud University - Science, 33(5).

Díaz-Montes, E., & Castro-Muñoz, R. (2021). Edible Films and Coatings as Food-Quality
Preservers: An Overview. https://doi.org/10.3390/foods10020249

 Live chat

SUBMIT MY FRONTIERS SUBMITABOUT JOURNALS RESEARCH TOPICS ARTICLES

https://www.frontiersin.org/
https://www.frontiersin.org/submission/submit
https://www.frontiersin.org/search?tab=top-results&origin=https://review.frontiersin.org/review/914254/16/1443844#/tab/History
https://www.frontiersin.org/my-frontiers/overview
https://www.frontiersin.org/submission/submit
https://www.frontiersin.org/about/about-frontiers
https://www.frontiersin.org/about/about-frontiers
https://www.frontiersin.org/journals
https://www.frontiersin.org/journals
https://www.frontiersin.org/research-topics
https://www.frontiersin.org/research-topics
https://www.frontiersin.org/articles
https://www.frontiersin.org/articles


Ebrahimi, F., & Rastegar, S. (2020). Preservation of mango fruit with guar-based edible
coatings enriched with Spirulina platensis and Aloe vera extract during storage at
ambient temperature. Scientia Horticulturae, 265, 109258.
https://doi.org/10.1016/J.SCIENTA.2020.109258

Ehtesham Nia, A., Taghipour, S., & Siahmansour, S. (2021). Pre-harvest application of
chitosan and postharvest Aloe vera gel coating enhances quality of table grape (Vitis
vinifera L. cv. ‘Yaghouti’) during postharvest period. Food Chemistry, 347.

Etemadipoor, R., Mirzaalian Dastjerdi, A., Ramezanian, A., & Ehteshami, S. (2020).
Ameliorative effect of gum arabic, oleic acid and/or cinnamon essential oil on chilling
injury and quality loss of guava fruit. Scientia Horticulturae, 266.

Farina, V., Passafiume, R., Tinebra, I., Scuderi, D., Saletta, F., Gugliuzza, G., Gallotta,
A., Sortino, G., & Zhang, Z. (2020). Postharvest Application of Aloe vera Gel-Based Edible
Coating to Improve the Quality and Storage Stability of Fresh-Cut Papaya.
https://doi.org/10.1155/2020/8303140

Galus, S., Mikus, M., Ciurzy´nska, A., Ciurzy´nska, C., Domian, E., Kowalska, J., Marzec,
A., & Kowalska, H. (2021). The Effect of Whey Protein-Based Edible Coatings
Incorporated with Lemon and Lemongrass Essential Oils on the Quality Attributes of
Fresh-Cut Pears during Storage. https://doi.org/10.3390/coatings11070745

García-Pastor, M. E., Serrano, M., Guillén, F., Zapata, P. J., & Valero, D. (2020).
Preharvest or a combination of preharvest and postharvest treatments with methyl
jasmonate reduced chilling injury, by maintaining higher unsaturated fatty acids, and
increased aril colour and phenolics content in pomegranate. Postharvest Biology and
Technology, 167.

Ghasemi, A., & Niakousari, M. (2020). Superwettability-based systems: Basic concepts,
recent trends and future prospects for innovation in food engineering. Trends in Food
Science and Technology, 104, 27–36.

Gürbüz, R., & Kahramanoğlu, İ. (2021). Possibility of using leaf extracts of tree-of-
heaven (Ailanthus altissima (Mill.) Swingle) for the postharvest quality preservation of
fresh apricot fruits. Physiological and Molecular Plant Pathology, 113.

Hasan, M. U., Riaz, R., Malik, A. U., Khan, A. S., Anwar, R., Rehman, R. N. U., & Ali, S.
(2021). Potential of Aloe vera gel coating for storage life extension and quality
conservation of fruits and vegetables: An overview. Journal of Food Biochemistry, 45(4).
https://doi.org/10.1111/JFBC.13640

Hu, X., Saravanakumar, K., Sathiyaseelan, A., & Wang, M. H. (2020). Chitosan
nanoparticles as edible surface coating agent to preserve the fresh-cut bell pepper
(Capsicum annuum L. var. grossum (L.) Sendt). International Journal of Biological
Macromolecules, 165, 948–957. https://doi.org/10.1016/J.IJBIOMAC.2020.09.176

Kehinde, B. A., Sharma, P., & Kaur, S. (2021). Recent nano-, micro- and
macrotechnological applications of ultrasonication in food-based systems. Critical
Reviews in Food Science and Nutrition, 61(4), 599–621.
https://doi.org/10.1080/10408398.2020.1740646

Kornecki, J. F., Carballares, D., Tardioli, P. W., Rodrigues, R. C., Berenguer-Murcia, Á.,
Alcántara, A. R., & Fernandez-Lafuente, R. (2020). Catalysis Science & Technology MINI
REVIEW Enzyme production of D-gluconic acid and glucose oxidase: successful tales of
cascade reactions. Cite This: Catal. Sci. Technol, 10, 5740.
https://doi.org/10.1039/d0cy00819b

Kuai, L., Liu, F., Chiou, B. Sen, Avena-Bustillos, R. J., McHugh, T. H., & Zhong, F. (2021).
Controlled release of antioxidants from active food packaging: A review. Food
Hydrocolloids, 120.

Kumar, N., Pratibha, Neeraj, Ojha, A., Upadhyay, A., Singh, R., & Kumar, S. (2021).
Effect of active chitosan-pullulan composite edible coating enrich with pomegranate
peel extract on the storage quality of green bell pepper. LWT, 138, 110435.
https://doi.org/10.1016/J.LWT.2020.110435

Kumar, S., Basumatary, I. B., Sudhani, H. P. K., Bajpai, V. K., Chen, L., Shukla, S., &
Mukherjee, A. (2021). Plant extract mediated silver nanoparticles and their applications
as antimicrobials and in sustainable food packaging: A state-of-the-art review. Trends in
Food Science & Technology, 112, 651–666. https://doi.org/10.1016/J.TIFS.2021.04.031

La, D. D., Nguyen-Tri, P., Le, K. H., Nguyen, P. T. M., Nguyen, M. T. H. D. B., Vo, A. T. K.,
Nguyen, M. T. H. D. B., Chang, S. W., Tran, L. D., Chung, W. J., & Nguyen, D. D. (2021).

 Live chat

SUBMIT MY FRONTIERS SUBMITABOUT JOURNALS RESEARCH TOPICS ARTICLES

https://www.frontiersin.org/
https://www.frontiersin.org/submission/submit
https://www.frontiersin.org/search?tab=top-results&origin=https://review.frontiersin.org/review/914254/16/1443844#/tab/History
https://www.frontiersin.org/my-frontiers/overview
https://www.frontiersin.org/submission/submit
https://www.frontiersin.org/about/about-frontiers
https://www.frontiersin.org/about/about-frontiers
https://www.frontiersin.org/journals
https://www.frontiersin.org/journals
https://www.frontiersin.org/research-topics
https://www.frontiersin.org/research-topics
https://www.frontiersin.org/articles
https://www.frontiersin.org/articles


Effects of antibacterial ZnO nanoparticles on the performance of a chitosan/gum arabic
edible coating for post-harvest banana preservation. Progress in Organic Coatings, 151,
106057. https://doi.org/10.1016/J.PORGCOAT.2020.106057

