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The effect of the relative humidity (RH) on quality and finger drop of *Kluai Khai’ bananas
was studied during ripening. Bananas ripened at color index 3-4 were kept at 25+ 0.2 °C under low
(67.8+2.6%) and high (93.510.6%) RH conditions for 9 days. The results showed that the degree of
finger drop of bananas held under high RH rapidly increased when ripening advanced, while bananas
held under low RH did not show finger drop during 9-day study period. Bananas held under high RH
had higher water content in the peel pedicel adjacent to the rupture area than that of bananas held under
low RH. Water loss of the banana hand, peel firmness and resistance to finger drop force of bananas
held under high RH were lower than that of bananas held under low RH. Bananas held under low and
high RH had no significant difference in peel and pulp color, pulp firmness, soluble solids, titratable
acidity and eating quality. Activities of pectin methylesterase (PME), polygalacturonase (PG), pectate
lyase (PL) and water-soluble pectin (WSP) content in the bananas peel increased as ripening advanced
and reached the maximum on day 4-S and decreased thereafter. An increase in PME, PG, PL activities
and WSP content was concomitant with a decrease in CDTA-soluble pectin and sodium carbonate-
soluble pectin. Peel at the pedicel adjacent to the rupture arca of bananas held under high RI had higher
activities of PME, PG, PL and WSP content than that of the peel at the same area and at the middle of
fruit held under low RH. Fiber content in the peel at the pedicel adjacent to the rupture area held under
both low and high RH were higher than in the middle of the fruit and increased as ripening advanced.
Peel at the pedicel adjacent to the rupture area of bananas held under high RH had higher fiber content
than that of the pee! at the same area held under low RH.





