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AT TTT (NS

19T 3BT (Thermal Properties)

SR Caf*Er AfaaTe
SGeT (Moisture) q8.2Y%%
I (Protein) 3.09%
5% (Fat) 0.8v%
4" (Carbohydrate) 29.89%
S (Fiber) 2.80%
=12 (Ash) 0.v0%
faeEs ©oita e Sromm@r (Specific Heat Above Freezing) 9.@Y kl/(kg*K)
fZaneze e f9fwe Sist (Specific Heat Below Freezing) 2.09 kJ/(kg*K)
P & O (Latent Heat of Fusion) 28b kJ/(kg*K)
FAFFAMNER ARE (Storage Conditions)
AFINS 91 TgW 99 (Holding Room) @Y-CY° T
D9-58° .
kp
ATFICT 99 (Ripening Room) @br-Yb° F
D9-58° .
“If§7/@ 6! T (Mature Green or Turning Fruit) 50-5¢%
Bl sasiug)
21! ¥ (Ripe Fruit) be-50%
AT S QR AR AT SIANET G2 NG ST AIBIAT AT Tegwetaiica
FHE @7 FRATIIAHART- AT TP 2-¢% @R IS A Sl Fereee]
AAnew T | 3R T IR TC@S (Ethylene Scrubber) ST 3ffecTa
A > Pt 6 @0 “if9/@ 16T F@F (Mature green fruit) TTRIe
QI 1T IS T |
SO AT A FI6T T SRfTTIE ARTCIT 8 AR 198 T $8° . Sio@y fFafas
AR & AR 2@ FeF=ol F1 T |
S fR= (Highest -0.@° T,
Freezing Point)




T WfS ST &fe AL (chilling-sensitive) | AEwT F&T (@ $0° T1.-47 F0ba Srom@E Jewoeed = =iesT
(9T FEF TOF G IENS) OFF T o [ “afs (very specialized method) Seifi® TRT |

FF 7% (Hands) FS (Bunch) (ATF ST 6T T Q3R BGRT (Hands) =9y@ #IfefitTa 2w (Perforated
Polyethylene Liner) I 5T (corrugated fiberboard boxes) Sta Af<es F41 27 | FIoT AT ICH AT T Sy
YRR TATRIGA FIF1® (handling damage) (Y 41 ¥ 2, 037~ AIZR 7% F41 (@ |

AfI=1% BI5T F4F (mature green banana) EIBAT ST (pulp temperature) 3©-38° T1.-4F 4T @ 22T
T T, G2 39° TT.-OF I SN@ AT 2 (AF 38 THR N7 S@&fe ¥ (Chilling Injury) 38 20 “Aca- At
S 0 51 7&fS, SATAFOR AT G2 SR @9 (SIHANAN TS T 2, TS Tie® T 2&T TG ©© (@) |
IS TiTe Frod AT o7 ZCer Tl (AT o o amifar qeefar =6 Tes (under-skin tissue browning) |

FEl AP (Banana Ripening)

TFe [0 T AP G19m sl 909 S0 2@ | F41 7921 @ F167 (mature green) SRZBF [RTAT ©ItT fewize w41
RFSIE0T SRS (refrigerated vessel) ST FYHF FCH2FF (marine container)- @ 2R F1 2 IR TS
(RITR 2 GTRTET AT 58-3b° T, SIANI@T G2 Ho-5¢% FAFT AFeT A =7 | [we e weay,
SIP@l TR FAF NG A0S vifewt SIS “(fa=i@ 167 (mature green) FeT ATFICHIR T AGIAT I FICAT
TR | ATGRTS: T SIAN@R STl M@ 8 T AT #IIF 3R 79 SIAN@ e AT br-do W 2R #AITe 211 |
T AT FCFA SIAN@N S #0f AreeFEeEa (produce coolers) SEMT I7ae AfAMS® =7 | @R Ot Fe1
AP FCF LG or2IN@l &S (automatic temperature controller) JIRF 4T = |

JICH AT e AP AN Q<0 St 1 (air-circulating fan) BIE] TF &7 AT S0 2 | T AP %
TG TG I AT SroN@r T (Uniform Pulp Temperatures) R ARSH | Tod BIAR CFE, Y AR
ST “AIFICT &S (Forced-air Ripening System) SIRETRHR &« fCTSICE 2R (A1 T | T AP FCF e
AfRRFSICI B (stacking) TR AT TP @ A Y @IIR IS A, QR ICH AR TS Pl AN AT
AR | P ST ONTOICT Az IR A0S 2 AT 92 ARG AR 8-3f% (doo fil. ) A13@[IE 2= (air-channel)
ACE |

Bifae, Y AQIR AT AP @ (Forced-air Ripening System) IREF FF T ABICAT &) SAHASF IFCHL
ARSI 2R, 92 U2 2T&fSCF BIof QT AP e (Pressurized Ripening System) I T (@A FHGLE
Sro@Er g3z 2RFTET T AT N O JE AE | G2 (I, IAFGECE A0 I 4T 27 @R &l
TRRARIIEN A G2 AT T | IS 2[R AR (improve circulation) T @dR 2RI AL qreTe
IATECe WO o AP | FCHA (GO EDRTACS R A1 0 B =G T I AlfG A 7 | 99 #FIC00q
Tofg @ e @3k AifReas Maetet f@iieT (tarpaulin) MG SIS AT =3 | 92 W FCF A3 BeII6C T I8 0, 0T
Y F IS (Tod M YNMT® T | B2l T AP “I@wfor® (Pressurized Ripening System) IRZ® FHFETICE
CoMRER (AT GRpT® BIof 4l =, Al (DOCaF I (BT I ([ 0 (AT |

