GREIY

UNAnganIEng
UNANYaNIBIDINTE
naanssnilsznnd
CREIT!
#13U A9
13NN
4 .
UNN 1 NI
1.1 anuduanuazenudiaadtam
1.2 fmqﬂizaaﬁmadmﬁﬁﬂ
1.3 aULVAVAILATINTIL
1.4 FUYAZIW
1.5 Uszlominenainas lasu
4 - ae 44 o
UNT 2 N B UAZINNIVLNNYIVDY
2.1 NE)NNeITas
2.2 WIVNLNLITD
A AAd o A Aa o
UNN 3 A5ANWHWN1TIVY
3.1 w”ufﬁﬁ
3.2 A5 AnMIIL

UNT 4 HANITIVYUASIVNILNA

4.1 NNINAFBIN 1 ﬁﬂmmiw”@ummiﬁgﬂmmnﬁamﬁuﬁama
4.2 ﬁﬂmswzmsw”wmLLazd'smaawaﬂﬁmLﬁuﬁama@iaﬂ%mmmiﬁma%a

AR

4.3 ﬁﬂmmwmmméﬁuawaﬁai:@iamqmmﬁu%’nmnﬁamﬁuﬁama

A )
uN 5 asduauazTalawaLKE

4 -
UNN 6 HANAR

s A 4

6.1 HAIIWUNAITNANNN
TawasUnindszantuilseanm 2557
LONEIID19DI
AANWIN

1J52701NnIY

13
17

23
27
28
28
29
30
31
65



A13UAII9

Table

4.1 The color value (L* a* b*) in peel and pulp of ‘Kluai Leb Mu Nang'.

4.2 Physical and shelf life of ‘Kluai Leb Mu Nang'.

4.3 Chemical and sensory evaluation of ‘Kluai Leb Mu Nang’.

4.4 Peeland pulp colour of mature green, ripe and overripe stages of ‘Kluai Leb Mu Nang’
banana fruit.

4.5 Superficial colour of peel and pulp of ‘Kluai Leb Mu Nang’ banana (Musa AA

group) fruit during storage at 25 °C and 13 °C.
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Figure

4.1
4.2

4.3

4.4

4.5

4.6

4.7

4.8

Appearance of mature green, ripe and overripe ‘Kluai Leb Mu Nang’ banana

Firmness, total soluble solids (TSS) and total acidity (TA) of mature green, ripe
and overripe stages of ‘Kluai Leb Mu Nang’ banana fruit. Bars represent mean
(n=10) £ SD. Samples followed by the same letter were not significantly different
(p>0.05).

Total antioxidant capacity and DPPH scavenging activity of mature green, ripe
and overripe stages of ‘Kluai Leb Mu Nang’ banana fruit. Bars represent mean
(n=10) £ SD. Samples followed by the same letter were not significantly different
(p>0.05).

Total phenols (TP) (A) and total flavonoids (TF) (B) content of mature green, ripe
and overripe stages of ‘Kluai Leb Mu Nang’ banana fruit. Bars represent mean
(n=10) £ SD. Samples followed by the same letter were not significantly different.

Visual appearance of ‘Kluai Leb Mu Nang’' banana (Musa AA group) fruit at initial
day of storage and held at 25°C for 8 days and 13°C for 16 days.

Firmness of ‘Kluai Leb Mu Nang’ banana (Musa AA group) fruit during storage at

25 and 13 °C. Data represent the mean of ten replications + SD.C.

Total phenolic (TP) compounds (A) and total flavonoids (TF) content (B) of ‘Kluai
Leb Mu Nang’ banana (Musa AA group) fruit during storage at 25 °C and 13 °C.

Data represent the mean of ten replications + SD.

Total phenolic (TP) compounds (A) and total flavonoids (TF) content (B) of ‘Kluai
Leb Mu Nang’ banana (Musa AA group) fruit during storage at 25 °C and 13 °C.

Data represent the mean of ten replications + SD.
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