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The effects of hot water treatment on antioxidant enzymatic activities and some
physiological changes were investigated in ‘Hom Thong' bananas (Musa sp., AAA
group, Gros Michel subgroup, cultivar ‘Hom Thong'). Banana fruits were subjected to
the prestorage hot water treatments at 50 °C for 10 minutes and then stored at 25°C
until ripening. To determine the responses of hot water treated banana at low
temperature, bananas were stored at 14 °C for 8 days or 16 days before ripening at 25
°C. Results showed that hot water treatment delayed changes of total soluble solids
(TSS) and peel color (L value and hue value) in banana fruit. Ethyiene production was
reduced in hot water treated banana stored at 25 °C and respiration rate was lower in
hot water treated banana stored at 14 °C for 16 days before ripening at 25 °C. Hot
water treatments also stimulated activities of antioxidant enzymes; superoxide
dismutase (SOD), catalase (CAT), ascorbate peroxidase (APX) and glutathione
reductase (GR) in banana peel. These results suggested that hot water treatment can

maintain postharvest quality of banana fruit and can activate some antioxidant enzymes

in banana during storage.





