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Research Title: Analysis of antioxidant activity in banana Musa(AA group) ‘Kluai Leb Mu Nang’

Researcher: Miss Pannipa Youryon, Miss Patcharaporn Pandee and Miss Orasa Choolaaied

Faculty : Prince of Chumphon Campus Department: Agricultural Technology

ABSTRACT

Banana Musa (AA group) ‘Kluai Leb Mu Nang’ natively growing in Chumphon province
for fresh and processing products. The purpose of this study was to investigate the
physicochemical changes of ‘Kluai Leb Mue Nang' banana fruit (Musa AA group) during
ripening. Visual appearance, peel and pulp color, firmness, total soluble solids (TSS) content,
total acidity (TA) and bioactive compounds of the fruit at tree stage of ripening including mature
green, ripe and overripe stages were monitored. The firmness decreased markedly from mature
green stage to ripe stage and then remained constant. TSS increased during ripe stage whilst
TA increased at ripe stage and then decreased. The highest total antioxidants capacity and
total phenols (TP) content were found in the ripe banana fruit. DPPH scavenging activity
remained constant and the highest total flavonoids (TF) content was found in the mature green
fruit. The fruit at the onset of ripening stage were kept at 25°C and 13°C and 80%RH for 16
days. The shelf-life of the fruit held at 25°C was 8 days whilst that of the fruit held at 13°C could
store for 16 days. The storage temperatures had no effect on the changes in bioactive
compouds during storage as all of them decreased and no siginificant difference in these
compounds of both fruit held at 25 °C and 13°C were detected. These suggest that storage at

13°C is a proper temperature extending the shelf-life of the ripe banana fruit.

Keywords : banana frui, Musa AA ‘Kluai Leb Mue Nang’, storage temperatures,

physicochemical changes, and bioactive compounds



