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Effect of Hot Water Treatment on Chilling Injury of Bananas cvs. Gros Michel and Namwa
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Abstract
Chilling injury is a major problem of tropical fruits stored at low temperature. This research studied the
effect of hot water at 42 and 46 °C on bananas cvs. Gros Michel (Musa acuminata, AAA Group) and Namwa
(Musa paradisiaca, ABB Group) stored at 9 °C. The results demonstrated that occurrence of chilling injury in the
fruits dipped in hot water at 42 and 46 °C for 15 and 20 min before storage at 9 °C was slower than that of the
control. Their storage life was 6 days in Gros Michel and 8 days in Namwa without any sign of chilling injury and
the fruits ripened normally after transfer to 25 °C.
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Table 1 The number of days taken for bananas to exhibit chilling injury and its severity after storage at 9 °C for
10 days and transfer to 25 °C

Treatment Number of day Severity of chilling injury
Gros Michal Namwa (score) *
Control 4c 4c 2
42°C, 15 min 6b 6b 2
42°C, 20 min 8a 8a 2
46°C, 15 min 6b 8a 2
46°C, 20 min 6b 8a 2

* 1= non chilling injury 2= chilling injury 1-20 % of area 3= chilling injury 21-40 % of area 4= chilling injury 41-60 % of area
5= chilling injury 61-800 % of area 6= chilling injury 81-100 % of area
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Table 2  The number of days taken for bananas to ripen after storage at 9 °C for 10 days and transfer to 25 °C

Treatment Gros Michal Namwa
Control 12a 4f
42°C 15 min 11b 6d
42°C 20 min 12a 4f
46°C 15 min 10c 6d
46°C 20 min 10c 5e
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