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Postharvest Physiological Changes and Storage of Banana Leaves
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Abstract

Cut banana leaves are widely used for food wrapping and decoration in restaurants, spas, and hotels
both in Thailand and oversea. Moreover, they have been used in Thai cultural events like ‘Loy Kratong’ - a full
moon festival, and many Hinduism and Buddhism events. The high demand of cut banana leaves promotes it as a
good potential agricultural product for export. However, quality and freshness of cut banana leaves depend on
variety, storage temperature and postharvest physiological changes. Postharvest physiological changes of cut
banana leaves of four cultivars from ‘Sukhothai’ province including ‘Taani Mor’, ‘Taani Hin’, ‘Naamwa’ and ‘Hom
Thong’ were studied. The respiration pattern of cut banana leaf resembled that of climacteric fruits. The
respiration rate was high after storage at 25°C and 75 %RH for 3-5 days. This was related to the ethylene
production and the leaf yellowing. Cut ‘Taani Mor’ banana leaves had the least weight loss and the longest shelf
life in such condition of 6 days. The comparative study of storage temperature at 5, 10, 15 and 25+1°C showed
that the optimum storage temperature for cut ‘Taani Mor’ banana leaves should be between 5 to 10°C. Cut banana
leaves stored at 10°C for a week could be sold or used at 25°C up to 6 days; however, those stored at such
condition for two weeks can be used at 25°C for less than 3 days. Leaves stored at 5°C for 1-2 weeks could be
sold or used up to 3 days.
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transfer to 25°C for 3-6 days. temperatures for 1- 4 weeks and 25°C for 3-6 days.
_100 ns ns gz: 1 "
= a 7 -
a0 ns ns — G §?_0 | ns ns ns ag —_——5C
Feo P ¥ —1c 3 a \ _.._m%
-] - 15 -
S0 ] a ——18’c g b \: , bm 15°c
] 3 ——25"C 5] \ ¥
= mb,b b ns b E;o.s . bb b ——20C
0 < £00
L+
0 36 [ I T o 3 0 A Daysat25C 0 3 & 0o 3 0o 3 0 Davs ot 29°C
Week 1 Week 2 Week 3 Week 4 Week 1 Week 2 Week 3 Week 4
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