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Nghién ctru nay khao sat mdi trong quan gitra do gia ctia chudi khi thu hoach va ham luong
céc chat dinh dudng. Khao sat cho thay khi chudi cang gia thi ham lugng phenolic, duong
d6i sucrose co xu hudng giam nhe, nguoc lai thi ham lugng duong tong, glucose, fructose
¢6 xu hudng ting. Trong khi d6 téng acid amin ty do trong chudi khong co6 su bién dong rd
rét. Nghién cttu ctia nhom ciing cho thay su thay d6i ham luong chat dinh dudng cia cing
gidng chubi sinh trudng va phat trién trong diéu kién thoi tiét khac nhau. Khao sat cho thay
sau thu hoach chudi can dugc bao quan & nhiét d6 17-19 °C, 6 4m 70-90 %. Mot mang I6n
trong nghién ctru nay 1a xay dung mé hinh dy doan d6 gia ctia chudi tai thoi diém thu hoach
st dung phd NIR va phuong phéap phan tich dit liéu da bién. Tong cong c6 982 trai chudi
Nam My (Musa Cavendish) & mot vuon chudi tai Tinh Binh Phudc duogc thu thap dir lidu
phd vao 4 thoi ky khac nhau tir 12/2018-12/2019. Do c6 nhiing giai doan thai tiét khac nghiét
trong thoi gian nghién ciru nén mé hinh ding toan bé dit liéu cua 982 trai chudi dy doan kém
chinh x4c hon mé hinh x4y dung cho timg dot. Nguyén ciru nay cho thay phuong phép phan
tich da bién dir liéu phd NIR 1a 1 phwong phap don gian, nhanh, khong str dung hoa chét, ré
tién va c6 thé thuc hién ngay tai vuon chubi. Phuong phép nay sé& 1a mot cong cu day tiém

nang trong viéc kiém tra chét lugng chudi tai vuon.
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COMPREHENSIVE STUDY ON EFFECT OF POST HARVEST
STORAGE ON NUTRIENTS IN BANANAS. DETERMINATION OF
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Maturity stage of fresh banana fruit is an important factor that affects the fruit quality during
ripening and marketability. The results of the study indicate that the preservation time and
ripening agents would not affect seriously to total sugars content in bananas. The older the
bananas are, the higher levels of total sugar, glucose, and fructose are. Meanwhile, there was
a downward trend in the amount of sucrose and total phenolic compounds and no obvious
trend in amino acid content. The optimal storage conditions for banana at 17-19 °C and
relative humidity should be maintained at 70-90 %. Another part of the study is to establish
models which can evaluate the harvest maturity of bananas based on near infrared spectra of
banana peels and multivariate data analysis techniques. Total 982 Musa Cavendish bananas
were collected at four different periods from 12/2018-12/2019 at a plantation in Binh Phudc
province. Pooled data showed lower accuracy than data for each season due to the existence
of weather extremes during the sampling time. As a result, separate models for each season
are recommended for better prediction ability. The method is quick, non-destructive,
inexpensive, and can be perform at the plantation. These features indicate that this method

is an effective tool in quality control at banana plantation.
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