2006, 33 (3): 617 620
A cta Horticulturae Sinica

1 2 1 1 2*
¢ , 510642; * , 510642)
20 30
20
30
© $668.1 CA © 0513-353X (2006) 03-0617-04

Changes of Peel Colour of Banana and Plantain Fruits dur ng Ripen ng at
D ifferent Tem peratures
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(1College of Horticulture South China Agricultural U niversity, Guangzhou, Guangdong 510642, Ching 2College of B iotechnol-
ogy, South China Agricultural University, Guangzhou, Guangdong 510642, China)

Abstract: Changes of peel colour and pignent content of banana (M usa AAA Group) and plantain
(M usa AAB Group) fruits during ripening at 20 and 30 was investigated The results indicated that,
when ripening at 20 , both banana and plantain fruits showed a climatic regiration and ethylene release
rate, peel chlorophyll content decreased and carotenoid content increased gradually and a fully yellov peel was
developed However, when ripening at 30 , although the fruits shoved a nomal climatic regiration and eth-
ylene release rate like at 20 , an abnomal green peel was developed due to inhibition of chlorophyll break-
dovn Plantain fruit developed a fully yellov peel at 30 aswell asat 20 . The possible relationship be-
tween chlorophyll breakdown and the peel degreening of banana fruitswas discussed

Key words Banana, Plantain; Fruit Ripening Peel colour

1
(Musa AAA) 25 ( ) b
40 * ¢ Shamouti’ * 35 ,
Burg® 25 . Seymour
1
(M usa AAB) 20 30
, , 0.1% , 0.1% +0.1%
1 min, , 0.03 mm , (20 +0.5) (30+£0.5)
© 2005 - 06 - 05; - 2005 - 08 - 26
(30300243)

* Author for correppondence (E-mail: xgpang@ scau. edu. cn)



618 33

Voss® , NR - 3000 a
I, /I ;b : I, h (
= ATAN (b/a) /at x 360 + 180
! : 29 ,
=11
° : 3,
1.9L , 3h 1mL , GC- 17A
3
2
2.1
h , 2 ° 1
20 30 5d h 90 ,
30 7d h 107. 80, ,
(30 ) , ,
130 ¢ .
130 20°C —=— %% Banana » | 30t
. 1
. 120 —8— K # Plantain N \i\E\i\i
T 110 El . 4
= = 100 2
o 100 Ry = ‘
= =
) E\i\\\g\i\n 90 n\‘\n\a
80 L : . . g 80 . . ‘ .
1 2 3 4 5 6 7 1 2 3 4 5 6 7
K ¥ Storage days (d) -3 R Storage days (d)
1 20 30
3 +
Fig 1 Changesof peel color of banana and plantain fruitsduring ripenngat20 and 30
Each value (mean * SE) represent of three measuraments, the same below.
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Fig 2 Changesof chlorophyll of peel of banana and plantain fruitsduring ripenngat20 and 30
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Fig 3 Changescontent of peel carotenoid of banana and plantain fruitsduring ripeningat20 and 30
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Fig 4 Changes of rates of repiration and ethylene release of banana and plantain fruits dur ng ripening
at20 (A, C) and30 (B, D)
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