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Se evaluaron los indices de madurez fisioldgica y de maduracion pos cosecha
de banana (Musa Sp) variedad Gros Michel; el experimento se inicié con la
marcacion de plantas en el cultivar al momento de la aparicion de la floracion,
seguida de la recoleccion a 60, 70, 80, 84, 87, 90, 93, 96, 99, 102, 105, 108,
111, 114, 117, 120 y 125 dias después de aparecida la floracion, evaluacion de
las caracteristicas fisicas y fisicoquimicas del fruto, maduracion pos cosecha a
temperatura y humedad relativa ambiente (21+1°C y 80+£5% respectivamente)
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por tiempos de 0, 3, 6, 9, 12, 15, 18, 21 y 24 dias, observandose que los frutos
recolectados entre los 96 a 108 dias después de la floracidon tienen
comportamiento 6ptimo en maduracion pos cosecha, tal como se pudo
observar en la evaluacién de soélidos solubles totales (SST) cuyos valores para
tiempos de almacenamiento pos cosecha entre 9 a 15 dias correspondieron a
20y 21 °brix.

ABSTRACT

Physiological maturity and post-harvest ripening rates of banana (Musa Sp)
variety Gros Michel were evaluated; the experiment began with the marking of
plants in the cultivar at the time of the appearance of flowering, followed by
harvesting at 60, 70, 80, 84, 87, 90, 93, 96, 99, 102, 105, 108, 111, 114, 117,
120 and 125 days after the appearance of the flowering, evaluation of the
physical and physicochemical characteristics of the fruit, post-harvest ripening
at room temperature and relative humidity (21 £ 1 ° C and 80 + 5% respectively)
for times of 0, 3, 6, 9, 12, 15, 18, 21 and 24 days, observing that the fruits
harvested between 96 to 108 days after flowering have optimal maturation after
harvest, as observed in the evaluation of total soluble solids (SST) whose
values for post-harvest storage times between 9 to 15 days corresponded to 20
and 21 ° brix.