Le, K. H., Nguyen, M. D. B., Tran, L. D., Nguyen Thi, H. P. H. P., Tran, C. Van, Tran, K.
Van, Nguyen Thi, H. P. H. P., Dinh Thi, N., Yoon, Y. S., Nguyen, D. D., & La, D. D. (2021).
A novel antimicrobial ZnO nanoparticles-added polysaccharide edible coating for the
preservation of postharvest avocado under ambient conditions. Progress in Organic
Coatings, 158, 106339. https://doi.org/10.1016/J.PORGCOAT.2021.106339

Li, L., Yi, P., Li, C., Xin, M., Sun, J., He, X., Sheng, J., Zhou, Z., Fengjin Zheng, |, Li, J.,
Liu, G., Ling, D., Tang, J., Li, Z., Yang, Y., & Tang, Y. (2021). Influence of polysaccharide-
based edible coatings on enzymatic browning and oxidative senescence of fresh-cut
lettuce. https://doi.org/10.1002/fsn3.2052

Liguori, G., Gaglio, R., Settanni, L., Inglese, P., D’anna, F., & Miceli, A. (2021). Effect of
Opuntia ficus-indica Mucilage Edible Coating in Combination with Ascorbic Acid, on
Strawberry Fruit Quality during Cold Storage. https://doi.org/10.1155/2021/9976052

Liu, H., Liu, S., Du, B., Dong, K., Wang, Y., & Zhang, Y. (2021). Aloe vera gel coating
aggravates superficial scald incidence in ‘Starking’ apples during low-temperature
storage. Food Chemistry, 339(September 2020), 128151.
https://doi.org/10.1016/j.foodchem.2020.128151

Lu, W., Chen, M., Cheng, M., Yan, X., Zhang, R., Kong, R., Wang, J., & Wang, X. (2021).
Development of antioxidant and antimicrobial bioactive films based on Oregano essential
oil/mesoporous nano-silica/sodium alginate. Food Packaging and Shelf Life, 29.

Luh Suriati, I Putu Candra, & I Komang Supardika. (2021). Aloe-Gel Coating for Delaying
Physicochemical Change of Fresh-Cut Mango. SEAS (Sustainable Environment Agricultural
Science), 5(1), 58–65. https://doi.org/10.22225/seas.5.1.3302.58-65

Manzoor, S., Gull, A., Wani, S. M., Ganaie, T. A., Masoodi, F. A., Bashir, K., Malik, A. R., &
Dar, B. N. (2021). Improving the shelf life of fresh cut kiwi using nanoemulsion coatings
with antioxidant and antimicrobial agents. Food Bioscience, 41, 101015.
https://doi.org/10.1016/J.FBIO.2021.101015

Marghmaleki, S. N., Mohammad, S., Mortazavi, H., Saei, H., & Mostaan, A. (2021). The
Effect of Alginate-Based Edible Coating Enriched with Citric Acid and Ascorbic Acid on
Texture, Appearance and Eating Quality of Apple Fresh-Cut. International Journal of Fruit
Science, 21(1), 40–51. https://doi.org/10.1080/15538362.2020.1856018

Maringgal, B., Hashim, N., Amin Tawakkal, I. S. M., Muda Mohamed, M. T., Hazwan
Hamzah, M., Ali, M. M., & Abd Razak, M. F. H. (2020). Kinetics of quality changes in
papayas (Carica papaya L.) coated with Malaysian stingless bee honey. Scientia
Horticulturae, 267.

Mendy, T. K., Misran, A., Mahmud, T. M. M., & Ismail, S. I. (2019). Application of Aloe
vera coating delays ripening and extend the shelf life of papaya fruit. Scientia
Horticulturae, 246, 769–776. https://doi.org/10.1016/J.SCIENTA.2018.11.054

Mohd Suhaimi, N. I., Mat Ropi, A. A., & Shaharuddin, S. (2021). Safety and quality
preservation of starfruit (Averrhoa carambola) at ambient shelf life using synergistic
pectin-maltodextrin-sodium chloride edible coating. Heliyon, 7(2), e06279.
https://doi.org/10.1016/J.HELIYON.2021.E06279

Mousavian, D., Mohammadi Nafchi, A., & Nouri, L. (2021). Effect of active packaging
based on polyethylene/propylene films containing thymol on the quality attributes and
shelf life of season salad. Journal of Food Science and Technology (Iran), 18(116).
https://doi.org/10.29252/FSCT.18.07.06

Muñoz-Almagro, N., Villamiel, M., Wilde, P. J., Gunning, A. P., & Montilla, A. (2021).
Effect of sucrose substitution with stevia and saccharin on rheological properties of gels
from sunflower pectins. Food Hydrocolloids, 120, 106910.
https://doi.org/10.1016/J.FOODHYD.2021.106910

Nascimento, J. I. G., Stamford, T. C. M., Melo, N. F. C. B., Nunes, I. dos S., Lima, M. A.
B., Pintado, M. M. E., Stamford-Arnaud, T. M., Stamford, N. P., & Stamford, T. L. M.
(2020). Chitosan–citric acid edible coating to control Colletotrichum gloeosporioides and
maintain quality parameters of fresh-cut guava. International Journal of Biological
Macromolecules, 163, 1127–1135.

Nasrin, T. A. A., Rahman, M. A., Arfin, M. S., Islam, M. N., & Ullah, M. A. (2020). Effect of
novel coconut oil and beeswax edible coating on postharvest quality of lemon at ambient

 Live chat

SUBMIT MY FRONTIERS SUBMITABOUT JOURNALS RESEARCH TOPICS ARTICLES

https://www.frontiersin.org/
https://www.frontiersin.org/submission/submit
https://www.frontiersin.org/search?tab=top-results&origin=https://review.frontiersin.org/review/914254/16/1443844#/tab/History
https://www.frontiersin.org/my-frontiers/overview
https://www.frontiersin.org/submission/submit
https://www.frontiersin.org/about/about-frontiers
https://www.frontiersin.org/about/about-frontiers
https://www.frontiersin.org/journals
https://www.frontiersin.org/journals
https://www.frontiersin.org/research-topics
https://www.frontiersin.org/research-topics
https://www.frontiersin.org/articles
https://www.frontiersin.org/articles


storage. Journal of Agriculture and Food Research, 2, 100019.
https://doi.org/10.1016/J.JAFR.2019.100019

Nicolau-Lapeña, I., Aguiló-Aguayo, I., Kramer, B., Abadias, M., Viñas, I., & Muranyi, P.
(2021). Combination of ferulic acid with Aloe vera gel or alginate coatings for shelf-life
prolongation of fresh-cut apples. Food Packaging and Shelf Life, 27, 100620.
https://doi.org/10.1016/J.FPSL.2020.100620

Nourozi, F., & Sayyari, M. (2020). Enrichment of Aloe vera gel with basil seed mucilage
preserve bioactive compounds and postharvest quality of apricot fruits. Scientia
Horticulturae, 262, 109041. https://doi.org/10.1016/J.SCIENTA.2019.109041

Ochoa-Velasco, C. E., Pérez-Pérez, J. C., Varillas-Torres, J. M., Navarro-Cruz, A. R.,
Hernández-Carranza, P., Munguía-Pérez, R., Cid-Pérez, T. S., & Avila-Sosa, R. (2021).
Starch edible films/coatings added with carvacrol and thymol: In vitro and in vivo
evaluation against colletotrichum gloeosporioides. Foods, 10(1).
https://doi.org/10.3390/foods10010175

Ong, G., Kasi, R., & Subramaniam, R. (2021). A review on plant extracts as natural
additives in coating applications. Progress in Organic Coatings, 151, 106091.
https://doi.org/10.1016/J.PORGCOAT.2020.106091

Ozturk, B., Karakaya, O., Yıldız, K., & Saracoglu, O. (2019). Effects of Aloe vera gel and
MAP on bioactive compounds and quality attributes of cherry laurel fruit during cold
storage. Scientia Horticulturae, 249, 31–37.
https://doi.org/10.1016/J.SCIENTA.2019.01.030

Ozturk, S., Zhang, J., Singh, R. K., & Kong, F. (2021). Effect of cellulose nanofiber-based
coating with chitosan and trans-cinnamaldehyde on the microbiological safety and
quality of cantaloupe rind and fresh-cut pulp. Part 2: Quality attributes. LWT, 147.

