


1 00076499 

bpd 

1illiillD111 
1100076499 

Effects of ethylene absorber, and temperature on banana shelf 
life/ Tan Yean Mei . 

• 

?ERFIJSTAKAAN SUt.TANAH NURZAH!RAH 

UNruERSffi"lifA1.lff� 'lERENOOAW� 
21030 KUAtA rERENGGAfru 

J 1UUU7ti4 tJ� · 

HAKMILIK

PER.PUSTAW.K SUlTMiA.\J KUR JAHIAAH UKT I

Perpust
_
akaan Sultanah Nur Zahirah

Univers1t1 Malaysia Terengganu {UM]
_.,.



1 00076499 

EFFECT OF ETHYLENE ABSORBER, AND TEMPERATURE ON BANANA 
SHELF LIFE 

By 
Tan Yean Mei 

Research Rep01i submitted in partial fulfillment of 
the requirements for the degree of 

Bachelor of Agrotechnology Science (Post Harvest Technology) 

Department of Agrotechnology 
FA CUL TY OF AGROTECHNOLOGY AND FOOD SCIENCE 

UNIVERSITY MALAYSIA TERENGGANU 
2009 



B0RANGPITA8 

FAKULTI AGROTEKNOLOGI DAN SAINS MAKANAN 

UNIVERSITI MALAYSIA TERENGGANU 

PENGAKUAN DAN PENGESAHAN LAPORAN 
PROJEK ILMIAH I DAN II 

Adalah ini diakui dan disahkan bahawa laporan ilmiah bertajuk: 
. .. .... t-tttcr ..... /J ! ..... £.'rH YLElff 6 .. . .  AB.so�Btl< ., ... /'t'V.D .... ?E MfJl/lA rl<��
..••...•..•. l'.).11) ....•.•• BANA-ttl A ......... £'/tt:-.L( ..... l.1 F.I!: .· ................................................................ . 

7AN fjt,+/11 Mt--r . utr /slS-i . . oleh ............................. ....... ....... ...................... , No.Matnk .................... .. telah d1periksa

dan semua pembetulan yang disarankan telah dilakukan. Laporan ini dikemukakan kepada Jabatan 

f..�M..!.Y!.��.�.�f ( .. �1:( ... :'.'!:(.1::_-!'_ .... �f..f!.1:�1� sebagai memenuhi sebahagian daripada keperluan 

memperolehi Ijaz.ah Sarjana Muda 
.l'A(Alf A�tortktVo(ofr Tfk�l)lO�I llf:>tf.r T�,t, 

........................................................................................................................... , Fakulti Agroteknologi 

dan Sains Makanan, Universiti Malaysia Terengganu. 

Disahkan oleh: 

Penyelia Utama adya Dr. Buhri Arifin 
Pensyarah 

Nama: rjkulti "&roteknologi dan Sains Makanan 

Uniwersiti Malaysia Terenuanu 

Cop Rasmi: 21030 Kuala Teren&&anu. 

Penyelia Kedua Gika ada) 

Nama: 

CopRasmi 

. J ,; Cf I O i
Tankh: ........... ........... . 

Tarikh: ...................... . 



DECLARATION 

I hereby declare that the work in this thesis is my own except 
for quotations and summaries which have been duly 

acknowledged. 

Signature 

Name 

Matric No 

Date 

7Alll '1 E-AN' MG I 

llk /3/S3 

2 1 . 'f . .J_ooJ 
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .



ACKNOWLEDGEMENT 

First of all, I would like to thank my supervisor, Prof. Madya Dr. Buhri Arifin 
for his supervision, assistance, comments and guidance that enable this project run 
smoothly. He gave me more encouragement and leaded me a right way to finish my final year 

project. Sincere thanks also to Dr. Chuah Tse Seng for his idea on data analysis. He 
gave me a good guidance and useful information. I want express my gratitude to him, 
how much he is friendly to me. In addition, my heartfelt gratitude goes to Mr. Hairi , 
Miss Y ani, Mr. Fauzi, and other lab assistants for their cooperation and permission to 
use facilities in laboratory. They teach me a lot of laboratory procedure which includes 
the method to use the texture analyzer machine. Appreciation is extended to my 
classmates and my friends in giving me spiritual support. Finally, my appreciation goes 
to those who have contributed to this project. Thanks for everything. Their concern 
and support, I will always remember. 

11 



ABSTRACT 

Banana fruits are delicate and highly perishable. In this study, potassium permanganate 
is used as an ethylene absorbent in tied polyethylene bags containing green matured 
bananas hand. The fruit was then observed under ambient temperature and chill 
temperature of 13°C. These ethylene scavengers able to reduce the concentration of 
ethylene gas in polyethylene bag. The effect of Potassium permanganate treatment was 
delayed peel colour change and also the fruit firmness, and consequently, the treatment 
also prolong the banana shelf life. Banana fruit ripening was delayed when exposed to 
O.Olg  KMn04, 0.10g KMn04 , and l .OOg KMn04 for 18 days storage under ambient 
temperature storage. Meanwhile, similar results were obtained that matured green fruits 
tied in polyethylene bag under l 3°C, with 0.1 Og and l .OOg KMn04 application show 
longer delays in the ripening fruits. Under chill storage (l 3°C), all the KMn04

application treated fruit can maintain fruit quality over a storage period of 42 days. 
Thus, application of potassium permanganate in polyethylene bags can extend the 
postharvest life of banana fruit under room temperature and chill storage condition. 
However, attention must be paid to chill storage because banana fruits are sensitive to 
low temperature, and can cause chilling injury if kept below l 2°C. 
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