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Effect of Ethephon on Chilling Injury of ‘Hom Tong’ and ‘Namwa’ Banana
during and after Storage at Low Temperature
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Abstract
The effect of ethylene on chilling injury (Cl) in ‘Hom Tong’ and ‘Namwa’ banana fruits was studied.
Banana fruits were treated with and without 500 mg/L of ethephon (releasing ethylene gas) before storage at 4°C
for 10 days. After storage, banana fruits were transferred to 25°C every 2 days and collected data every 2 days
after transferred to 25°C. The result showed that untreated fruits had more severity of Cl than treated fruits during
storage and transferred to 25°C. Total soluble solids (TSS), titratable acidity (TA), total sugar (TS), peel and pulp
firmness, ethylene production, and respiration rate of untreated and treated fruits did not change during storage at
low temperature. After transferred fruits to 25°C, it was found that TSS, TA and TS contents, ethylene production,
and respiration rate of treated fruit increased with storage time whereas peel and pulp firmness more decreased
than untreated fruit. Treated ‘Hom Tong’ and ‘Namwa’ bananas with ethephon before storage much more
developed peel color than untreated fruit after transferred to 25°C. In conclusion, banana fruits pre-treated with
ethephon (ethylene) before storage at low temperature may reduce Cl symptoms in both bananas.
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Figure 1 Chilling injury score (A) and titratable acidity (B) of ‘Hom Tong’ and ‘Namwa’ bananas treated with and
without ethephon before storage and stored at 4°C for 10 days.
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Figure 2 Soluble solids content (A), total sugar (B), peel (C) and pulp firmness (D), ethylene production (E) and
respiration rate (F) of ‘Hom Tong’ and ‘Namwa’ bananas treated with and without ethephon before
storage and stored at 4°C for 10 days.
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Figure 3 Chilling injury score (A) and titratable acidity (B) of ‘Hom Tong’ and ‘Namwa’ bananas treated with and

without ethephon before storage at 4°C and transferred to 25°C every 2 days.
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Figure 4 Soluble solids content (A) and total sugar (B) of ‘Hom Tong’ and ‘Namwa' bananas treated with and

without ethephon before storage at 4°C and transferred to 25°C every 2 days.
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Figure 5 Peel (A) and pulp firmness (B) of ‘Hom Tong’ and ‘Namwa’ bananas treated with and without ethephon before
storage at 4°C and transferred to 25°C every 2 days.
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Figure 6 Ethylene production (A) and respiration rate (B) of ‘Hom Tong’ and ‘Namwa’ bananas treated with and without
ethephon before storage at 4°C and transferred to 25°C every 2 days.
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