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Effects of Putrescine on the Ripening Process of Postharvest Banana Fruits

ZHANG Yan-yan, CUI Yu-ning, ZHAO Meng-nan ( College of Tourism and Food Science, Shanghai Business School, Shanghai 200235)
Abstract [ Objective | To study effects of putrescine on the ripening process of postharvest banana fruits. [ Method | The effect of putrescine on
the ripening process of postharvest ‘ Shunde Zhongba’ banana fruits was investigated. [ Result] The results showed 5 mmol/L putrescine delayed
the ripening process significantly, which performed the change in skin color of green to yellow was delayed to 3 days and increased cellular mem-
brane permeability. Fruits softening and total soluble solids increasing were inhibited. One of the mechanisms is that putrescine decreased rates
of respiration, but did not have significant effect on timing of respiration peak. [ Conclusion] The study can provide reference for postharvest

fresh-keeping pf banana.
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