Paidari, S., Zamindar, N., Tahergorabi, R., Kargar, M., Ezzati, S., shirani, N., & Musavi, S.
H. (2021). Edible coating and films as promising packaging: a mini review. Journal of
Food Measurement and Characterization. https://doi.org/10.1007/S11694-021-00979-7

Panahirad, S., Dadpour, M., Peighambardoust, S. H., Soltanzadeh, M., Gullón, B.,
Alirezalu, K., & Lorenzo, J. M. (2021). Applications of carboxymethyl cellulose- and
pectin-based active edible coatings in preservation of fruits and vegetables: A review.
Trends in Food Science & Technology, 110, 663–673.
https://doi.org/10.1016/J.TIFS.2021.02.025

Parven, A., Sarker, M. R., Megharaj, M., & Md. Meftaul, I. (2020). Prolonging the shelf
life of Papaya (Carica papaya L.) using Aloe vera gel at ambient temperature. Scientia
Horticulturae, 265, 109228. https://doi.org/10.1016/J.SCIENTA.2020.109228

Perdana, M. I., Ruamcharoen, J., Panphon, S., & Leelakriangsak, M. (2021).
Antimicrobial activity and physical properties of starch/chitosan film incorporated with
lemongrass essential oil and its application. LWT, 141.

Piazzolla, F., Amodio, M. L., Pati, S., & Colelli, G. (2021). Evaluation of quality and
storability of “Italia” table grapes kept on the vine in comparison to cold storage
techniques. Foods, 10(5). https://doi.org/10.3390/FOODS10050943

Prakash, A., Baskaran, R., & Vadivel, V. (2020). Citral nanoemulsion incorporated edible
coating to extend the shelf life of fresh cut pineapples. LWT, 118, 108851.
https://doi.org/10.1016/J.LWT.2019.108851

Praseptiangga, D., Mufida, N., Panatarani, C., & Joni, I. M. (2021). Enhanced multi
functionality of semi-refined iota carrageenan as food packaging material by
incorporating SiO2 and ZnO nanoparticles. Heliyon, 7(5).

Rehman, M. A., Asi, M. R., Hameed, A., & Bourquin, L. D. (2020). Effect of postharvest
application of aloe vera gel on shelf life, activities of anti-oxidative enzymes, and
quality of “gola” guava fruit. Foods, 9(10), 1–16. https://doi.org/10.3390/foods9101361

Rodríguez, G. M., Sibaja, J. C., Espitia, P. J. P., & Otoni, C. G. (2020). Antioxidant active
packaging based on papaya edible films incorporated with Moringa oleifera and ascorbic
acid for food preservation. Food Hydrocolloids, 103.
https://doi.org/10.1016/J.FOODHYD.2019.105630

Rosu, L., Mustata, F., Rosu, D., Varganici, C. D., Rosca, I., & Rusu, T. (2021). Bio-based
coatings from epoxy resins crosslinked with a rosin acid derivative for wood thermal and
anti–fungal protection. Progress in Organic Coatings, 151.

 Live chat

SUBMIT MY FRONTIERS SUBMITABOUT JOURNALS RESEARCH TOPICS ARTICLES

https://www.frontiersin.org/
https://www.frontiersin.org/submission/submit
https://www.frontiersin.org/search?tab=top-results&origin=https://review.frontiersin.org/review/914254/16/1443844#/tab/History
https://www.frontiersin.org/my-frontiers/overview
https://www.frontiersin.org/submission/submit
https://www.frontiersin.org/about/about-frontiers
https://www.frontiersin.org/about/about-frontiers
https://www.frontiersin.org/journals
https://www.frontiersin.org/journals
https://www.frontiersin.org/research-topics
https://www.frontiersin.org/research-topics
https://www.frontiersin.org/articles
https://www.frontiersin.org/articles


Sadler, C. R., Grassby, T., Hart, K., Raats, M., Sokolović, M., & Timotijevic, L. (2021).
Processed food classification: Conceptualisation and challenges. Trends in Food Science
and Technology, 112, 149–162.

Salgado-Cruz, M. de la P., Salgado-Cruz, J., García-Hernández, A. B., Calderón-
Domínguez, G., Gómez-Viquez, H., Oliver-Espinoza, R., Fernández-Martínez, M. C., &
Yáñez-Fernández, J. (2021). Chitosan as a Coating for Biocontrol in Postharvest Products:
A Bibliometric Review. Membranes, 11(6), 421.
https://doi.org/10.3390/MEMBRANES11060421

Sánchez-Machado, D. I., López-Cervantes, J., Sendón, R., & Sanches-Silva, A. (2017).
Aloe vera: Ancient knowledge with new frontiers. Trends in Food Science and Technology,
61, 94–102. https://doi.org/10.1016/j.tifs.2016.12.005

Sánchez, M., González-Burgos, E., Iglesias, I., & Gómez-Serranillos, M. P. (2020).
Pharmacological update properties of aloe vera and its major active constituents.
Molecules, 25(6). https://doi.org/10.3390/MOLECULES25061324

Sathiyaseelan, A., Saravanakumar, K., Mariadoss, A. V. A., Ramachandran, C., Hu, X., Oh,
D. H., & Wang, M. H. (2021). Chitosan-tea tree oil nanoemulsion and calcium chloride
tailored edible coating increase the shelf life of fresh cut red bell pepper. Progress in
Organic Coatings, 151, 106010. https://doi.org/10.1016/J.PORGCOAT.2020.106010

Sellitto, V. M., Zara, S., Fracchetti, F., Capozzi, V., & Nardi, T. (2021). Microbial
biocontrol as an alternative to synthetic fungicides: Boundaries between pre-and
postharvest applications on vegetables and fruits. Fermentation, 7(2).
https://doi.org/10.3390/FERMENTATION7020060

Shah, S., & Hashmi, M. S. (2020). Chitosan–aloe vera gel coating delays postharvest
decay of mango fruit. Horticulture Environment and Biotechnology, 61(2), 279–289.
https://doi.org/10.1007/s13580-019-00224-7

Silvetti, T., Pedroni, M., Brasca, M., Vassallo, E., Cocetta, G., Ferrante, A., De Noni, I.,
Piazza, L., & Morandi, S. (2021). Assessment of possible application of an atmospheric
pressure plasma jet for shelf life extension of fresh-cut salad. Foods, 10(3), 1–13.
https://doi.org/10.3390/foods10030513

Singh, M., Singh, V., & Kaur, D. (2020). Research Trends in Food Technology and
Nutrition. In Research Trends in Food Technology and Nutrition (Issue January).
https://doi.org/10.22271/ed.book.700

Sonawane, S. K., Gokhale, J. S., Mulla, M. Z., Kandu, V. R., & Patil, S. (2021). A
comprehensive overview of functional and rheological properties of aloe vera and its
application in foods. Journal of Food Science and Technology, 58(4), 1217–1226.
https://doi.org/10.1007/S13197-020-04661-6

