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1. Eucalyptus
2. Rhizophora mucronata
3. Musa acuminata, AAA group, subgroup Cavendish
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Table 1 Analysis of variance of parameters investigated

Mean Square

Sou'rc? of df . L a b AE Firmness TSS Browni  Weight
variation (lightnes  (rednes  (yellownes (total color (kg/em?) (brix) ng (%) loss (%)
s) S) s) change) & g °
Tre?;“)le“t YT g 7852 17824 748" 1851 443" @
Times (B) 3 201417 106385 35300 1621.18" 10606 o 25797 14088°
AxB 12 603" 997" 12227 229 204 279 077 844
Error 40 023 027 044 027 008 006 0.18 239
Total 59 #4073 369655 153739 5855.19 37593 143883 11165 474197
CV. - 079 432 106 412 507 189 1822 1340
**: significant difference at 1% level,*: significant difference at 5% level.
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Figl Effect of ethanol extract of Eucalyptus and Red
mangrove on peel color lightness of banana fruitduring
storage.

Fig 2Effect of ethanol extract of Eucalyptus and Red
mangrove on peel color a'(CIE parameter) of banana
fruitduring storage.

Different letters in the same column indicate significant differences betweentreatments (P <0.01). RedM500: Red
mangrove extract (500png/l), RedM1000: Red mangrove extract (1000png/1), EUC500: Eucalyptus
extract(500ng/1),EUC1000: Eucalyptus extract(1000pg/1).
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Fig 3Effect of ethanol extract of Eucalyptus and Red
mangrove on peel colorb” (CIE parameter) of banana
fruitduring storage.

Fig 4Effect of ethanol extract of Eucalyptus and Red
mangrove on peel colorchange (AE) of banana
fruitduring storage.

Different letters in the same column indicate significant differences betweentreatments (P <0.01). RedM500: Red
mangrove extract (500pg/l), RedM1000: Red mangrove extract (1000pg/1), EUC500: Eucalyptus
extract(500ug/1),EUC1000: Eucalyptus extract(1000pg/1).
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Fig 5 Effect of ethanol extract of Eucalyptus and Red Fig 6 Effect of ethanol extract of Eucalyptus and Red
mangrove on Browning Indexof banana fruitduring mangrove on TSS of banana fruitduring storage.

storage.
Different letters in the same column indicate significant differences betweentreatments (P <0.01). RedM500: Red
mangrove extract (500pg/1), RedM1000: Red mangrove extract (1000pg/l), EUC500: Eucalyptus
extract(500ng/1),EUC1000: Eucalyptus extract(1000pg/1).
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Fig 7 Effect of ethanol extract of Eucalyptus and Red Fig 8 Effect of ethanol extract of Eucalyptus and Red
mangrove on firmness of banana fruitduring storage. mangrove on weight loss of banana fruitduring storage.

Different letters in the same column indicate significant differences betweentreatments (P <0.01). RedM500: Red
mangrove extract (500pg/1), RedM1000: Red mangrove extract (1000pg/l), EUC500: Eucalyptus
extract(500ug/1),EUC1000: Eucalyptus extract(1000pg/1).
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Effect of ethanol extract of Eucalyptus (Eucalyptusspp.) and Red
mangrove (Rhizophoramucronata)leaveson browning and
postharvest life of Cavendish banana fruit
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In recent years, an increasing number of countries demand fresh products not treated withagrochemicals,
particularly those applied after harvest.Banana is one of the most popular fruits in the world with a short
postharvest life and the big waste. Ethanol extract of Eucalyptus (Fucalyptus spp.) and Red mangrove
(Rhizophora mucronata) leavesin two levels of 500 and 1000 pg/l of distilled water by immersion way
used in order to reduce losses and increase postharvest life of Cavendish banana fruit.Treated fruits and
control were storedat 25+1 °C for 21 days.Changes in the peel color, firmness, TSS, skin browning index
and weight loss of fruitswere measuredon 0, 7, 14 and 21 days.The results showed that Red mangrove
leave extract in concentration 1000 pg/l was the best treatment to maintain the green color of the peel, and
Eucalyptusleave extract in both concentrationswas the most effective treatment in preventing weight loss
and firmness decline. Also, the quality and postharvest life of treated fruits increased with maintaining the
level of TSS and reducing inskin browning.

Keywords: Ethanol extract, Eucalyptus, Red mangrove, Postharvest life, Cavendish banana
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