
COMPARATIVE STUDY OF DIFFERENT RIPENING

METHODS TN BANANA FRUIT

MAHENDRARAJAH RAMESKARAN

ARESEARCIIRI]PORtsUl]NII.t.I.IIDINPAIITIALFULFILMtrNTOFTtlE

RtrQUIIItrMI]NT FOR TtIE ADVANCED COURCE

IN

FOOD SCIENCE AND TECHNOLO

297*

FOR

BACTIELOR OF SCIDNCE IN AGRICULTURE

F'ASTERN UNIVERSITY' SRI LANKA

,ui*',
' u"l_
.!l;;;7i illlilillilllilllilillllil

rrhraN EUSL

2009

APPROVED RY

r\
1,/ \i

\\ ' \ \t\\\.^,!-
__\__:------!------------_-

Dr. K.Prcm:*umar'
\cnior l,eclLrrr'r rnd suI]crusor'

tlcpurtmcnl ol ASr i(rrllrrral ClrernNlry'

traLulr\, of Agr icultur(.

Fcslcr; Uni\ ersit). Sri Lrrrka

n' I M!s r1 Mrh(ntllrn
i"',0 O.p"lI'n"nt "' q"rrLullr'ril ( I'elrrr'rr]

Fxcult\ ot Agri!ulttrr<'
F,,stcr; Uni\ (rsit) \ri Lanka

o,.r:'rr :t"'i, :,1;;1 1,,,,",'r'
HT;"i''i;*:til' :' : :i'r -

r",", ....0 h /l'1./2o'l'
unr., 2-l h:l?:":r'



ABSTRACT

A research rlas conducied to compare the diflcrent ripening nethods of banana This

study was ca icd olrt intwo phascs \r qLleslionnairc survcy and laborator) study Krthali

banana fuil and six diflercrrt ripcning methods werc selccted for lhe L''rboralory study

through the qucslionnair-e survey which was condocted in three categories such as from

consumer. sellcrs, and t-armers. In thc laboralory study Unripened Dature KaThali

banana liuits wcre ripcned using smokinS Inethod. hydratcd lirrc gliciredia lcaves and

straw, ethapon, calcitrrn carbide and natLlral ripening method Nutrilional analys;\ t:r\

caried oul lor titrablc acidit). Moisturc cLnltenl PH. lotal soluable solid' ascorbic aoid

and total sugars to the fiuits ripencd by the different ripening methods- Physical analysis

!!as carried out lbr \\'eight o[ thc pulp and dry matter percentage' Thc sensor) tcst was

donefortasle.colour'texture.tlavour,absenccol-ofl-flavour,andovelallacceptalrilil}'

In nutritional analysis among the six treatments the fruits ripened by thc usagc olthe

glicircdia lcaves and strar had thc highc*t tihable acidit) rL'l'l sLrgirr rnd prr 
'vcre

5.6186%. 14.8997% and 0.5896, respectivcly. Total soluble solid \{as highcst in the liuits

ripened b) the usage ol hydrated linre Among thc six trealmcnls ascorbic aoid conlent

(0.001mg/100g) was highest in thc tiuit ripened by thc usagc ol-cth{pon and mlri\ttrr -

content was highest ilr thc l'ruittlripencd by the usage ol snloking ncthod Undcr the

nutritional analysis the lruit ripened by the usage of gliciredia leavcs and straw had good

nutritional values. The organolcplic tcst results rcvealcd that therc was significant

difference in the usage ol diJlercnl ripcning methods lol Uavotrr' tastc' colollr' texture'

absence of off-flavoLrr and olerall acccptability' Banana fiuits ripened b)' rhc usagc ol'
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