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Influence of Temperature on Chlorophyllase Activity of ‘Williams’ and ‘Hom Thong’ Banana
during Ripening
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Abstract

Chlorophyllase (Chlase.) activity and ripening was investigated in two cultivars, ‘Williams’ (Cavendish
subgroup) and ‘Hom Thong' (Gros Michel subgroup) banana. Both cultivars were ripened at 15, 20, 25 and 30 C
to monitor peel degreening and ripening The experiment was designed as 2X4 Factorial in CRD and was
conducted at postharvest laboratory, Division of Agriculture Technology, Department of Technology and
Industries, Faculty of Science and Technology, Prince of Songkla University, Pattani campus. The results showed
that Chlase. activity in ‘Hom Thong’ banana was dramatically increased with temperature (15-30 C), while Chlase.
activity in ‘Williams’ banana was more higher at 25 C than others. Chlorophyll content of both cultivars were slowly
degraded at 15 C, whereas 20, 25, and 30 C were more decreased in ‘Hom Thong’ banana than ‘Williams’ banana.
Total carotenoids in ‘Hom Thong’ banana trend to higher than ‘Williams’ banana. Fruit ripening, ‘Williams’ banana
was more rapidly softened than ‘Hom Thong’ banana at 30 C. The finding proposed that green ripening caused by
rapid softening pulp and low total carotenoids content.
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Figure 1 Chlorophyllase activity in ‘Williams’ (a) and ‘Hom Thong’ banana during stored at 15C (®) 20C (’) 25C (A)and 30 C (W)
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Figure 2 Total chlorophyll in ‘Williams’ (a) and ‘Hom Thong’(b) banana during stored at 15 C (®) 20 C (‘) 25C (A)and 30 C (H)
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Figure 3 Total carotenoids in ‘Williams’ (a) and ‘Hom Thong’ (b)banana during stored at 15 C (®) 20 C (’) 25C (A)and 30 C (W)
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Figure 4 Pulp firmness in Williams’ (a) and ‘Hom Thong’ (b) banana during stored at 15 C (®) 20 C (’) 25C (A)and 30 C (W)
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