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The Evolution of Appearance Quality Characteristics
of Banana with Mechanical Damage
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University Ministry of Education Guangzhou 510642 China)

Abstract: The results showed that with the increasing of storage time after damage its unit hardness re—
duction had relatively significant correlation with compressive pressure but the relative values of color differ—
ence DL Da Db had small correlations but showed significant tendency. The effect of uniform surface com-
pressive load with high pressure on the overall quality of banana was stronger than that of the concentrated
point compressive load but the effect of uniform surface compressive load with minor pressure on banana per—
formance was close to that of natural storage without compressive load which helped to reduce the mechanical
damage in banana in the storing and transporting process and prolong its physical lifetime.
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Fig.1 Layout of test points on banana
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Tab.1 Classification conditions of the unit hardness testing for banana
/mm /N
Compressive load types Face diameter of the pressure load Condition of the pressure load
10 15
Point compressive load 20
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100 5
Surface compressive load 10
15
2
2.1
2 3 o
2 3 1d
; 10 mm
( ) 100 mm ( )
o 15 N.20 N.25
N 3d 41% 56% 58% e SNION

IS N IS N



33

196
+« (ON m 15N « (N = 5N
5 & 20N -— 25N 5 N 10N a 15N
4
- g
2 7
s £ 3 o 2 g3
CHE- B g 5
B = 2 2?3
= B ° B = 2
& = E
1 #
0 0
0 | 2 3 0 1 2 3
JUE S M td Storage time TCE T Altd Storage time
2 3

Fig.2 Time - varying characteristics of banana’ s unit Fig.3 Time - varying characteristics of banana’ s unit
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under the point compressive load and its storage time
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Fig. 12 Relationship between banana pulp’s Da value Fig. 13 Relationship between banana pulp’s Da value
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