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Quality Changes during Ripening of Banana
LIAN Shao-bin HAO Li-ping "WANG Yu
College of Food Science and Engineering Shanxi Agricultural University Jinzhong Shanxi 030801 China

Abstract  Through the ethephon ripening of bananas reserved in temperature 15 °C  relative humidity 90% conditions the
quality changes during ripening of banana are researched. The results show that the changing tendency of the content of soluble
solids and starch is on the contrary. In the ripening process starch hydrolysis quickly translated into the soluble sugar which
made content of the soluble solids increased, the content of VVC and hardness decreased the activity of POD and PG ethylene
production and respiration intensity change similarly ~which are increased at first then decreased.
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