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Effect of Harvest Season and Storage Temperature on Shelf Life of Fresh ‘Tanee’ Banana Leaves
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Abstract

Banana leaves are widely used for food-wrapping, food-serving, packing material or decorative and
symbolic purposes both in Thailand and overseas. However, the loss of quality and freshness of banana leaves
can affect the postharvest shelf life that are caused by many factors. Harvest season and storage temperature are
the important factors to impact the quality of banana leaves. The objective of this study was to determine the effect
of harvest season and storage temperature on the quality changes and storage life of fresh ‘Tanee’ banana
leaves. The harvested leaves were sorted, cleaned, folded and packed in plastic baskets prior to store at 2, 5, 10,
15°C with 90% relative humidity (RH) and ambient temperature (32+5°C and 58-64% RH). The results showed that
the banana leaves stored at lower temperatures had less weight loss, more freshness and longer shelf life than
those stored at higher temperatures. The optimum storage temperature for fresh ‘Tanee’ banana leaves was at 5°C
due to the storage at 2°C could lead to the browning on the surface of leaves at a short period. Moreover, the
harvest season also affected to the storage life of banana leaves. The leaves harvested in a winter season had the
longest storage life of 30 days at 5°C while those in summer and rainy seasons had shorter storage life of 15 and 15
days, respectively at the same temperature.
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Figure 1 Changes in weight loss of banana leaves harvested in cool, hot and rainy-seasons before storage at 2,
5, 10, 15°C and ambient temperature (32+5°C).
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Figure 2 Changes in freshness score of banana leaves harvested in cool, hot and rainy-seasons before storage
at 2, 5, 10, 15°C and ambient temperature (32+5°C).
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Figure 3 Changes in yellowness score of banana leaves harvested in cool, hot and rainy-seasons before storage
at 2, 5, 10, 15°C and ambient temperature (32+5°C).
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Figure 4 Changes in tension of banana leaves harvested in cool, hot and rainy-seasons before storage at 2, 5,
10, 15°C and ambient temperature (32+5°C).
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Figure 5 Browning symptom appeared on the surface of banana leaves after storage at 2°C.
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Figure 6 Storage time of banana leaves harvested in cool, hot and rainy-seasons before storage at 2, 5, 10, 15°C
and ambient temperature (32+5°C). Deferent letters above the group bar are significantly different at
P<0.05.
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