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ABSTRACT

Banana is the most important fruit of the world. It suitable to all age group for consume with high nutrients. It was estimated that 100 million people survive on
banana which is their main energy source. They were consumed raw fruits as a dessert format and by preserving with new technology or converted to value-added
products. Most of them not accept the raw consumption(unripen) because it leads to indigestion with gastro intestinal problems especially in infants and children.
It is rich in potassium, fiber and low in sodium. The ripe banana is highly perishable which may lead to microbial contamination and get spoiled easily within 2 to
3 days after ripen periods. The present study was carried out to assess banana fruits handling and storage practices among the household by distributing
questionnaires, and to know the knowledge about usage of the large number of banana and storage method by using refrigerated or outside of room temperature
after buying from the market. The data was collected from 150 participants to whom questionnaires were distributed. The survey says that 80.6% of people purchase
bananas from street vendors, 15.3% people buy banana from Fruit markets and only 4% people buy bananas from the super markets. Bananas release ethylene gas
during respiration. This gas secretion accelerates its maturing. That’s why the most critical factor in storing bananas is based on the level of ethylene during storage.
Among 150 participants, revealed that 64% of the people claimed to store their banana in the refrigerators while rest of the 36% people needed to stored their
banana in Room temperature, then 71.3% of the consumer choose the bananas which appear to have black spots in yellow colored skin, 28.6% of household choose
completely yellow bananas. Their choices may different and also differ from consumption. This study shows that 98.6% of participants consume the whole banana
and rest of 1.4% consume from juice. One to two bananas per day is considered a moderate intake for most healthy practices. Being sure to eat this fruit as part of
a balanced diet which will provide all the nutrients with high source energy and water content to our body. Mostly it will act as therapeutic diet and help to prevent
underweight and constipation in all the age group.
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1. Introduction

The plant cuticle covers almost all the outermost surface of aerial plant organs, which play a primary function in limiting water loss and responding to
the environmental interactions. Banana fruit is susceptible to thermal changes with chilling injury below 13°C and green ripening over 25°C. Herein, the
changes of surface morphology, chemical compositions of cuticle, and the relative expression of cuticle biosynthesis genes in banana fruit under low-
temperature storage were investigated. Banana fruit exhibited chilling injury rapidly with browned peel appearance when stored at 4°C for 6 days. The
surface altered apparently from the clear plateau with micro-crystals to smooth appearance. As compared to normal ones, the overall coverage of the
main cuticle pattern of waxes and cutin monomers increased about 22% and 35% respectively in browned banana which stored under low temperature
for 6 days. Fatty acids (C16-C18) and w-OH, mid-chain-epoxy fatty acids (C18) dominated cutin monomers. The monomers of fatty acids, the low
abundant ®, mid-chain-di OH fatty acids, and 2-hydroxy fatty acids increased remarkably under low temperature. The cuticular waxes were dominated
by fatty acids (> C19), n-alkanes, and triterpenoids; and the fatty acids and aldehydes were shifted to increase accompanied by the chilling injury.
Furthermore, RNA-seq highlighted 111 cuticle-related genes involved in fatty acid elongation, biosynthesis of very-long-chain (VLC) aliphatics,
triterpenoids, cutin monomers, and lipid-transfer proteins were significantly differentially regulated by low temperature in banana. Results obtained
indicate that the cuticle covering on the fruit surface was also involved to respond to the chilling injury of banana fruit after harvest. These findings
provide useful insights to link the cuticle on the basis of morphology, chemical composition changes, and their biosynthesis regulations in response to
the thermal stress of fruit during storage.

2. Methodology

The study conducted at different area in Coimbatore and the 150-household people were participated. The objective was to know the knowledge of the
household people about, purchase of banana, usage of the large number of bananas, storage method by using refrigerated or outside of room temperature
after buying from the market and spoilage of the banana. The information framed regarding the preference, purchase, storage conditions and storage space
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of Bananas. The data were collected by using the questionnaire. The received responses were analyzed by using Microsoft Excel sheets and the results
were expressed in percentage.

3. Results and Discussion
3.1 Purchase of Bananas:
From the study it is found that most of the people that is 80.6% of people purchase bananas from street vendors, 15.3% people buy banana from Fruit

markets and only 4% people buy bananas from the super markets. When we think about the contamination risk of getting contamination is high in street
vendors when compared to Fruit markets and Super markets. Factors such as Air, Handling and Hygiene are compromised on the great scale comparatively

to the street vendors.

3.2 Storage of Bananas:

After purchasing every product should be stored for their usage. Similarly, bananas are also stored. Through this study we studied about the How and
Where the bananas are stored. It reveals that 76% people store bananas for only 1-3 days, 20% of people store them for 3-5 days and 4% people store

m Street vendors

m Fruit markets

Supermarkets

Purchase of Bananas

them for 5-7 days. And it is found that no one has stored banana for more than 7 days.

Regarding the storage method, we also questioned the people whether they store bananas in Refrigerator or not, to the same we got 1.40% of peoples
saying yes, (5.30% of peoples saying no and 3.3% of peoples who may or may not store bananas in refrigerator condition.