Sultan, M., Hafez, O. M., Saleh, M. A., & Youssef, A. M. (2021). Smart edible coating
films based on chitosan and beeswax-pollen grains for the postharvest preservation of Le
Conte pear. https://doi.org/10.1039/d0ra10671b

Suriati, L., & Utama, I. M. S. (2019). Characteristic fillet of aloe vera gel as edible
coating. Journal of Physics: Conference Series, 1402(6). https://doi.org/10.1088/1742-
6596/1402/6/066021

Suriati, L., Utama, I. M. S., Harjosuwono, B. A., & Gunam, I. B. W. (2020). Stability Aloe
Vera Gel as Edible Coating. IOP Conference Series: Earth and Environmental Science,
411(1). https://doi.org/10.1088/1755-1315/411/1/012053

Suriati, Luh, Made Supartha Utama, I., Admadi Harsojuwono, B., & Bagus Wayan Gunam,
I. (2020). Incorporating additives for stability of Aloe gel potentially as an edible coating.
AIMS Agriculture and Food, 5(3), 327–336. https://doi.org/10.3934/agrfood.2020.3.327

Suriati, Luh, Ni Made Ayu Suardani, S., & Bria, W. H. (2021). Edible Coating of Aloe Gel
for Maintain Quality of Strawberry Fruit during Storage. IOP Conference Series: Earth and
Environmental Science, 709(1). https://doi.org/10.1088/1755-1315/709/1/012029

Suriati, Luh, Utama, I. M. S., Harjosuwono, B. A., & Wayan Gunam, I. B. (2020).
Physicochemical characteristics of fresh-cut tropical fruit during storage. International
Journal on Advanced Science, Engineering and Information Technology, 10(4), 1731–1736.
https://doi.org/10.18517/ijaseit.10.4.10857

Suriati, Luh, Utama, I. M. S., Harsojuwono, B. A., & Gunam, I. B. W. (2022). Effect of
Additives on Surface Tension, Viscosity, Transparency and Morphology Structure of Aloe

 Live chat

SUBMIT MY FRONTIERS SUBMITABOUT JOURNALS RESEARCH TOPICS ARTICLES

https://www.frontiersin.org/
https://www.frontiersin.org/submission/submit
https://www.frontiersin.org/search?tab=top-results&origin=https://review.frontiersin.org/review/914254/16/1443844#/tab/History
https://www.frontiersin.org/my-frontiers/overview
https://www.frontiersin.org/submission/submit
https://www.frontiersin.org/about/about-frontiers
https://www.frontiersin.org/about/about-frontiers
https://www.frontiersin.org/journals
https://www.frontiersin.org/journals
https://www.frontiersin.org/research-topics
https://www.frontiersin.org/research-topics
https://www.frontiersin.org/articles
https://www.frontiersin.org/articles


vera Gel-Based Coating. Frontiers in Sustainable Food Systems, 6(February), 1–9.
https://doi.org/10.3389/fsufs.2022.831671

Suriati, Luh, Utama, I. M. S., Harsojuwono, B. A., Gunam, I. B. W., Adnyana, I. M., &
Fudholi, A. (2021). Nano-ecogel to maintain the physicochemical characteristics of fresh-
cut mangosteen. AIMS Agriculture and Food, 6(4), 988–999.
https://doi.org/10.3934/agrfood.2021059

Suriati, Luh, Utama, I. M. S. M. S., Harsojuwono, B. A. B. A., & Gunam, I. B. W. I. B. W.
(2020). Ecogel incorporated with nano-additives to increase shelf-life of fresh-cut
mango. Journal of Applied Horticulture, 22(3), 189–195.
https://doi.org/10.37855/jah.2020.v22i03.34

Tabassum, N., & Khan, M. A. (2020). Modified atmosphere packaging of fresh-cut papaya
using alginate based edible coating: Quality evaluation and shelf life study. Scientia
Horticulturae, 259(March 2019). https://doi.org/10.1016/j.scienta.2019.108853

Tkaczewska, J. (2020). Peptides and protein hydrolysates as food preservatives and
bioactive components of edible films and coatings - A review. Trends in Food Science &
Technology, 106, 298–311. https://doi.org/10.1016/J.TIFS.2020.10.022

Umaraw, P., Munekata, P. E. S., Verma, A. K., Barba, F. J., Singh, V. P., Kumar, P., &
Lorenzo, J. M. (2020). Edible films/coating with tailored properties for active packaging
of meat, fish and derived products. Trends in Food Science & Technology, 98, 10–24.
https://doi.org/10.1016/J.TIFS.2020.01.032

Wang, Y., Cen, C., Chen, J., & Fu, L. (2020). MgO/carboxymethyl chitosan
nanocomposite improves thermal stability, waterproof and antibacterial performance for
food packaging. Carbohydrate Polymers, 236.

Wangprasertkul, J., Siriwattanapong, R., & Harnkarnsujarit, N. (2021). Antifungal
packaging of sorbate and benzoate incorporated biodegradable films for fresh noodles.
Food Control, 123, 107763. https://doi.org/10.1016/J.FOODCONT.2020.107763

Wen, B., Li, D., Tang, D., Huang, Z., Kedbanglai, P., Ge, Z., Du, X., & Supapvanich, S.
(2020). Effects of simultaneous ultrasonic and cysteine treatment on antibrowning and
physicochemical quality of fresh-cut lotus roots during cold storage. Postharvest Biology
and Technology, 168, 111294. https://doi.org/10.1016/J.POSTHARVBIO.2020.111294

Xu, C. C., Liu, D. K., Guo, C. X., & Wu, Y. qing. (2020). Effect of cooling rate and super-
chilling temperature on ice crystal characteristic, cell structure, and physicochemical
quality of super-chilled fresh-cut celery. International Journal of Refrigeration, 113, 249–
255. https://doi.org/10.1016/J.IJREFRIG.2020.01.024

Xu, L., Wang, L., Xu, Z., Zhang, X., Zhang, Z., & Qian, Y. (2021). Physicochemical quality
and metabolomics comparison of the green food apple and conventional apple in China.
Food Research International, 139, 109804.
https://doi.org/10.1016/J.FOODRES.2020.109804

Xu, Y., Guan, X., Lin, B., Li, R., & Wang, S. (2021). Oregano Oil, Epsilon-Polylysine and
Citric Acid Assisted Inactivation of Salmonella in Two Kinds of Tahini during Thermal
Treatment and Storage. https://doi.org/10.3390/foods10061272

Yang, F., Cao, Y., Yu, H., Guo, Y., Cheng, Y., Qian, H., Yao, W., & Xie, Y. (2021).
Transformation and degradation of barbaloin in aqueous solutions and aloe powder under
different processing conditions. Food Bioscience, 43, 101279.
https://doi.org/10.1016/J.FBIO.2021.101279

Yousuf, B., & Qadri, O. S. (2020). Preservation of fresh-cut fruits and vegetables by
edible coatings. Fresh-Cut Fruits and Vegetables: Technologies and Mechanisms for
Safety Control, 225–242. https://doi.org/10.1016/B978-0-12-816184-5.00011-2

Yousuf, B., Wu, S., & Siddiqui, M. W. (2021). Incorporating essential oils or compounds
derived thereof into edible coatings: Effect on quality and shelf life of fresh/fresh-cut
produce. Trends in Food Science & Technology, 108, 245–257.
https://doi.org/10.1016/J.TIFS.2021.01.016

Yu, Y., Zheng, J., Li, J., Lu, L., Yan, J., Zhang, L., & Wang, L. (2021). Applications of
two-dimensional materials in food packaging. Trends in Food Science and Technology,
110, 443–457.

