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Changes in Colour, Chemical Compounds, and Eating Qualities of Kluai Hom Thong (Musa spp. AAA)
During Storage
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Abstract

Kluai Hom Thong (Musa spp. AAA) is the economic fruit. However it's the problem of this fruit is that after
harvest the quality decreases sharply reduces rapidly. This research studied changes in color, chemical
compounds and eating qualities of Kluai Hom Thong obtained ethylene before storage at 20°C, 80 +5 % RH.
Hunter lab Miniscan XP PLUS was used to measure colour and L*, a* b* color system was used for color
interpretation. Chlorophyll concentration was measured by Spad Meter. It demonstrated that weight loss of Kluai
Hom Thong increased with storage time, 9.26 %at day 12. The a* increased from -11.98 of day 0 to 9.26 at day 12
while b* was rather constant over storage time. from 36.44 at day 0 to 36.70 at day 0 and day 12. Chlorophyll
content decreased sharply from 18.98 Spad Unit at day 0 to 0.27 Spad Unit at day 12. Fruit firmness decreased
with storage time from 6.50 ng/cm2 at day 0 to 1.62 ng/cm2 at day 12. The tritratable acid was low at the initial
storage time to the end storage decreased with storage time, from (0.35 at day 0 to 0.17 at the end storage %).
Total soluble solid (TSS) was 0 at day 0 and 0.25 at day 12 which was correlating to with sensory evaluation on
sweetness which was the score obtained from consumers, 1 at day 0 and 4.92 at day 12, In conclusion, Kluai
Hom Thong had weight loss correlating to the loss of fruit firmness. The Furthermore, a* value indecreased with
the decrease of chlorophyll. However while, total soluble solid measured by refractrometer was not correlated to
the taste on sweetness evaluated by panels sensory evaluation The a* value increased while b* was rather
constant overduring storage time. Indicating that yellow colour of total carotenoids was covered by green colour of
chlorophyll at green stage.
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