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Physical and Chemical Changes during Ripening of Banana
(Musa (ABBB group) “ Kluai Teparod ” Fruit
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Abstract

Mature green ‘Kluai Teparod’ bananas (Musa ABBB) were harvested and evaluated the number of
finger/comb, comb/bunch, fruit size and weight. Fruits were kept in ethylene-free air at 20 °C. Some physical
(color, chlorophyll and texture) and chemical (soluble solids and starch) properties of banana fruits were
determined. The results showed that an average of fingers and combs were 6 fingers/comb and 3 combs/bunch.
Fruit size was 6.76 x 17.12 cm and fruit weight was 216.95 g. Significant differences (P< 0.05) were found in b
values of peel and pulp, total chlorophyll, texture, soluble solids and starch of each ripening stages. The b value
of peel and pulp increased, but total chlorophyll and firmness decreased. Soluble solid increased whiles starch

decreased.
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Figure 1

b* value and chlorophyll, firmness of peel and flesh, Total soluble solids and starch



