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Effects of Hot Water Dip Treatment on Postha{ya Quality Characteristics of Berangan Banana
A.Mirshekari® and F. Ding?

1- Dept. Of Agronomy and Plant Breeding, Yasoujuénsity, Iran. 2- Dept. Of Agronomy, University Pat
Malaysia, Malaysia.
* Corresponding authour
Abstract:
This investigation was carried out to evaluatedffects of hot water dip treatment of 25 (contrd®, 50 and
55 °C for 10, 20 and 30 min, respectively on Besaniganana to determine the optimum hot water tesyrer
and dipping time needed to maintain fruit qualitydgorolong postharvest life. The results obtainedhis
experiment showed that fruit firmness and peel wol@h®) increased significantly, while respiratioate,
ethylene production, peel colour (L* and C¥*), sdtulsolids concentration (SSC) and titratable agiitA)
decreased significantly when hot water temperamc dipping time increased. Hot water dip treatnoé5
°C for 30 and 55 °C for 10 min retarded some oft fripening processes in Berangan banana. The low
respiration rate, ethylene production, peel coladrand C*), SSC, TA and high firmness in Berandsmana
treated with hot water of 50 °C for 10 and 20 nmidi¢ated that this combination treatment could ylétait
ripening. This combination of temperature and digptime could be the most possible to be used as a
commercial treatment in extending the shelf lifdBefangan banana for local consumption and expopgses.
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