S
AN E

et T ~

no—

———ae e pm T T e

=l ": 4 P
NE— AT R N —
= AT A S e




, feey

1100084385

bpd
LP 3 FASM 1 2010

(T

1100084385

Effect of mixed loading of banana (musa paradisiaca cv.
Berangan) with pineapple (Ananas comosus cv. Josapine) at
optimum storage temperature / Chiew Lay Im.

RIS AL AYSTA TERERCERRE N
21930 KUAL& TERENGEARY

11000843

i ]

PERPUSTARANM SULTANAH MUR ZARIRAK UMT |

Perpustakaan Sultanah Nur 2ahirah
Universiti Malavsia Terengganu (UMT)




EFFECT OF MIXED LOADING OF BANANA (Musa paradisiaca cv. Berangan)
WITH PINEAPPLE (4nanas comosus cv. Josapine) AT OPTIMUM STORAGE
TEMPERATURE

By
Chiew Lay Im

Research Report submitted in partial fulfillment of
the requirements for the degree of
Bachelor of Science in Agrotechnology (Post Harvest Technology)

DEPARTMENT OF AGROTECHNOLOGY
FACULTY OF AGROTECHNOLOGY AND FOOD SCIENCE
UNIVERSITI MALAYSIA TERENGGANU
2010



ENDORSEMENT

The project report entitled Effect of Mixed Loading of Banana (Musa paradisiaca
cv. Berangan) with Pineapple (Ananas comosus cv. Josapine) at Optimum
Storage Temperature by Chiew Lay Im, Matric No. UK 15072 has been reviewed
and corrections have been made according to the recommendations by examiners.
This report is submitted to the Department of Agrotechnology in partial fulfillment of
the requirement of the degree of Bachelor of Science in Agrotechnology (Post Harvest
Technology), Faculty of Agrotechnology and Food Science, Universiti Malaysia
Terengganu.

......................................

IN MAT ARSHAD)
Supervisor

DR. ADZEMI MAT ARSHAD
Ketua
Jabatan Agroteknologi
Fakulti Agroteknologi dan Sains Makanan
Universit: Malaysia Terengganu

21030 Kuala Terengganu.
Date: 22/4/2010

Co-supervisor

ROSHITA IBRAHIM
Pens,arah
Jataian Agreteknologi
Fakulti Agroteknologi dan Sains Makanan
Universiti Malaysia Terengganu

Date: 22/4/2010

ii



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 : Chiew Lay Im
Matric No. : UK 15072

Date : 22/4/2010

111



ACKNOWLEDGEMENT

First and foremost, I would like to acknowledge with gratitude to my
supervisor and co-supervisor, Dr. Adzemi bin Arshad and Ms. Roshita binti Ibrahim,
who had been very attentive despite their own workloads and always willing to
provide me with guidance, suggestions, advices and opinions in completing my final
year project successfully. In addition, [ also offer my thanks to the coordinator for the
final year project, Dr. Chuah Tse Seng for his consultant and guidance.

I would never forget to acknowledge all the officers and assistants of Post
Harvest Technology Laboratory, especially Mr. Ruzhairie, Mr. Fauzi, Mr. Kamarul,
Mr. Sharul and Mr. Mazlan for helping me in collecting the fruit samples and running
the laboratory works.

[ would like to thank all my coursemates for being so helpful to each other,
especially Doreen Yong, Lau Sze Mei, Lee Wei Shin, Sew Su Yin, and Tey Huan
Yoon. Besides, I am grateful to all my friends who have been very supportive.

