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Temperature and Ethephon on Activity of ‘Williams’ and ‘Hom Thong’ Banana Pulp Softening Enzymes
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Abstract

Pulp softening and softening enzymes, pectin methylesterase (PME), polygalacturonase (PG) and
cellulase (Cx) were studied. Two cultivars, ‘Williams' (Cavendish subgroup) and ‘Hom Thong' (Gros Michel
subgroup) banana were dipped with or without ethephon 500 ppm and ripened at 15 and 25 C to determine pulp
firmness and its enzymes by tissue print technique. The experiment was designed as 2° Factorial in CRD and was
conducted at postharvest laboratory, Division of Agriculture Technology, Department of Technology and
Industries, Faculty of Science and Technology, Prince of Songkla University, Pattani campus.. The results showed
that pulp firmness declined more rapidly in ‘Hom Thong’ than ‘Williams’ banana, which correlated its enzyme
activities. At 15 C, PME and PG activities were similarly in each cultivars, but at 25 C PME and PG in ‘Hom Thong’
more actively than ‘Williams’ banana. In ‘Hom Thong’' banana had PME activity prior PG at 15 C, whereas those
simultaneously increased at 25 C. However, PME activity increased before PG at 15 and 25 C in ‘Williams’ banana.
Ethephon enhanced PME and PG activities in ‘Hom Thong' banana more higher than ‘Williams’ banana and
dramatically increased with temperature, but also coincided continuously in both cultivars. Addition, Cx activity
was detected at overripe period. Both temperature and ethephon, accelerated and increased in those of bananas.
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Figure 1 Pulp firmness in Williams’ (a) and ‘Hom Thong’ (b) banana during stored at 15 C without ( 1) or with (H)
ethephon, 25 C without ( O) or with (®) during ripened
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Figure 2 PME activity in Williams’ (a) and ‘Hom Thong' (b) banana during stored at 15 C without ( ) or with ()
ethephon, 25 C without ( O) or with (®) during ripened
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Figure 3 PG activity in Williams’ (a) and ‘Hom Thong’ (b) banana during stored at 15 C without () or with ()
ethephon, 25 C without ( O) or with (®) during ripened
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Figure 4 Cx activity in Williams’ (a) and ‘Hom Thong’ (b) banana during stored at 15 C without () or with ()
ethephon, 25 C without ( O) or with (®) during ripened
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