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Abstract: In order to improve the storage quality of banana, the effects of short wave ultraviolet (UV-C) on the main
enzyme activity and antioxidant activity of banana during storage were studied. Bananas were stored at 25 °C for 18 days after
being treated with 0.02 kJ/m* UV-C. The effects of UV-C treatment on decay rate, weight loss rate, total chlorophyll content ,
total phenol (TP) content, total flavonoids (TF) content, cellulase ( CL) activity, 2,2'-azino-bis-3-ethylbenzothiazoline-6-
sulfonic acid ( ABTS) radical scavenging rate, 1,1-diphenyl-2-picrylhydrazyl ( DPPH) radical scavenging rate,ferric reduc-
ing antioxidant power ( FRAP) value, phenylalanine ammonia lyase ( PAL) activity, superoxide dismutase (SOD) activity,

peroxidase (POD) activity in banana fruits were investigated. The results showed that UV-C treatment significantly reduced

the decay rate and the weight loss rate, slowed down the
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sive components TF, TP, SOD and POD, which was beneficial to the quality maintenance of banana fruit during storage. In

conclusion, 0.02 kJ/m> UV-C treatment can improve the activity of disease resistant-related enzymes and antioxidant capacity

of banana fruit, delay the ripening, enhance the disease resistance, improve the quality of banana during storage.
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Fig.1 Appearance of banana fruits stored at 25 °C for 18 days
after being treated with short wave ultraviolet (UV-C)
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Fig.2 Effects of UV-C treatment on decay rate and weight loss rate of banana fruits during storage
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Fig.4 Effects of UV-C treatment on cellulase activity of banana

fruits during storage
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Fig.5 Effects of UV-C treatment on total phenol content of ba-

nana fruits during storage
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Fig.6 Effects of UV-C treatment on total flavonoids content of

banana fruits during storage
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lyase (PAL) activity of banana fruits during storage
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Fig.8 Effects of UV-C treatment on superoxide dismutase (SOD) activity and peroxidase ( POD) activity of banana fruits during storage
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Fig.9 Effects of UV-C treatment on 2,2’-azino-bis-3-ethylbenzothiazoline-6-sulfonic acid ( ABTS) radical scavenging rate, 1,1-diphenyl-2-

picrylhydrazyl (DPPH) radical scavenging rate and fenic reducing antioxidant power ( FRAP) value of banana fruits during storage
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Fig.10 Correlation heatmap of 12 indices of banana fruit
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Fig.11 Clustered heatmap of 12 indices based on banana samples before and after UV-C treatment
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