Last but not least, I would also like to express my utmost gratitude to my

family members, especially my parents, who have helped me with my education and
every aspects of my life.

iv



Perpustakaan Sultanah Nur Zahirah
Universiti Malaysia Terengganu (UMT)

ABSTRACT

Bananas intended for export are harvested at unripe stage as bananas ripened on plant
often split, have poor texture and tend to be mealy. Thus, they are needed to be
artificially ripened in ripening room once they arrive at destination before they can be
at the point of sale. However, precise and well-controlled condition of ripening room
is required and this in tumn increases the total cost of the post-harvest handling of
banana. This subsequently givesrise to its price. Therefore, mixed loading of banana
with other fruits, such as pineapple, can be an alternative way to trigger the ripening
of banana. This project was carried out to study the effects of mixed loading of
bananas with pineapples at optimum storage temperature (13+1°C) for 12 days. In
this project, 1 kg of bananas were packed together with pineapples in 1:0 (control), 1:1,
1:2 and 1:3 ratio by weight (kg). Ripening of bananas was examined every 3 days
based on the changes on skin colour, pulp firmness, starch content, TSS content and
weight loss. The statistical analysis indicates that bananas from treatment of 1:3
changed significantly on day 3 for all the parameters except weight loss, implying that
the ripening was induced before day 3 while those from treatment of 1:2 changed
significantly on day 6, indicating that ripening was initiated after day 3. Bananas from
treatment of 1:1 showed significant changes into yellow colour after day 6.
Throughout the storage period, bananas from treatment of 1:1 and control exhibited
significant different from treatment of 1:2 and 1:3, implying that their ripening
commencement was triggered much slower. Thus, it could be suggested that weight
ratio of 1:3 could be used to induce ripening of bananas more rapidly compared to the
other treatments and control.



ABSTRAK

Pisang yang ditanam untuk tujuan ekspot perlu dituai pada tahap sebelum masak
kerana pisang yang dibiarkan masak di atas pokok biasanya akan menunjukkan kualiti
yang kurang memuaskan. Oleh itu, pisang tersebut akan dirangsang untuk masak di
dalam bilik pemasakan sesampainya di destinasi sebelum boleh dijual di pasaran.
Kawalan yang tepat dan baik amat diperlukan bagi memastikan kemasakan buah yang
diingini dapat dicapai. Ini meyebabkan penambahan kos pengendalian lepas tuai
pisang tersebut dan seterusnya meningkatkan harga pisang. Oleh itu, simpanan
campuran antara pisang dengan nanas boleh dijadikan sebagai satu cara alternatif
untuk merangsang kemasakan buah pisang. Projek ini telah dijalankan untuk
mengkaji kesan simpanan campuran antara dua jenis buah tersebut di bawah suhu
optimum (13£1°C) selama 12 hari. Dalam projek ini, 1 kg pisang disimpan bersama
dengan nanas mengikut nisbah berat yang berlainan seperti berikut: 1:0 (kawalan), 1:1,
1:2 and 1:3. Kemasakan buah pisang diuji setiap 3 hari berdasarkan perubahan dalam
wama kulit, ketegaran isi, berat buah, kandungan kanji dan jumlah pepejal terlarut.
Keputusan menunjukkan pisang yang disimpan mengikut nisbah 1:3 dan 1:2 masing-
masing mempunyai perubahan yang sangat ketara dalam semua parameter yang diuji
kecuali perubahan berat buah pada hari ke-3 dan hari ke-6. Ini menunjukkan
kemasakan buah telah dirangsang sebelum hari ke-3 bagi pisang dari nisbah 1:3 dan
selepas hari ke-3 untuk pisang dari nisbah 1:2. Pisang dari nisbah 1:1 menunjukkan
perubahan wama yang ketara selepas hari ke-6. Sepanjang tempoh simpanan
campuran dijalankan, pisang dari nisbah 1:1 dan kawalan mempunyai perbezaan
ketara dengan pisang dari nisbah 1:2 dan 1:3. Ini menunjukkan kemasakan buah
berlaku lebih lambat untuk pisang dari nisbah 1:1 dan kawalan. Justeru, nisbah berat
1:3 boleh digunakan untuk merangsang kemasakan buah pisang dengan lebih cepat
berbanding dengan nisbah yang lain dan kawalan.
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