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ABSTRACT 187726

Study on changing pattem of CO, : O, during the storage of Musa (AA Group) ‘Kluai Lep Mu
Nang’ at various temperatures. This study was divided into 2 experiments. First experiment, study on
influence of packaging materials and CO, : O, on quality of CO, : O, on quality and storage life of
Musa (AA Group) ¢ Kluai Lep Mu Nang’. The statistical model was 3x5 factorial in completely
randomized design comprised of 2 factors; three kinds of plastic bags polyethylene (PE) bag, low
density polyethylene (LDPE) bag, polypropylene (PP) bag, and five flow rate of 0,:CO, 0:0, 3:2,
5:4, 7:6, and 9:8 PSI stored at 15+2 °C. Second experiments, study on influence of temperature on
changing of CO, : O, on quality and storage life of Musa (AA Group) * Kluai Lep Mu Nang’. The
statistical model was completely randomized design comprised of 4 treatments 3 replications.

First experiment the results showed that Kluai Lep Mu Nang stored in PE LDPE and PP bags
combined with CO,: O, 0:0 PSI had increased of CO, and O, decreased through out the experiment.
Kluai Lep Mu Nang stored in PE LDPE and PP bags combined with CO,: O, 3:2 5:4 7:6 and 9:8
PSI had CO, decreased prior 5 days and after 5 days storage had CO, increased up to the end. Kluai
Lep Mu Nang those which stored in PE and LDPE bags combined with CO,: O, 3:2 5:4 7:6 and 9:8
PSI had O, increased prior 30 hour and after 30 hour O, content decreased through out the
experiment. The longest storage life of Kluai Lep Mu Nang recieved from those stored in PE bag with
the mean of 45 days and gave result better than those which stored in PP and LDPE respectively. TA
content of all treatments decreased according the storage time increased in contrast with TSS content.

Peel and pulp had a slightly change according to storage time increased and gave normally ripening.

Second experiments the results showed that Kluai Lep Mu Nang those stored in 4 levels of
temperatures had CO, increased and O, decreased according to storage time increased. Kluai Lep Mu
Nang stored at 5 and 10 degree celsius showed chilling symptoms. Kluai Lep Mu Nang stored at 10 and
20 degree celsius gave the longest storage life of 45 days and greater than those stored at 5 and 10
degree celsius on the other hand sensory evaluation from those stored at 15 and 20 degree celsius

showed better taste and comparable to those fresh harvested ripening at ambient temperature.