AR TP AR @S 1 (&, 27 FI6f T (mature green bananas) IV AFICAR G AP FCF
BT 2PT 28-8b THT AHIA AT FAIF &= I&T 2 | T@ Soo FAFHGT (0.0 *reiee) BRI 207 vasla =3- T
T AfS Y000 TTFE ST A48 FCHFT &5 0.> TEH | FIES ARSI TN SAGA ICH AT FeACS AT {577
TR Ty T ASr@a I SIA@! (Pulp Temperature) $8-3b° T, @ W07 K &=y A= (7t =70 | 2RIfeew
e Ab-W.v% A [RCFET Wee A@ | I ADER Ie 2R FRSIRS! @F 9 I oF &y
FRA-TIZ-SH20C T9 3% 9T 5 4T e |



NG, A5 6T FF (mature green bananas) B RAF -3° BT, AFT I AE THF -9° BT, @I FAR
AT TS 2T -0.¢° TH. | 0.b-% TR ATNTHR TAZfe T Targs o T | Tl (A Grifar ey
ST CHIAT 7 A0S IR AT A w6 Al e o wAfasra v 1w

8° 1. SIPIEN, €32 2-¢% FIETCIZ-SIHIZT 8 J{ETE [T7{&@® (controlled) T #AfFer® (modified) “ifeat
Y TR AL T AR G/ A Tl A | oz AR Tgge T AR 7t 7 w0 wm qrom
AT FACS FT | T (AF AGS! ZT (water-loss) ABITS FHE AT ALFANE T AG! (5o-5¢%) T
TRTS 20K | Water-loss O3 T2 FoIK ooy SR#etE el amiSr = a7 |

S S AR [T, Tl AR qqefne a3t Poifisfge v fafire sfieget s@EER Sreor
THATTF 41 &b® |

A 8 HI¥I® (Diseases and Injuries)

LS T AP ST L T (JI6T G PO ZETPT AT LT S Ao (7 A | 0
(Anthracnose) STCAT AMT (R (RIS 3R (N " (Pinky Spore Mass) (7T T¥ | @« SRCHTT
AT WA (fleshy part) #It6 I | 9 A BF Froq I AGRT® @ T 78
SRS OfF (AT (7] | STRFCACE CHF(@ F9 $CRA 827 (eI =g v
a8 W ' (T AR IR 257 AICF 0 & T (AAT0R A, A AGRA F0od CFea
AT

fEEeT: ToFOR AL T GBI TP I AFET FF AREFT AT | W 8
(TRITS GRIGF (disinfectant) KT F | FeIl HQATX 217 29 A1 & afs
(Postharvest Hot Water Treatment) &t Z0® I |

PICTT 2BT Sfgma ooy “AfazTet@x (Fibrovascular System) =TT &A1Y (Thielaviopsis) S
(Black Rot) (AT FCT R GTAT @B ST (crown) '@ @B ACE #Ifk=ifRe & 3T AP T
ST I FICAT WY TS IR | T LT ANF, NGS T $F P-4t
FE G (TS (water soaked) TN 20 X | 4T I CFC@S AO~GIF S (pulp)
TS T |

TEl: T B FIOT SN S TE Z@IFAHCHT 2T MTe 20 S=&T Soo QT
FIRT I e paite =@ |

PSS T Il 8 AT SeRgACaT Tl SEETS Fow &fe ALIWTAE, ©F FI5T Al (@H-T
(Chilling Injury) | steraweraiaT | STeTET® Fo YeTe: (KPTH Fo- T T [ [y @ TR AW | TS
(PG PRI T QIR TR [ (APTR 32 TogreT-zem €A ~R_es [ad-zem =
T | AP F AW chilled 3T RIS F41 27, ©F 2TSICE SHO SIAN@RT (TSN ZCET
fRdf-amrst < et S0 | 5T T AT S FA0S 20T ©f T S0° T, AN
A FACO TR | T FO SNl SEETS FroF B 7 O Gl AT
Teafre Jr fNdifae 27 W12 | BT (797 S0 T 9T, FER Te, I FS AT 4
TS FBIT ATF QT TAT | (N -30° T, ST FCASF TB1 AT (AT ZeA!
e = (slight peel dulling), €92 Q° T7. ST S BT AR SOIE(WS F© OB
W (@, ©Ite TR [F@EA@ETS! (salability) 0T A7 |

Eer: so° Bl.- 99 Gr I oioNa Gfew v |




TS A
(Fruit spot)

WW—W ST A& e (1 FIETCo A+ (black spots with green halo); 9
Y W57 e (rust-colored) W= I Sfafe W TS (Brown Pits) F1 (I0F W
I AT M (AR | WPTeviEcs, =IARgeR (physiological) FIACIE @ TR 8 =7
qFR Gff YT GFG G &o7 |

fEe: TR I ST @ APRE I ST IR (FE0S J | O3 AT A
ARTES 77 |

FIZCEAT
RAPG S BT
(Rhizopus rot)

FIBT IR O F(ER MGG 7T A5 (extensive soft rot), G132 A YT FF© AWM €
JICE CARPIR T@F (AT (A | TGRS AFIE FCF A3 T (7l (77 |

fET: TER $F @G A (ST ISAT QITS ToFSIF A AEIGTS! (handle carefully)
PP |
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