In case of bananas storing in household level, we also raised question that whether they store bananas separately or with other fruits and we got the answer
of 28% peoples saying yes, 64% peoples saying no and 8% of people who store bananas separately as well as together other fruits in times.

Duration of storage | No. of Percentage of Participants
of Bananas Participants

1-3 days 114 76%

3-5 days 30 20%

5-7 days 6 4

>7 days 0 0

TOTAL 150 100

Table 1: Duration of storage of Bananas

Are Bananas stored | No. of Percentage of participants
in Refrigerator participants

Yes 2 1.40%

No 143 95.30%

May be 5 3.30%

TOTAL 150 100

Table 2: Bananas stored in Refrigerator

Are Bananas stored | No. of Percentage of participants
with other fruits participants

Yes 42 28%

No 96 64%

May be 12 8%

TOTAL 150 100

Table 3: Bananas stored with other fruits
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Finally, we also quested about their storage practice during summer and received their responses as follows, 37.3% of people hang the bananas in rope,
14.6% of people cover the ends of banana with aluminum foil, 36% of people place the bananas in room temperature just away from direct sunlight and
12% of people are not storing bananas, they consume it, as they purchase or buys only limited quantity of bananas.

Storage of Bananas in summer No. of Percentage of
participants participants
Rope 56 37.3%
Foil 22 14.6%
Room temperature 54 36%
No storage
. . 18 12%
(Immediate consumption)
TOTAL 150 100

Table 4: Storage of Bananas in summer
3.3 Consumption of bananas:

As every fruit, banana should also be consumed only after it gets ripen. Certain parameters are used to find the ripen ones out of unripe bananas, which
are different from parameters used to identify the contaminated bananas. We included the question to find which parameter the people use to find the ripe
bananas for consumption. It revealed the following, 94% people use the appearance of the banana to select the ripen ones for consumption, 6% of people
use texture as parameter to find the ripen ones and no one uses the flavor of the fruit to find the ripen ones from the unripe ones.

Percentage of Peoples
6% 0

‘ = Appearance
\ { = Texture

Flavour

Choosing of banana for consumption

Since, maximum people use appearance to find out the ripe bananas for the consumption, we further enquired about the specification they use to find
them out From that it is found that 71.3% of people choose the bananas which appear to have black spots in yellow bananas, 28.6% of people choose
completely yellow bananas and no people chooses the bananas which are completely black as well as in greenish yellow color.

Appearance of banana that = Completely
is chosen for consumption Yellow

= Mixture of
yellow and
Black
Completely
yellow

Appearance of banana that is chosen for consumption

When it comes to consumption of fruit, they are consumed by the people in two different ways either as whole fruit or as juice. Here we also had studied
about the consumption form of bananas of the people. From that we got the result as 98.6% people consume the whole banana and only 1.4% of peoples
consume it in the form of juice.
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Consumption of Bananas

1.4

Consumption form of bananas
3.4 Contamination of bananas:

Whatever the fruit or any other food products, after a certain period of time it starts their spoilage process or gets contaminated. In the case of bananas,
the contamination starts as soon as it comes in contact with the atmosphere, or when it over ripens. Some people even consume the over ripe bananas,
some people use over ripe bananas as a ingredient for preparing any other recipes. This conditioned were investigated among the people and their
responses are as follows;

First, we queried about how they identify the over ripe bananas from normal or ripe bananas. It is found that 90% of people identify over ripe bananas
through the appearance as the color changes to black and intensifies, 9% of people finds the over ripe bananas by their texture and 0.6% of people find
by their flavor.

Percentage of participants
) 0.6

\

m Appearance of over ripe banana m Texture Flavor

Identification of over ripe Banana

Regarding the consumption of over ripe bananas, 72% of people consume them, 28% of people are not consuming it.

Consumption of | No. of Percentage of participants
over ripe Bananas participants

Yes 108 2%

No 42 28%

May be 0 0

TOTAL 150 100

Table 5: Consumption of over ripe Bananas

Further, choice of usage of over ripe bananas as an ingredient in any other recipes are received and we found that 72% of people uses over ripe bananas
as an ingredient for the preparation of recipes, 24% of people are not using it and 4% of people either use or not.

Usage of over ripe | No.of Percentage of participants
Bananas as | participants

ingredient in recipes

Yes 108 72%

No 36 24%

May be 6 4%

TOTAL 150 100

Table 6: Usage of over-ripe Bananas as an ingredient in recipes

4. Conclusion

From the present study, knowledge, attitude, and practice on bananas among the household are questioned and received responses. These answers reveal
that peoples’ actions towards purchase, storage, consumption, and contamination are influenced by two major parts one is the traditional method and
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other social media-based method. The new techniques and methods that people follow are learned by them through the internet and social media. The
effective way for the storage and consumption of Bananas are not propriate to the standardization and hence most of the participants in the study reveal
that, they have consuming the contaminated bananas. And hence, the effective storage practices can be taught to the whole sellers and vendors, and
suggest them to practice in their daily order. So, that those practices can be passed on to the consumers and thus by the way the effective storage and
consumption can be ensured. Hence, the nutritional consumption of Bananas can be ensured among the people.
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