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Abstract

Philippine bananas were ripened at various temperatures(18°C, 21°C and 25°C) for 5 days and stored at 13°C and
ambient temperature(13~207C) for 16 days. Their quality changes were evaluated during the storage. The color chart
number and soluble solids of bananas before storage showed 4.2~52 and 18.7~18.8 "Bx at 18C and 21T
tipening and 5.5 and 20.1 * Bx at 25°C ripening, respectively. Weight losses reached about 1% around 10 days in all
storage conditions. Soluble solids increased initially for 4~6 days and then decreased slightly. Color chart number
changed from 4.2~5.5 after ripening to 7 after 2~4 days storage. Blackening of 18°C and 21°C ripened bananas
occurred after 4 days storage at 13°C and after 2 days storage at ambient temperature. Decay of 18°C and 21°C
ripening bananas increased from 2.1% after 6 days at 13°C storage and 4.2% after 4 days at ambient temperature
storage to 75~100% within 2~4 days after that times. The decay of 25°C ripened bananas rapidly increased after 2
days at 13°C storage and at the initial at ambient temperature storage.
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Table 1. Changes in weight losses of bananas ripened
for 5 days and then stored at different

temperatures
(unit : %)
Ripening ~ Storage Time(days)
temp() temp(CT) 0 2 4 10 16
18 13 0 0.56 0.56 113 1.69
13~20 0 0.61 112 244 -
13 0 024 024 0.88 1.68
2 13* 0 0.58 058 1.36 -
13~20 0 0.51 0.51 0.64 204
13~20* 0 2 127 - -
2 13 0 04 0.88 175 233
13~20 0 045 050 1.50 37

*Stored for 5 days at 13~20T before ripening.
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Table 2. Changes in soluble solid contents of bananas
ripened for 5 days and then stored at
different temperatures

(unit : Brix )
Ripening ~ Storage Time{days)
temp(C)  temp(C) 0 2 4 10 16
18 13 188 210 18.8 18.7 18.7
13~20 18.8 18.8 18.5 - -
13 187 213 215 203 203
2l 13* 188 201 201 18.7
13~20 18.7 202 202 -
13~20% 18.8 200 8.8 - -
% 13 20.1 20 207 18.7 183

13~20 201 207 188
*Stored for 5 days at 13~207T before ripening.

Table 3. Changes in color of bananas ripened for 5
days and then stored at different temperatures
(unit : number in color chart)

Ripening  Storage Time(days)
temp{C)  temp.(T) 0 2 4 6
18 13 42 52 6.2 70
13~20 42 6.5 70 70
13 50 56 63 70
2l 13* 60 70 70 70
13~20 50 64 70 70
13~20% 6.0 70 70 -
% 13 52 6.5 70 10

13~20 5.2 70 70 70
*Stored for 5 days at 13~20C before ripening.
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Table 4. Changes in black spot of bananas’ skin
ripened for 5 days and then stored at
different temperatures

Ripening  Storage Time(days)
temp.(C)  temp(C) 0 2 4 6 10
13 - + + +++
18 13~20 - + ++ +++
13 - - + + +++
13* + + ++ 44 +++
2 13~20 - + ++ b
13~20* + +++ ++4 ++4
13 + ++ ++4+ +++ +++
5 13~20 + +++ +++ +++

*Stored for 5 days at 13~20C before ripening.
Note: - non. + initial. ++ slight, +++ severe.

Table 5. Changes in deterioration and rotting ratio of
bananas ripened for 5 days and then stored
at different temperatures

(unit : %)
Ripening  Storage Time(days)
temp.(C)  temp.(C) 0 2 4 6 10
8 13 07 07 07 07 901
13~20 07 14 54 1000 -
13 21 21 2.1 21 1000
2 13* 49 84 124 1000 -
13~20 2] 42 42 1000
13~20% 49 135 1000 -
% 13 34 49 750 1000

13~20 34 500 1000

*Stored for 5 days at 13~20T before ripening.

—150—



i) $4 2 A% 57 E20) mAE 9% 4

Table 6. Causes of quality degradation of stored bananas
ripened at various temperatures

(unit : %)
Causes of Storage Ripening temp.(C)
qulity degradation temp(C) 18 21 21* 25
Buckening & 13 % % 8 %
overipening 13~20 9% 9% 86 95
Roting 13T 1 2 12 5
13~20 2 4 14 5

*Stored for 5 days at 13~20T before ripening.
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Table 7. Changes in sensory scores of bananas
ripened for 5 days and then stored at
different temperatures

Ripening ~ Storage Time(days)

temp.(C) temp(C) 0 2 4 6 0 16

18 13 40° 48 43 42 4 32
13~20 40 40 32* 29 166 -
13 40° 48 48 42 31" 20

2 13* 40 42 32 28 1O
13~20 400 42 30° 1 1O
3~200 400 30 1T 10 -

% 13 40 32 28 18® 1fF

13~20 40 29 1§ ¥
*Stored for 5 days at 13~20C before ripening. ap)0.05.
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Table 8. Shelf-life of bananas for different ripening
and storage temperature

(unit : days)
Storage Ripening temp.(TC)
temp.(C) 18 2 20 25
13 6~8 6~8 2~4 2~3
13~20 4~5 4~5 1~2 1-2

*Stored for 5 days at 13~207T before ripening.
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