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Total polyphenol contents in banana [Musa (ABB group) Kluai Nam wa] pulp and peel at 8
levels of degree of ripening were analyzed. The total polyphenol contents decreased as the degrees of
ripening increased aﬁd were greater in peel (175.19 to 287.56 mg gallic acid/100 g fresh wt.) than in
pulp (47.97 to 198.29 mg gallic acid/100 g fresh wt.) at every degree of ripening. The decreased total
polyphenol contents towards the degrees of banana ripening observed were correlated with decreases
in DPPH radical scavenging capacity and inhibition of linoleic acid oxidation measured by ferric
thiocyanate colorimetric method (FTC).

Antioxidant and antiradical properties of the extracts from banana pulp and peel at level 1 and
6 of ripening stage were evaluated using various methods; including DPPH radical scavenging,
hydroxyl radical scavenging, superoxide radical scavenging, hydrogen peroxide scavenging, ferric
thiocyanate colorimetric method (FTC) and ferric reducing antioxidant power (FRAP). It was found
that, the antioxidant capacities were higher in peel extracts than in pulp extracts for all samples
evaluated. In addition, the extracts from both pulp and peel of banana at level 1 of ripening stage
showed the higher antioxidant and antiradical properties compared to the extracts from level 6 of
ripening stage. Phenolic acid with the highest contents found both in pulp and peel of banana at level
1 and 6 of ripening stage was gallic acid; whereas protocatechuic, pcoumaric and ferulic acid were
found with lower contents. All phenolic acids studied were greater in peel than in pulp at both level 1
and 6 of ripening stage.

Changes of total polyphenol contents and DPPH radical scavenging properties of banana
(Nam — wa) during the production of dehydrated bananas and banana chips were investigated. The

~two processing methods for dehydrated banana preparation, including Process 1: drying of bananas in
a tray dryer at 60°C for 5 days (6 hr for day 1 and 3, 4, 6, 4 hr for day 2, 3, 4 and 5, respectively) and
.Process 2: drying of bananas in a tray dryer at 60°C for 2 days (8 hr for each day) were compared.
Results showed that, total polyphenol content in banana decreased from 74.24 mg/100 g dry sample
for starting raw material to 44.44 mg/100 g dry sample for the dehydrated banana product obtained by
Process 1, while slightly reduction of the total polyphenol content was observed in the finished
product obtained by Process 2. However, the extent of DPPH radical scavenging capacities decreased
up to 53.10 and 29.89% for the dehydrated bananas processed by Process 1 and Process 2,
respectively. In each step of banana chip preparation; including blanching, slicing, conditioning in PE

plastic bag, deep — frying, and final oven - drying, total polyphenol contents decreased 29.97, 57.20,
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73.08, 98.15 and 98.28%, respectively; whereas the DPPH radical scavenging capacities decreased in
the extent of 33.22, 65.04, 95.63, 99.73 and 99.75% respectively compared to those of the starting raw
material.

The dehydrated bananas stored in PE plastic bag sealed under vacuum condition resulted in
lower reduction in total polyphenol content and DPPH radical scavenging capacities (3.61 and 2.06%,
respectively) during 5 weeks storage at room temperature compared to those stored in PE plastic bag
sealed under atmosphere condition (19.15 and 23.46%, respectively). In addition, the reduction of
total polyphenol content and DPPH radical scavenging capacity in banana chips stored in PE plastic
bag (28.88 and 28.22%, respectively) was greater than that in banana chips stored in aluminium bag

(18.85 and 19.28%, respectively) during 5 weeks storage at room temperature.





