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AMADURECIMENTO DE BANANA ‘BRS PLATINA” EM ATMOSFERA MODIFICADA
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Eugénio Ferreira Coelho®

RESUMO: A banana ‘BRS Platina’ é um hibrido tetrapléide, tipo Prata, resistente ao mal-do-
Panama. Objetivou-se avaliar o amadurecimento de bananas ‘BRS Platina’ sem embalagem,
revestidas por PVC e embaladas a vacuo, apresentadas em dedos e armazenadas em temperatura
ambiente. Durante oito dias os frutos foram avaliados quanto as caracteristicas quimicas e fisicas,
relacionadas ao amadurecimento. Houve reducéo acentuada da textura da polpa até o quarto dia de
armazenamento, mas a maior reducdo ocorreu em frutos do controle. Ocorreu aumento da acidez
titulavel e dos solidos solGveis, com posterior reducdo. O ratio aumentou linearmente durante o
periodo, tendéncia da caracteristica na maturacdo de frutos. A resisténcia ao despencamento foi
maior nos frutos embalados a vacuo durante todo o periodo, sendo que estes frutos, assim como 0s
revestidos por PVC, apresentaram menor relacdo polpa/casca e perda de massa fresca a partir do
quarto dia de armazenamento. A cor da casca de frutos embalados permaneceu verde durante todo o
periodo experimental. O pH da polpa aumentou linearmente nos frutos do controle, com maiores
valores para frutos embalados no quarto dia de armazenamento. A embalagem a vacuo tornou o
amadurecimento mais lento do que os frutos revestidos por PVC.

RIPENING OF BANANA ‘BRS PLATINA’ IN MODIFIED ATMOSPHERE

ABSTRACT: Banana 'BRS Platina’ is a tetraploid hybrid, Prata type, teresistant to mal-do-Panama.
Aimed to evaluate the ripening of bananas 'BRS Platina’ unpackaged, coated with PVVC and vacuum
packed, delivered on fingers and stored at room temperature. For eight days the fruits were
evaluated for chemical and physical characteristics, related to ripening. Pulp strength was strongly
reduced until the fourth day of storage, but the largest reduction occurred for control treatment.
There was an increase of titratable acidity and soluble solids with later reduction of both. The ratio
increased linearly during the period, that is a characteristic of fruit ripening. The resistance to fruit
dropping was larger for vacuum wrapped fruits during the whole period, where these fruits as those
PVC wrapped showed smaller pulp/peel ratio and mass loss from the fourth day of storage.
Wrapped fruit peel color remained green during the whole experiment. Pulp pH increased linearly
for control fruits, with larger values for those wrapped at the fourth day of storage. No wrapped
bananas ripened faster than the wrapped ones. The process of ripening was slower for fruits under
vacuum package than for fruits under PVC package.
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