Zhang, W., Jiang, H., Cao, J., & Jiang, W. (2021). Advances in biochemical mechanisms
and control technologies to treat chilling injury in postharvest fruits and vegetables.

 Live chat

SUBMIT MY FRONTIERS SUBMITABOUT JOURNALS RESEARCH TOPICS ARTICLES

https://www.frontiersin.org/
https://www.frontiersin.org/submission/submit
https://www.frontiersin.org/search?tab=top-results&origin=https://review.frontiersin.org/review/914254/16/1443844#/tab/History
https://www.frontiersin.org/my-frontiers/overview
https://www.frontiersin.org/submission/submit
https://www.frontiersin.org/about/about-frontiers
https://www.frontiersin.org/about/about-frontiers
https://www.frontiersin.org/journals
https://www.frontiersin.org/journals
https://www.frontiersin.org/research-topics
https://www.frontiersin.org/research-topics
https://www.frontiersin.org/articles
https://www.frontiersin.org/articles


Trends in Food Science & Technology, 113, 355–365.
https://doi.org/10.1016/J.TIFS.2021.05.009

Zhang, X., Liu, J. J., Yong, H., Qin, Y., Liu, J. J., & Jin, C. (2020). Development of
antioxidant and antimicrobial packaging films based on chitosan and mangosteen
(Garcinia mangostana L.) rind powder. International Journal of Biological
Macromolecules, 145, 1129–1139. https://doi.org/10.1016/j.ijbiomac.2019.10.038

Zhao, H., Fan, Z., Wu, J., & Zhu, S. (2021). Effects of pre-treatment with S-
nitrosoglutathione-chitosan nanoparticles on quality and antioxidant systems of fresh-cut
apple slices. LWT, 139.

Reviewer 3

comment: 

The article entitled “Nano coating of Aloe-gel incorporation additives maintain the
quality of fresh-cut fruit”. The manuscript is a review article which covers the
aspects of nano aloe vera gel based coating for fresh cut fruits. It is interesting
article with practical applications. I suggest moderate revision before reconsideration
for possible publication.

1. Please use fruit with fruits in the title.

Revision:

"Nano coating of Aloe-gel incorporation additives maintain the quality of fresh-cut fruits"

2. The introduction is updated with suitable background information.

Revision:

Fresh-cut fruit is growing rapidly and popular in the current pandemic, stimulated by
consumer demand for fresh, convenient, safe, nutritious, and good health food. Some of
the advantages of fresh-cut fruit are short preparation,  reduced household waste,
uniform quality,  smaller volume, and cheaper transport costs   (Suriati et al., 2020;
Deshi et al., 2021; Chen et al., 2021). But on the other hand, the process of removing
the skin causes the quality of fresh-cut fruit to quickly decrease and its shelf life shorter
(Awad et al., 2021)(Zhao et al., 2021). This is a challenge to produce quality and extend
the shelf life of fresh-cut fruit. One of the environmentally friendly ingredients that can
be applied to fresh-cut fruit is edible coating combined with cold storage (Maringgal et
al., 2020)(Liu et al., 2021)(Basaglia et al., 2021)(Bassey et al., 2021). Advantage of using
edible coatings is that some active ingredients can be incorporated into the polymer
matrix and consumed with food, to maintain its nutrition and sensory attributes
(Tabassum & Khan, 2020)(Rehman et al., 2020)(Deshi et al., 2021)(Ochoa-Velasco et al.,
2021). One of the potential natural ingredients as edible coating fresh-cut fruit is a
 polysaccharide of Aloe vera gel (Aloe-gel) that contains functional components (Shah &
Hashmi, 2020)(Rehman et al., 2020)(Hasan et al., 2021).

            Aloe-gel polymers have the advantages of being biodegradable, permeable to
oxygen, antioxidant power, and have low toxicity effects (Sánchez et al., 2020) (Chauhan
& Kumar, 2020)(Sonawane et al., 2021)   But, in some cases, the edible coating of Aloe-
gel does not maximize its role in maintaining quality and extending the fresh-cut shelf
life of the fruit. The stability of Aloe-gel decreases if stored at room temperature. The
size of its particles determines the effectiveness of the coating process on fresh-cut fruit
(L. Suriati et al., 2020)(Sonawane et al., 2021). Nano edible coating (nano coating) of
Aloe-gel incorporated with additives can be used to overcome the difficulty of coating
material adhesion on the fresh-cut surface of the fruit (Sánchez et al., 2020)(Bassey et
al., 2021). Food additives that can be added are citric acid as an acidulant, ascorbic acid
as an antioxidant, and potassium sorbate as an antimicrobial (Nascimento et al., 2020)
(Tkaczewska, 2020)(Rodríguez et al., 2020)(Manzoor et al., 2021)(Luh Suriati et al.,
2021). Criteria of fresh-cut fruit coated with nano coating should be of good quality and
monitored during storage. Discoloration, loss of firmness, ethanol fermentation, decay
ratio, and fresh-cut fruit weight loss want to be monitored. This review discusses the use
of nano coating of Aloe-gel which is incorporated with additional ingredients to maintain
the quality of fresh-cut fruits in cold storage.

3. I suggest improving the quality of the figures with more meaningful color contrast
and suitable captions.  Live chat
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Revision:

I have corrected all the images that are not clear, as in the final manuscript that I
uploaded

4. Please add mode of action of nano coatings based on aloe gel.

Revision:

I have added the action of nano coating based on aloe gel as shown Figure 9 in the final
manuscript

5. It is also suggested to add few tables with aloe gel concentrations, fruits on which
applied and possible inferences.

Revision:

I have added the table with aloe gel concentrations, fruits on which applied and possible
inferences as show in Table 1. 

6. Please also include future perspectives and other research needs for the near
future on the basis of the selected theme of the review article.

Revision:

Future perspectives and other research of nano coating of Aloe-gel

            The packaging system in the future is required to be able to close the small
pores in the packaging and have a good response to the environment such as changes in
temperature, air, and humidity. In addition, future packaging trends are biodegradable
and have antimicrobial capabilities. Nano coating of Aloe-gel can be used as an
alternative packaging material and is expected to increase the added value of food
products as shown in Figure 5. Some of them are to control the ripening process of fruit,
maintain freshness and safety, detect contaminants/pathogens, and detect food
expiration dates (Singh et al., 2020)

 Revision request

Dear Editor

Thank you for all the suggestions and input on my manuscript. I have revised it according
to the comments from reviewer 1, reviewer 2 and reviewer 3 as below.  Thank you. 

Best Regards

Luh Suriati 

Reviewer 1

The author of the manuscript (914254) entitled “Nano coating of Aloe-gel incorporation
additives maintain the quality of fresh-cut fruit” presents a review focusing on edible
coating, particularly the use of Aloe-gel as nano coating. The section on the obstacles
that fresh-cut fruit producers face to avoid deterioration are well presented, and the

The article entitled " Nano coating of Aloe-gel incorporation additives maintain the quality
of fresh-cut fruits" written by Luh Suriati is been revised as per reviewer’s comments.
However, this article needs still needs further correction before considering for publication
in Frontiers in Sustainable Food Systems

• English language of the manuscript needs further improvement and editing. There are
some grammatical and phrasing mistakes present, which need correction.
• Author should carefully follow the journal guidelines; referencing pattern should be
thoroughly checked.
• In general: authors are recommended to choose more scientific words rather than general
vague term to describe any important aspects.
• Some of the comments has been marked in the pdf file, kindly refer to pdf pages
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same can be pointed for the sections on edible coating for fresh cut fruit, the
importance of aloe gel, its extraction process, stabilization. However.

