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Application of Rice Husks as Adsorbent for Controlling Release of Methyl Salicylate Compound
on the Postharvest Quality of ‘Namwa’ Banana Fruit
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Abstract

‘Namwa’ bananas have a short shelf life due to fast ripening. Therefore, the objective of this research
was to study the effect of an adsorbent material from rice husk-methyl salicylate (RH-MeSA) on the quality of
‘Namwa’ banana fruit during storage. Methyl salicylate (MeSA: 1 mmol/L) was prepared, added to rice husk
(RH) at a ratio of 3:1 and incubated at 25 °C for 24 h to reach equilibrium. Then, three grams of RH-MeSA were
weighed and put in filter paper No. 1. before use. Bananas at 75% mature-green stage were cut into small
clusters with 2 fingers per cluster and put in a perforated polypropylene box (4 holes, 2 mm i.d.) together
with RH-MeSA compared with a cotton ball containing MeSA and a non-treated banana served as the control.
All treatments were kept at 13 °C for 12 days. Results showed that RH-MeSA decreased ethylene production,
delayed respiration rate, reduced fresh weight loss, maintained firmness, retarded the increase in total soluble
solids. Furthermore, RH-MeSA delayed ‘Namwa’ banana ripening better than the cotton ball containing MeSA
and the control treatments by 3 and 6 days, respectively.
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Figure 1 Ethylene production (A), respiration rate (B), and weight loss (C) of ‘Namwa’ banana fruit during
storage at 13 °C for 12 days.
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Figure 2 Firmness (A), total soluble solids (B), and shelf life of ‘Namwa’ banana fruit during storage at 13 °C
for 12 days.
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