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Effects of Sta-fresh 7055, Methyl Cellulose and Sucrose Fatty Acid Ester on Storage Quality of Hom Thong

Banana. (Gros Michel)

Chinda Pumsawai.

Abstract

Effect of sta-fesh 7055 coating at the concentrations of 1, 2 and 3% on storage quality of Hom Thong banana
stored at 13°C and 95% relative humidity were studied. The results showed that sta-fresh 7055 at various
concentrations of 1, 2 and 3% had no effect on quality of Hom Thong banana during storage at 13°C. However, after
the banana was moved to ambient temperature, the result indicated that banana coated with 1% sta-fresh 7055 was able
to delay fresh weight loss, loss of starch content, respiration rate and ethylene production, including prolonged shelf-
life 3 days longer the uncoated (control). While, the use of methylcellulose at the concentrations of 0.5, 1.0 and 1.5%
were compared to uncoated fruit. The result indicated that 0.5% methylcellulose was able to delay fresh weight loss,
the changes of L value of pulp and a of peel, vitamin C content, ethylene production and loss of starch content better
than other treatment including extend shelf-life from 3 days to 6 days compared to the uncoated (control). The last
experiment was using sucrose fatty acid ester M1695 as a coating material. The result showed that this coating material
was able to delay fresh weight loss, loss of firmness, loss of starch content, respiration rate and ethylene production

better than uncoated fruit and the shelf-life of coated fruit was 9 days compare to the uncoated (control 3 days).
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