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Effect of Retail Packaging on Quality and Shelf Life Evaluation
of ‘Hom Thong’ Banana [Musa (AAA group, ‘Gros Mitchel’ sub.)]
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Abstract

This study was aimed to investigate the effect of retail packaging on the quality and shelf life
evaluation of ‘Hom Thong’ banana. In this study, shelf life and physicochemical changes of ‘Hom Thong’
banana packed in polypropylene plastic bags (PP), polypropylene ventilated plastic bags (VP), active plastic
bag (AP) and non-bagged banana (control) were studied. Bananas were stored at a temperature of 30+2 °C
and relative humidity of 70+5%. The results show that storage banana in PP bag significantly extend the shelf
life (p<0.05). PP bag significantly prevented weight loss, retained peel green color, firmness and total soluble
solid content compared to other treatments (p<0.05). PP bag can extend shelf life of 12 days followed by AP
bag, VP bag and control which can extend shelf life of 9 and 7 days, respectively. Moreover, it was found that
banana packed in PP bag had higher sensory evaluation scores (p<0.05).
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Table 1 Physical properties of packaging films

WVTR OTR
. Thickness 2 3, 2
Packaging films (wrm) (¢/m” /day@ 38 °c, (cm™/ m” /day@23 °c,
m
H 90% RH) 90% RH)
Polypropylene plastic bags (PP) 25 10.9 6,434
Active plastic bag (AP) 24 235 16,585
WVTR: Water Vapor Transmission Rate
OTR: Oxygen Transmission Rate
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fussylugs VP fimsgadetniindosar 5.2 uazndrevouvesiiusstlugs PP way AP fmsgaydsthwiinuandiaty
pg19laififudfny (020.05) InediAniesay 1.7 wag 1.5

usnanmsiivlugaanainynulinfsvzasnisidenaninuesndluveunadld lngldvzasnisiaswiug
wdeswanUFenléd Insnwuiniengmsiiu 10 u ndrevenvesiiussqlugs PP uay AP fldnisidsundasd (AF%)
Lﬁmﬁuﬁaaﬂdmmmmwmam TaefiAn AF* ogffl 7.3 uay 12.8 Fafosninndrovenmesiiussylugs VP wazynnIunN
Faflen AL* aam 25.6 Lay 32.9 (p<0 05) (Figure 1B)
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uay AP franuuiuilogeiian Tnefien 484.9 ua 506.1 fadu sesasnfondrevenadlugs VP wasndevouvodly
yaruAu dediAamuniuile 342 3 uag 46.5 AuEIRU (p<0.05)

Tuduesiinaveaudsiiazargliiomn (15S) vesndreneunaslunnynnismaaes (Figure 10) wuiindae
ounasiiussqlugamanainyiianie fidn TS iulunaenszeziavosmaiuing laondenoumeduganiuny
néevienvesiussglugs VP wag AP fiergnisifiu 10 Ju fld TSS Ae 12,5, 13.3 uay 11.9°U304 Faildrgeninndae

VouNDINUTIYIUGY PP Fadldn TSS 9.3 *uind agraildudnAty (p<0.05) azannisnaaeunIeiulsyandulia
HuslnAgausundeveunesiiussyluge PP Tuduniu uagilleduda wnnindieveunasnniua NaIeveunesn
v % v 2 o = a o
Us39bURe VP uag AP st mMsussandieveunadlugs PP sudunisiiusnwifigamgil 30+2 °C aunsagzaanisan

mMsideuannvesndleviesnadlaanasnnsiiusnwuiy 12 Yu (Figure 2)
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Figure 1 Changes in Weight loss (A), color changes (B), firmness (C) and total soluble solids (D) of ‘Hom
Thong’ banana stored in VP, PP and AP bags and non-bagged banana (Control) for 12 days
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Figure 2 Sensory acceptability of appearance, color, flavor, texture and overall acceptance of ‘Hom Thong’

banana storage in VP, PP and AP bags and non-bagged bananas (Control) for 10 days
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nslineussineivianasdnefiau (PP) ussgndeviennes wazthluifudnufigamndl 30+2 sarwaldea
ansadnorgnisiiuinundreveuesléfinasnegnsiiuinw 12 Ju dundreveumesiiussgluge AP uaz VP
ansnasnNTeINdevieumadldUszana 10 Yu eilifumsizgs PP fid1 WVTR uag OTR isandngs AP uaz VP
vlsussenmanielugs PP farwiuduinsas Fadutlefefidemalinalilugaiinismeladnas (Azene, Workneh and
Woldetsadik, 2014)  3wirlindelugeanmsarssasnsgapdodmindsiamnudnutannisgydotiseninms
melald  Iduagdsannsoszaemsanisilindevennesdinenisudoundasd anuuinie wazdiinuremdsd
avaneldiamuednas uvenmniifsdinenuihnelugaanaindslivssyndaeasiifwoendiauuszanu 5-10% uazfine
asuaulasenluduszanm 2-15% Faduannziiamnsadnergnsiivuemalsils (edude wazame, 2556) Tuvngi
néhevesmesiiogemunuitlivssgaanaingnavysefluiuil 4 vesmsifiuinm

d3unan1Ivnaeg
nsiiusnwndaeveunesiigamgil 302 esrwaldea silvndevesmesiiliussggmanainanauysally
Fuii 4 vesmafuinm Tusagiindreveuvesiivlugeiamg Wuldnaon 12 Yuveamaiiuinw egndlsfinuniae
veuvesiussgiugs PP uaz AP anunsadnergnisiiiuinwvesndasldniigs VP uagnisliussens Inetiovzasnis
gydorwiin mawdeud nafinuTinamesdiiazansldiomn uagnsuAsuudaseuuiudeld
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