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The Role of Acetaldehyde on Ripening of 'Kluai Khai' (Musa AA Group)

Prapomtip Puttaraksa

Abstract

This is a study on effect of acetaldehyde on ripening of bananas. The study was divided into 2
experiments. The first experiment studied on the effect of 0.005%, 0.010%, 0.015% and 0.030% of the
acetaldehyde which applied to fruits for 6 hours and stored at 20 °C. The result found that the acetaldehyde could
accelerate the ripeness of bananas. In addition 0.030% of the acetaldehyde had the most effective in ripeness
acceleration with increasing of respiration rate, ACC oxidase activity, ethylene production, peel colour change and
firmness change. Moreover, treatment with 0.030% of the acetaldehyde could be stored for 10 days and showed
the highest level of total sugar and total soluble solid. Bananas which applied with 0.005% and 0.010% of the
acetaldehyde could be stored for 12 days in comparison with control which had storage life of 14 days. The second
experiment studied the effect 0.005%, 0.010%, 0.015% and 0.030% of the acetaldehyde which applied to bananas
for 18 hours and stored at 20 "C. The result showed that 0.010% of the acetaldehyde could retard the ripening of
bananas with 16 days storage life. Furthermore, 0.010% of the acetaldehyde could reduce respiration rate, ACC
oxidase activity, ethylene production, polygalacturonase activity, peel colour change and firmness change.
Although, bananas were applied with 0.015% and 0.030% of the acetaldehyde could be stored for 10 days, it was
also found the highest level of total sugar and total soluble solid. However, The treatment of banana with 0.005%

of the acetaldehyde and control could be stored for 14 days.
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