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The characteristic aroma is a crucial quality parameter in banana fruit. This study is toevaluate aroma orofile 
"r *idJJiyripenea ;;;;;compured to naturagy ripenedbanana. Freshry^harvesr"a gr*r?*rl banun, (iirr, gguminata, AA'J) in samemaruriry srage were treated with iooo pp*-;ild;;, 1000 ppm acetylene, naruralethylene emits from fruits *a *ooi r*ot 

", 
storea at iioc andbbx nH iniir rroi*, g",fully ripened' Aroma profile *uu *rruiy"uo i" +g h"*litu*ur. using Headspace- solidPhase Micro-extractioit rrrs-spvrEls sampting *"irroa uncr g4s chromatography withmass spechophotometer for rhe ;"r.,".ir;;fi;.s. Aroma compounds wereadsorbed using SPME nber lcaruoxil-polydimethyiir"oiane-aivinlybenzene,'50 

mm) byexposing the fiber to headspa"e of th" sample x eo.coi to^min. The numbe.of arcmacompounds detected was 28 in naturally trp""rJ niits at fuflv y"rilil# (stage 6)incruding esters, carb gnyl d;;;Jr;a[ohok ;;tv;;;; i#9il ,'*r",,l,i" s 2 r, t e,17 and l7 inrhe samples tre"rd;rh;aftral 
"tlryr"o" "*ir, rr* ryit., srnokeiacetyreneand ethephon, r"spectivery. &hvr u.dt 

rt"_b"ryr il;;;e, butyl butanoate, [(E)-Hex_4-envll butanoate, Isopenivl rt"*unouri 
fG):.He;_;;ii"#**oate,1_Erhylcy'plohexene,z' -Dodecenol werej.t""teaonrvil il"*.,,vripen"js'"*pr*t 

stage 6. Buif,noic acid,ethvl ester; 3-methvlburvr u"rtG ;,*;:': ifi:;r;"d;i,utvl esteiand butanoic acid,propyl ester was fun{ ut *ori uuil; esters ;t ,*"g"'o rn naturaly rrp"rr"o-rurnpt"s.However, butanoic 
i"io *o r;"otr;;rr,"*., ut*oiirietteptron and carbide treatedsamptes. 3-methyrburvr 

ryetate *[i.rr i, 1," 
;;J";; pouna.rroonsibre for banana rikeodour was detected-in all ru*ptr. ui rlg" e. Nu*uoiilrro, was highest in naturallyripened samples (lg).whilelil;-r""**tio 

"."tyr.o. o.rrro fruits (12). poor aromaprofile of artificia'yripened n"irr *"/lead to 10w sensoryproperties.
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