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ABSTRACT

Effect of edible coating materials and temperature on postharvest quality of banana
{cv. Kluai Khai), was studi_ed in 4 parts. The first part was a search of suitable coating materials
by comparison among solutions of cook rice flour, glutinous rice ﬂour_, corn flour, mungbean flour
at a concentration of 1, 3, 5% in water and solutions of 0.5, 1, 1.6% xanthan gum 0.5, 1, 1.5%
agar and 0.5, 1, 1.5% KD 112 (glucose fatty acid). All solutions except xanthan gum, agar and KD
112 were boiled and cooled to room temperature before banana fruits were dipped in them. The
fruits were then dried in air. Peanut oil, palm oil, corn oil, soybean oil and a mixture of palm oil
and soybean oil were also used as coating materials. One drop (0.02 mi.) of each oil was placed
on the surface of banana fruits and then brushed to cover the surface. All treatments were
compared with non coated fruits. it was found that coated banana fruits with the solution of 5%
glutinous rice flour, 0.5% xanthan gum, palm oil, corn oil and peanut cil had lower fresh weight
fosses and slower change of skin color than non coated fruits. |

The fruits which were coated with xanthan gum were sticky. Fruits coated by oil were

sticky and shined. Agar was unsuitable for coating banana fruits because after coating, it cracked

and detached from the surface.



Part 2 was a study of the coating materials that gave satisfactory results in part 1.
Experiments were carried out to determine the suitable concentrations of those coating materials
for coating banana fruit. The coating materials selected were 5% glutinous rice flour, 0.5%
xanthan gum, 0.02 0.06 0.1 ml. Palm oil, 0.02 0.06 0.1 ml. corn oil and 0.02 0.06 and 0.1 ml.
peanut oil. The coated banana fruits were kept at 20-25"C. The results showed that ripening of
coated fruits was delayed when compared with control. Coated banana fruits with 008 mi.
peanut oil riped in 16.6 days while the untreated fruits riped in 8.4 drays. Firmness of all banana
fruits decreased during storage, TSS (Total soluble solids) was increased when all treated banana
fruits began to ripe and decreased when the fruits started to be senescence. After storage for 8
days fruits coated by 0.1 and 0.6 mi. peanut oil showed slightly fungus spoilage. After storage
for 18 days coated banana fruits with 5% glutinous rice flour and non coated showed off-flavor.

Part 3 was a study of the coating methods that gave satisfactory results. Coating
materials used was peanut cil, Banana fruits were dipped and brushed. The fruits were dried by
hot {32°C) compared with were dried by room temperature air. They were then kept at 20-25°C.
The results showed that ripening time of coated fruits by dipping and dried by room temperature
air was delayed. The ripening time of these fruits was 16.8 days when compared with 8.6 days
of non treated fruits. Firmness of all banana fruits decreased during storage. TSS was increased
when all treated banana fruits began to ripe and decreased when the fruits started to be
senescence. After storage for 8 days fruits coated by dipping and dried by room temperature
showed slightly fungus spoilage. There were no significant difference in flavor between non
coated and coated fruits.

Part 4 was a study on the effect of peanut il and 1% Sta-fresh 7056 {water soluble
emulsion wax} on the change of skin color from green to yeliow, rate of respiration, ethylene
production and spoilage by fungus of banana fruits which stored at 10 ‘and 20 'C.

After storage for 10 days at 20°C non coated banana fruits had the highest rate of respiration of

5607 U ICOZ/ kg.hr. Banana fruits coated with 1% Sta-fresh 7055 and peanut oil gave 34.22



and 27.45 U ICOE/ kg.hr., rate of respiration respective!y. At 10° C respiration rate of non coated,
1% Sta-fresh 7066 coated a_nd peanut oil coated fruits were 32.21, 2474 and 21.34
H 1C02/ kg.hr., respectively. Coated banana fruits with peanut oil and 1% Sta-fresh 7065 had the
lower rate of respiration than control. All banana fruits kept at 10° C had lower rate of respiration
than at 20° C. After storage for 17 days non coated banana fruits kept at 20" C had the highest
ethylene production of 0.33 U IC2H4/ kg.hr and coated peanut oil kept at 10° C produced only
0.0028 L1 C,H kg hr.

After storage for 13 days untreated banana fruits kept at 20" C showed the most yellow
skin. Coated banana fruits with 1% Sta-fresh 7055 were greenish yeliow and coated banana
fruits with peanut oil were green. Banana fruit coated with peanut oil began to ripe on day 19
during storage. All banana fruits kept at 10° C changed the color from green to yellow slower
_than those kept at 20° C. After 23 days at 10° C banana fruits coated with peanut oil showed
green color with slightly yellow and these fruits did not ripe. All banana fruits coated with peanut

oil and 1% Sta-fresh 7055 showed less anthracnose than non coated fruits.



