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Abstract
TE 153928
The effect of edible coating on prolonging storage time and quality of banana (Musa cv. Kluai Hom
Thong) were studied. In the first experiment, banauas were coated with 0.5 % mixed solution of
konjac gum and K-carrageenan at the ratios of 10:0, 9:1, 3:2, 7:3 and 6:4 (w/w) before keeping at
13 °C with 90-95 % relative humidity. The mixed solution (Konjac gum:K-caraggenan) at 7:3 and
6:4 decreased weight loss, peel discoloration, respiration rate, and ethylene production of coated
banana. These coated bananas could be stored up to 27 days, while the storage times for bananas
coated with 10:0 9:1 8:2 mixed solution and control (distilled water) was 24 days. When the
concentration of K-carrageenan was increased, the increase of water vapor transmission rates
(WVTR) and oxygen transmission rates (OTR) was observed. In the second experiment, the effect
of optimum mixed coating solution (6:4) compared with 1% chitosan (standard coating method) on
quality of bananas was investigated. Their shelf life and qualities of both coated bananas were not
significantly different. The SEM study of banana peels pointed out that their stomata were wrapped
with films of the coating materials. As a result of this film, gas diffusion into coated bananas was
decreased, resulting in high internal carbondioxide and low internal oxygen. This internal modified
atmosphere was responsible for decreasing rates of respiration and ethylene production. This study
indicated that konjac gum with K-carrageenan mixture at optimum ratio (6:4) can be used to

prolong storage time of banana cv. Kluai Hom Thong.



