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Effect of Maturation of Silver Bluggoe Banana
[Musa acuminata x balbisiana Colla. (ABB group) cv.]
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Abstract

From the study on physical properties of silver bluggoe banana [Musa acuminata x balbisiana Colls,
(ABB group) cv.] at 93 96 99 102 and 105 days old, the analytical results showed that when the fruits grew
older their width, length, thickness, fruit weight, peel weight, pulp weight, specific gravity and weight ratio of
pulp to peel increased while ratio of width to thickness decreased. Regarding with the chemical compositions of
banana flour, it was found that fiber and carbohydrate content decreased while moisture, protein, fat, ash and
total sugar content increased as the fruits were more maturity. From percentage of yield, flour should be produced
from banana at the age of 99-102 days
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Table 1 Effect of maturity on width, length, thickness and ratio of width to thickness of Bluggoe banana

maturity width length width ratio of width to
(day) (cm.) (cm.) (cm.) thickness
93 4.4140.20° 13.9640.26° 3.40£0.27° 1.29+0.05°
% 4.5240.22° 14.19+0.29% 3.71£0.23% 1.2120.05°
99 4.68+0.19% 14.49+0.29% 4.08+0.29% 1.14%0.07°
102 4.90+0.19%° 14.77+0.30%® 4.45+0.28% 1.1040.05°
105 5.1240.22° 15.2040.31° 4.65+0.34° 1.09+0.06°

Mean value followed by different superscript in the same column differs significantly by Duncan’s multiple range test (p<0.05)
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Table 2 Effect of maturity on total weight, peel weight, flesh weight, ratio of flash weight to peel weight ang

specific gravity of Bluggoe banana

maturity total weight peel weight flesh weight ratio of flesh weight specific
(day) (g) (g) (9) | to peel weight gravity
93 139.61+3.80° 58.27+2.14° 81.34+3.44° 1.4040.08° 0.96+0.01°
96 142.80+3.47" 59.70+3.38% 83.10+3.67 1.42+0.08° 0.97+40.00t¢
99 146.64+4.20% 59.96:+4.51%° 86.68+2.66 1.4440.14% 0.9840.01%°
102 148.99+4.39° 60.32+3.30° 88.67+3.55° 1.46+0.11% 0.98+0.071%°
105 151.81+4.31° 61.24+4.80° 90.57+3.54° 1.4840.17° 1.0040.01°

Mean value followed by different superscript in the same column differs significantly by Duncan’s multiple range test (p<0.05)
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Table 3 Effect of maturity on color value from Chroma meter of peel color and flesh color of Bluggoe banana

maturity peel color flesh color
(day) L a b L a b
93 4729+556°  6.62+1.88° 17.56+3.20° 84.914347°  357+0.94°  29.25+2.28°
96 43.9024.24%  179+£2.97°  19.0543.82% 79.48+439%  3.26+091%° 30.22+2.18"
99 39.8244.74%  545+259°  19.65+1.64°° 77.154367%  3.05+0.78%° 31.10+2.01™
102 35.864533°  7.874256% 2166+2.57° 74724368%  2.73+072% 32.58+1.54%°
106 3079+5.01°  10.6742.45°  26.65+4.54%  72.00£3.58°  2.45+0.68°  34.8242.32°

Mean value followed by different superscript in the same column differs significantly by Duncan’s multiple range test (p<0.05)

a

A Table 3 wmwﬂﬂmamfmﬂmanmmmmmmw (L) ANAUAS (a) LL@::F]’]ZQL‘M@?N (b) 183
Z;ﬂmnLL@“@Lu@Lmnmqnu@mauuﬂmv-\mmmnm dlefiansandulaan wmum@manmmwmnw
WaanazilAndund (@) uazAAaes (b NI IUEATIANAMNETN (1) 8RR dasannidlonandaeGuun
auAnmsaanssinrenanliladuaznssAunisazanualsfiuans (Shimokawa et al, 1978) AMiUAIANNAIN
wmmmmmnLﬂﬂ@nnmwnunwumﬂmnmu@“mmmﬂau,mnmmmﬂwwmL«zumummmmﬁmmmm
mmmmﬂummumﬂ Lu@wmsmmwﬁ@ wmwmfanmamﬂmn‘nu ANAIINGTNY (L) UAZANALAY (a)
gpaitaNAlEaTARAY snuziAndivdes (o) Fiudu nanpeitiendraarGulasuandmassunsllily
Avdeady Lmaﬁauﬁ‘ﬂuLﬁﬁuﬁ’ummmﬁﬁwmﬁﬂmﬁ (2540) ‘7{ﬁnmmuﬁ“’ﬁmqmamwmmm@nﬁqw'ﬂu
ummsumuuwmwmmu Lm“wmmﬂ@@nﬂmwummeuavumaum (a) G ‘umvwmmmmw
L) uazARuaed (b anA dquuu@ﬂmammﬂqumumummma (a) WazANAWABY (b) e s
ANANTNATN (L) APAY
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Table 4 Effect of maturity on % vyield of banana flour from Bluggoe banana

maturity (day) yield (% dry basis)
93 22.42+1.60c
96 24.05+1.88bc
99 25.06+1.28ab
102 26.67+1.46a
105 23.45+1.23bc

Mean value followed by different superscript in the same column differs significantly by Duncan’s multiple range test (p<0.05)
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swindunaunsuauasiougunzazseuiununsldtiotag A uazam (2536) Anwniagg,
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5 wil AldBunnunanAngage mmvwﬂmwiu’lmumV’Luﬁmmwﬂmﬂmm‘vmmummﬂ%ﬂ@mﬂaanmﬂ
lendasdallfuuldensnn NAYN (2540) Anmuasesgaumniiuazsyes waRINNEEH wudmsagnd
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HATBIRYNANAEsBRAlsznaumaAiiussznsresutiindasuandly Table & uaz 6

Table 5 Effect of maturity on moisture, protein, fat, ash, fiber and carbohydrate content of flour from Bluggoe

banana

maturity moisture protein fat™ ash fiber carbohydrate

(day) (%) (%) (%) (%) (%) (%)
93 9.40+0.08°  2.36+0.11° 0.5140.05 1.9520.11°  135+0.09°  84.43+029°
9 9.50+0.15°  2.42+0.12% 0524006  2.06+0.12% 1.2240.09®° 842840372
99 9.66£0.12°  251#0.15™  05310.05  2.19+0.13% 1.10£0.08°  84.0240.36%
102 9.74+0.13°  2.654+0.13° 0.55£0.06  233+0.14™  09440.09°  83.79:+0.39%
105 9.84+0.15°  2.9240.11° 0.56+0.07 252+0.22°  0.76+0.11°  83.40+0 45

1. Mean value followed by different superscript in the same column differs significantly by Duncan’s multiple range test (p<0.05}
2. ns means non significant
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Table 6 Effect of maturity on starch, amylose and total sugar content of flour from Bluggoe banana

maturity (day) starch (%) amylose (%) total sugar {mg/100 g)
93 62.09+2.30° 24.25+1 54° 539.00425.32°
96 63.1242.59° 24.98+1.54° 594.33+20.88°
99 64.35+2.78% 25.62+1.42° 660.00+29.98°
102 67.04%3.03 27 46+1.49° 810.0021.50°
106 62.49+1.64° 24.86+1.38° 970.33+22.88°

Mean value followed by different superscript in the same column differs significantly by Duncan’s multiple range test (p<0.05)
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