Comments:

1. The section of Nano-coating of Aloe requires rewriting as the content does not fit with
the section title In the significance of the review change

Revision: 

Nano-coating of Aloe-gel

            Nanotechnology is a science that is quite popular in the last few decades.
Nanoparticles include the design, characterization, production, and application of a
material, tool, or system at the nanoscale (0.1-100 nm) (Kehinde et al., 2021)(Lu et al.,
2021). Nanoparticles have received significant attention in the food sector, including as
nano ingredients, nano emulsions, and nano-coatings (Sathiyaseelan et al., 2021). The
advantages of using nano coatings are:

1) Antimicrobial ability: Nano coatings can interact directly with microbial cells,
penetrate cell membranes, oxidize cell components, or produce secondary products that
cause damage (Lu et al., 2021). Nano coatings can be used to extend the shelf life of
types of food that are easily damaged by microbial activity such as meat and its
processed products, minimally processed foods, etc. (Prakash et al., 2020)(Hu et al.,
2020)

2) improvement and mechanical properties (flexibility, durability, temperature and
humidity). This is related to the interaction between nano coating additives and the
matrix, the movement of air and gas is increasingly difficult because of the tortuous
path  (Praseptiangga et al., 2021) Nanocoating mechanism reduces matrix (Salgado-Cruz
et al., 2021).

3) Improved emulsion system. The advantage of nano coating is that the droplets are
much smaller which causes a decrease in the gravitational force, prevents
sedimentation, cream formation, flocculation so that the emulsion system becomes
better. Tools commonly used include high pressure homogenizer, ultrasonic disruptor,
high speed blender (Wang et al., 2020)(Prakash et al., 2020)

4) Bioavailability: nano coating is expected to increase bioavailability so that the
bioactive components can be absorbed optimally. The very fine and small size of the
material causes an increase in the higher solubility rate and is evenly dispersed (Luh
Suriati et al., 2022).

            The application of nano-coating of Aloe-gel has great potential to provide new,
innovative and better results in horticultural productivity, post-harvest, processing
efficiency, packaging, and food quality and safety through the detection of microbes
harmful to human health (Ghasemi & Niakousari, 2020)(Hu et al., 2020). Currently, the
application of nano-coating of Aloe-gel in food products makes a significant contribution
to the delivery of bioactive compounds, protecting antioxidant compounds, because
nano-coating of Aloe-gel can increase the bioavailability of active ingredients, control
the release of active ingredients, protect against chemical reactions thereby reducing
impact on the sensory properties of the product.

Nano coating of Aloe-gel produces a larger surface area which has the potential to
increase the solubility, absorption, and availability of biologically active compounds
(bioavailability), as well as controlled release.

            The small particle size results in new physicochemical properties, such as
surface area, reactivity, and color, which are very different from conventional sized
materials. Nano coating of Aloe-gel can be applied to a wide variety of products.
According to the opinion (Salgado-Cruz et al., 2021) (Luh Suriati, Utama, Harsojuwono,
et al., 2020), nano coating of Aloe-gel can be applied to fresh handling, processing,
preservation, and improving the functional properties of food to maintain physical
quality (freshness) and quality. product chemistry. Nanocoating has been widely
developed and applied to the surface of fresh fruit to maintain its quality and shelf life.
(Wang et al., 2020)showed that the active application of chitosan nano-composite
coating can maintain the nutritional content of the coating material. The application of
a nano-active composite coating can extend shelf life, produce a better appearance and
prevent mold growth.

The packaging system in the future is required to be able to close the small pores in the
packaging and have a good response to the environment such as changes in temperature,
air, and humidity. In addition, future packaging trends are biodegradable and have
antimicrobial capabilities. Nano coating of Aloe-gel can be used as an alternative
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packaging material and is expected to increase the added value of food products as
shown in Figure 5. Some of them are to control the ripening process of fruit, maintain
freshness and safety, detect contaminants/pathogens, and detect food expiration dates
(Gokularaman et al., 2017)(Singh et al., 2020)

2. Figure 8 : I was not able to find in the main text the indication of this figure, and in
my opinion, it is better to eliminate it. The title of the Figure does not seem appropriate
or the content of the Figure.

Revision: Gambar 8 sudah saya hilangkan. trimakasih

3. Line 437-438- The sentence does not make sense rewrite.

Revision: I have changed the sentence to: "The use of nano-coating of Aloe-gel
incorporation additives maintains the quality of fresh-cut fruit".  

Reviewer 2

The manuscript entitled “Nano coating of Aloe-gel incorporation additives maintain the
quality of fresh-cut fruit” was reviewed. This research has a good topic and novelty.
However, there is some suggestion which is given below, this reviewer does suggest
minor revision for this manuscript before publication in this journal.

comments:
1) The highlights should be revised. The bold results and findings of the study must be
mentioned.

Revision: 

Highlight

1.  Nano coating of Aloe-gel incorporation additives were investigated

2.  The recent advances in preparation, extraction, stabilization, and application
methods of nano coating of         Aloe were determined

3. In addition, application nano coating of Aloe-gel maintains the quality of fresh-cut
fruit were studied.

4. Color change, firmness loss, decay ratio, and weight loss of coated fruits would like to
be monitored.

5. In conclusion nano coating of Aloe-gel maintains the quality of fresh-cut fruits.

2) The abstract should be rewritten to further refer to the advantage.

Revision:

Edible coating is an environmentally friendly technology that is applied to fresh-cut fruit
products. One of the natural ingredients that has the potential as an edible coating is
Aloe-gel because it contains several functional components. The main advantage of using
edible coating of Aloe-gel (Aloe-coating) is that additives can be incorporated into the
polymer matrix to enhance its properties. Additives can improve the safety, nutritional,
and sensory attributes of fresh fruits. However, in some cases, Aloe-coating does not
work. Particle size determines the effectiveness of the coating process on fresh-cut
fruits. Nano-coating Aloe-gel can be used to overcome the difficulty of adhesion of
coating materials on the surface of fresh-cut fruits. Quality criteria for fresh-cut fruit
coated with nano-coating of Aloe-gel must be strictly defined and quality parameters
must be monitored during storage. Discoloration, loss of firmness, spoilage ratio, and
weight loss of coated fruit were monitored. This review discusses the use nano-coating
of Aloe-gel which is incorporated with additional ingredients to maintain the quality of
fresh-cut fruits. It also includes recent advances in preparation, extraction,
stabilization, and application methods of Aloe-gel nanocoating.

3) The introduction is a bit long and is recommended to be reduced to two pages.

Revision:

Fresh-cut fruit is growing rapidly and popular in the current pandemic, stimulated by
consumer demand for fresh, convenient, safe, nutritious, and good health food. Some of
the advantages of fresh-cut fruit are short preparation,  reduced household waste,
uniform quality,  smaller volume, and cheaper transport costs   (Suriati et al., 2020;
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Deshi et al., 2021; Chen et al., 2021). But on the other hand, the process of removing
the skin causes the quality of fresh-cut fruit to quickly decrease and its shelf life shorter
(Awad et al., 2021)(Zhao et al., 2021). This is a challenge to produce quality and extend
the shelf life of fresh-cut fruit. One of the environmentally friendly ingredients that can
be applied to fresh-cut fruit is edible coating combined with cold storage (Maringgal et
al., 2020)(Liu et al., 2021)(Basaglia et al., 2021)(Bassey et al., 2021). Advantage of using
edible coatings is that some active ingredients can be incorporated into the polymer
matrix and consumed with food, to maintain its nutrition and sensory attributes
(Tabassum & Khan, 2020)(Rehman et al., 2020)(Deshi et al., 2021)(Ochoa-Velasco et al.,
2021). One of the potential natural ingredients as edible coating fresh-cut fruit is a
 polysaccharide of Aloe vera gel (Aloe-gel) that contains functional components (Shah &
Hashmi, 2020)(Rehman et al., 2020)(Hasan et al., 2021).

