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Changes of textural characteristic of banana fruit during chilling injury
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Abstract: In order to investigate the changes of textural characteristic of banana fruit during chilling injury. the experi-
ment was carried out with green ripe banana as materials, and the hardness, springiness, springiness and chewiness of
banana fruits were determined by using texture analyzer. The results showed that. the hardness, springiness. chewi-
ness of banana flesh were increased. the springiness was essentially unchanged during chilling injury. And the banana
peel’s hardness. springiness. springiness and chewiness were decreased in different degree. but they still greater than
the values of no chilling injury of banana at the end of storage. For the mild chilling injury of banana. the texture inde-
xes of banana {lesh and peel can be changed according to the rules of normal ripening after ripening. However, with the
gradual deepening of the chilling injury of banana. the hardness, springiness, springiness and chewiness of banana
flesh and peel were gradually increased. and the more serious of chilling injury. the more obviously increased of texture
index. In addition. there was a good correlation between changes of texture index and degree of chilling injury. There-
fore, the change of texture quality of banana in the process of chilling injury can be measured and evaluated by texture
index.
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Table 1 The assessment standards of chilling injury symp-
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Table 2 Changes of chilling injury degree of banana [ruits

during storage
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Fig 1  Changes of hardness of banana flesh during

chilling injury
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Fig 2 Changes of hardness of banana peel during chill-

ing injury
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Fig 3 Changes of springiness of banana flesh during

chilling injury
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chilling injury
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chilling injury
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