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The saving of the fruit progresses browning and softening, and quality of the processed food deteriorates.
The cause of browning and softening is guessed with multiple factors. It is considered that the browning
mainly occurs by oxidation of the polyphenol by polyphenol oxidase, and that the softening mainly occurs
by the hydrolysis of polysaccharide in the cell wall by cellulose, polygalacturonase and pectinesterase. We
researched the saving technology for the effective utilization of damaged and overriped banana that is
abandoned. In this study, the condition for inhibiting the activity of polyphenol oxidase which is a factor of
the browning was found. The result showed that the ascorbate, the cysteine hydrochloride, the phytate, the
chlorogenate esterase and the heating over 85  effectively inhibited banana polyphenol oxidase activity. In
addition, browning and softening were able to be reppressed in the whole banana pulp as sugar solution
soak which added the phytate.
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Fig.-1 Theinhibition by the polyphenol oxidase inhibitor
3.1 of the banana polyphenol oxidase.
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Fig.2 The inhibition by the chlorogenate esterase of the
pH banana polyphenol oxidase.
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Fig-3 Theheat-resistance of the banana polyphenol oxidase.
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Fig.4 Saving test for 1 month the sugar solution soak of the
banana.

a add 1% phytate, b: add 500 ppm cysteine hydrochloride,

¢: 30 U chlorogenate esterase, d: control
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