            Aloe-gel polymers have the advantages of being biodegradable, permeable to
oxygen, antioxidant power, and have low toxicity effects (Sánchez et al., 2020) (Chauhan
& Kumar, 2020)(Sonawane et al., 2021)   But, in some cases, the edible coating of Aloe-
gel does not maximize its role in maintaining quality and extending the fresh-cut shelf
life of the fruit. The stability of Aloe-gel decreases if stored at room temperature. The
size of its particles determines the effectiveness of the coating process on fresh-cut fruit
(L. Suriati et al., 2020)(Sonawane et al., 2021). Nano edible coating (nano coating) of
Aloe-gel incorporated with additives can be used to overcome the difficulty of coating
material adhesion on the fresh-cut surface of the fruit (Sánchez et al., 2020)(Bassey et
al., 2021). Food additives that can be added are citric acid as an acidulant, ascorbic acid
as an antioxidant, and potassium sorbate as an antimicrobial (Nascimento et al., 2020)
(Tkaczewska, 2020)(Rodríguez et al., 2020)(Manzoor et al., 2021)(Luh Suriati et al.,
2021). Criteria of fresh-cut fruit coated with nano coating should be of good quality and
monitored during storage. Discoloration, loss of firmness, ethanol fermentation, decay
ratio, and fresh-cut fruit weight loss want to be monitored. This review discusses the use
of nano coating of Aloe-gel which is incorporated with additional ingredients to maintain
the quality of fresh-cut fruits in cold storage.

4) Use more 2022, 2021, and update references.

Revision:
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The article entitled “Nano coating of Aloe-gel incorporation additives maintain the
quality of fresh-cut fruit”. The manuscript is a review article which covers the aspects of
nano aloe vera gel based coating for fresh cut fruits. It is interesting article with
practical applications. I suggest moderate revision before reconsideration for possible
publication.

1. Please use fruit with fruits in the title.

Revision:

"Nano coating of Aloe-gel incorporation additives maintain the quality of fresh-cut fruits"

2. The introduction is updated with suitable background information.

Revision:

Fresh-cut fruit is growing rapidly and popular in the current pandemic, stimulated by
consumer demand for fresh, convenient, safe, nutritious, and good health food. Some of
the advantages of fresh-cut fruit are short preparation,  reduced household waste,
uniform quality,  smaller volume, and cheaper transport costs   (Suriati et al., 2020;
Deshi et al., 2021; Chen et al., 2021). But on the other hand, the process of removing
the skin causes the quality of fresh-cut fruit to quickly decrease and its shelf life shorter
(Awad et al., 2021)(Zhao et al., 2021). This is a challenge to produce quality and extend
the shelf life of fresh-cut fruit. One of the environmentally friendly ingredients that can
be applied to fresh-cut fruit is edible coating combined with cold storage (Maringgal et
al., 2020)(Liu et al., 2021)(Basaglia et al., 2021)(Bassey et al., 2021). Advantage of using
edible coatings is that some active ingredients can be incorporated into the polymer
matrix and consumed with food, to maintain its nutrition and sensory attributes
(Tabassum & Khan, 2020)(Rehman et al., 2020)(Deshi et al., 2021)(Ochoa-Velasco et al.,
2021). One of the potential natural ingredients as edible coating fresh-cut fruit is a
 polysaccharide of Aloe vera gel (Aloe-gel) that contains functional components (Shah &
Hashmi, 2020)(Rehman et al., 2020)(Hasan et al., 2021).

            Aloe-gel polymers have the advantages of being biodegradable, permeable to
oxygen, antioxidant power, and have low toxicity effects (Sánchez et al., 2020) (Chauhan
& Kumar, 2020)(Sonawane et al., 2021)   But, in some cases, the edible coating of Aloe-
gel does not maximize its role in maintaining quality and extending the fresh-cut shelf
life of the fruit. The stability of Aloe-gel decreases if stored at room temperature. The
size of its particles determines the effectiveness of the coating process on fresh-cut fruit
(L. Suriati et al., 2020)(Sonawane et al., 2021). Nano edible coating (nano coating) of
Aloe-gel incorporated with additives can be used to overcome the difficulty of coating
material adhesion on the fresh-cut surface of the fruit (Sánchez et al., 2020)(Bassey et
al., 2021). Food additives that can be added are citric acid as an acidulant, ascorbic acid
as an antioxidant, and potassium sorbate as an antimicrobial (Nascimento et al., 2020)
(Tkaczewska, 2020)(Rodríguez et al., 2020)(Manzoor et al., 2021)(Luh Suriati et al.,
2021). Criteria of fresh-cut fruit coated with nano coating should be of good quality and
monitored during storage. Discoloration, loss of firmness, ethanol fermentation, decay
ratio, and fresh-cut fruit weight loss want to be monitored. This review discusses the use
of nano coating of Aloe-gel which is incorporated with additional ingredients to maintain
the quality of fresh-cut fruits in cold storage.

3. I suggest improving the quality of the figures with more meaningful color contrast and
suitable captions.

Revision:

I have corrected all the images that are not clear, as in the final manuscript that I
uploaded

4. Please add mode of action of nano coatings based on aloe gel.

Revision:

I have added the action of nano coating based on aloe gel as shown Figure 9 in the final
manuscript

5. It is also suggested to add few tables with aloe gel concentrations, fruits on which
applied and possible inferences.

Revision:

I have added the table with aloe gel concentrations, fruits on which applied and possible
inferences as show in Table 1. 
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6. Please also include future perspectives and other research needs for the near future
on the basis of the selected theme of the review article.

Revision:

Future perspectives and other research of nano coating of Aloe-gel

            The packaging system in the future is required to be able to close the small
pores in the packaging and have a good response to the environment such as changes in
temperature, air, and humidity. In addition, future packaging trends are biodegradable
and have antimicrobial capabilities. Nano coating of Aloe-gel can be used as an
alternative packaging material and is expected to increase the added value of food
products as shown in Figure 5. Some of them are to control the ripening process of fruit,
maintain freshness and safety, detect contaminants/pathogens, and detect food
expiration dates (Singh et al., 2020)

Dear Editor

I am sorry low respon. I am waiting for the results of the proof reading from my friend
who is an expert in his field. give me time.

Thank you 

Best regards

I would like to thank author for making revision as suggested by reviewer and Editor. 
However, going through the manuscript, Other than proof reading author is required to
revise the manuscript as some comments were marked in pdf file. Pdf file comments has
been mentioned below

·         Line no. 18-19; How the discoloration, loss of firmness and other parameter were
monitored. Kindly justify

·         Line No 34: Author should carefully follow the journal guidelines; referencing
pattern should be thoroughly checked. 

·         Line 41; Kindly check Aloe-gel polymers ….

·         Line 53-54: Rephrasing required ..( Discoloration, loss of firmness, ethanol
fermentation, decay ratio, 54 and fresh-cut fruit weight loss want to be monitored)

·         Line no. 66 Kindly complete the sentence (low temperatures as seen in)

·         Line no 69: All the figures number should be mentioned into the text.

·         Line no. 69: All the figure presented in this manuscript should enhance the image
pixel. In addtion, the color choosen in these figure must of better viaibility with clarity
for the reader.

·         Line no. 75: need reference….. Fresh-cut fruit circulating

·         Line no. 106: impact on ness ??

·         Line no. 119: The components need rephrasing

·         Line no. 125: figure no. must be cited in text

·         Line no. 131-133: needs rephrasing

·         Line no. 137-138: Should be written as reported, kindly rephrase

·         Line no. 147: oxide ???

·         Line no 156: figure color selection should be made in such a way information
input can be clearly visible for the reader

·         Line no 199: Table caption -describe the figure content. Image can be written as A
, B and C with their description
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·         Line no 214: Alo-gel contains—reference required

·         Line no. 226: after reference put full stop

·         Line no 229: of the gel. Remove full stop

·         Line no. 280: 0.05%-0.5 Keep all these values in bracket

·         Line no. 299: Put full stop after reference

·         Line no. 389: and quality ???

·         Line no: 424: biological chemistry ???

I would like to thank editor; I am already revising the manuscript as your suggestion and
has been mentioned below.

1.     Line no. 18-19; How the discoloration, loss of firmness and other parameter were
monitored. Kindly justify

Quality criteria for fresh cut fruit coated with Aloe-gel nano-coating must be strictly
defined. The fruit to be processed must be of minimal quality so that discoloration,
loss of firmness, spoilage ratio, and fruit weight loss can be minimized.

2.    Line No 34: Author should carefully follow the journal guidelines; referencing
pattern should be thoroughly checked. 

(Maringgal et al., 2020; Liu et al., 2021; Basaglia et al., 2021; Bassey et al., 2021)

3.    Line 41; Kindly check Aloe-gel polymers ….

Aloe-gel have

4.    Line 53-54: Rephrasing required ..( Discoloration, loss of firmness, ethanol
fermentation, decay ratio, 54 and fresh-cut fruit weight loss want to be monitored)

Quality criteria for fresh cut fruit coated with Aloe-gel nano-coating must be strictly
defined. The fruit to be processed must be of minimal quality so that discoloration,
loss of firmness, spoilage ratio, and fruit weight loss can be minimized.

5.    Line no. 66 Kindly complete the sentence (low temperatures as seen in)

fresh-cut fruit storage is usually carried out at low temperatures.

6.    Line no 69: All the figures number should be mentioned into the text.

Figure 1.   Whole cells (A) and cells that are injured or cut (B)

8.    Line no. 69: All the figure presented in this manuscript should enhance the image
pixel. In addtion, the color choosen in these figure must of better viaibility with clarity
for the reader.

Already revise all of the figure

9.    Line no. 75: need reference….. Fresh-cut fruit circulating

mixture (Alves et al., 2017).

10.  Line no. 106: impact on ness??

on freshness

11.  Line no. 119: The components need rephrasing

The constituent components of edible coating are divided into three groups namely
hydrocolloids such as polysaccharides, proteins, and alginate; lipids including fatty
acids, aryl glycerides, waxes; and composites namely protein-protein,
polysaccharide-protein, and fat-polysaccharide formulated with the addition of
surfactants and plasticizers as in Figure 4 (Liu et al., 2021; Luh Suriati et al., 2021;
Paidari et al., 2021; Ochoa-Velasco et al., 2021). The constituent components of
edible coating can provide maximum protection in a combined form.

12.  Line no. 125: figure no. must be cited in text
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as in Figure 4

13.  Line no. 131-133: needs rephrasing

Special requirements are as follows; water, minimal 1-3% oxygen around the
commodity, function as a barrier, permeable against gases, water vapor, volatile
compounds, and solutes, form an emulsion, not-sticky, quickly dry, does not interfere
with the quality of the fruit and can apply pressure. It must also have low viscosity,
be transparent, tasteless, and does not give unwanted influence on the coated
product. The formulation of edible coatings does not contain harmful additives,
technology, and the raw materials are relatively cheap

15.  Line no. 137-138: Should be written as reported, kindly rephrase

Edible coatings made from polysaccharides have also been developed to inhibit gas
transfer and reduce respiration rates.

17.  Line no. 147: oxide ???

oxidation processes

19.  Line no 156: figure color selection should be made in such a way information input
can be clearly visible for the reader

Figure 7. The aloe vera plant (A), aloe vera leave (B), and the location of aloe vera
gel (C)

22.  Line no 199: Table caption -describe the figure content. Image can be written as A ,
B and C with their description

Figure 7. The aloe vera plant (A), aloe vera leave (B), and the location of aloe vera
gel (C)

23.  Line no 214: Alo-gel contains—reference required

(Suriati et al., 2022),

24.  Line no. 226: after reference put full stop

(Nia et al., 2021).

25.  Line no 229: of the gel. Remove full stop

According to L. Suriati et al. (2020), the constituent enzyme is very active as it
affects the bonds of compounds as well as the viscosity of the gel.

26.  Line no. 280: 0.05%-0.5 Keep all these values in bracket

(0.05-0.5) % followed by one or more standardization ingredients. Among others are
citric acid (0.01 – 0.5) %, sorbitol powder 1 – 6 %, sodium benzoate (0.05 – 0.5) %,
acetyl alcohol (0.001 -0.05) % and color stabilizers such as tocopherol or vitamin E
(0.006 – 0.01)%

27.  Line no. 299: Put full stop after reference

(Marghmaleki et al., 2021).

28.  Line no. 389: and quality ???

and chemical quality of product.

29.  Line no: 424: biological chemistry ???

physical, biological and chemical changes,

Thank you

Best regards
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I would like to thank author for making revision as suggested by Editor.  However, going
through the manuscript, I found that, still author have not cited figure number in text
except figure 4, 5, 7 and 8. Theerfore, author is required to cite all remaining figure (1,
2,,3 and 7) in the text wherever required and resubmitit again. 

Dear Editor

I am already revising the manuscript as your suggestion and has been mentioned below.

Thank you

Best regards

Furthermore, some of the considerations needed in handling post-harvest fresh-cut fruit
are physiological, physical, and pathological (Deshi et al., 2021; Awad et al., 2021; Wen
et al., 2020; Xu et al., 2020). Whole cells (A) and injured or cut cells (B) can be shown in
Figure 1.

The minimal process also has an impact on product deterioration; hence, handling
techniques are needed to maintain quality and extend shelf life as shown in Figure 2.

They are majorly used to protect products from the outside environment such as gas
effects, water, evaporation, odor, microorganisms, dust, shock, vibration, and pressure
(Figure 3).

The harvest period ranges from 10-12 months after planting (Chauhan & Kumar, 2020;
Suriati et al., 2020) and the leaf layers are shown in Figure 7.
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Independent review report submitted: 16 Apr 2022
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Review finalized: 02 May 2022

Initial recommendation to the Editor: Revision is required

 EVALUATION

Please list your revision requests for the authors and provide your detailed
comments, including highlighting limitations and strengths of the review. If you have
additional comments based on Q2 and Q3 you can add them as well.

Dear Reviewer

I am already revise the manuscript as your suggestion.

thank you

best regards

Corresponding Author
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Your manuscript has been accepted for publication.
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Q 1

The manuscript entitled “Nano coating of Aloe-gel incorporation additives maintain the
quality of fresh-cut fruit” was reviewed. This research has a good topic and novelty.
However, there is some suggestion which is given below, this reviewer does suggest minor
revision for this manuscript before publication in this journal.

comments:
1) The highlights should be revised. The bold results and findings of the study must be
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2) The abstract should be rewritten to further refer to the advantage.
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4) Use more 2022, 2021, and update references.
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