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evaluate aroma profile of artificially ripened banana compared to naturally ripened
banana. Freshly harvested green mature banana (Musa acuminata, AAB) in same

and ethephon, respectively. Ethyl acetate, isobutyl hexanoate, butyl butanoate, [(E)-Hex-
4-enyl] butanoate, Isopentyl hexanoate, [(E)—Hex—4-eny1] hexanoate, 1 -Ethylcyf;:lohexene,
Z-4-Dodecenol were detected only in naturally ripened samples at stage 6. Butanoic acid,
ethyl ester; 3-methylbuty] acetate; butanoic acid, 3-methylbutyl ester and butanoic acid,
. Propyl ester was found as most abundant esters at stage 6 in naturally ripened samples.
* However, butanoic acid and propyl ester were absent in ethephon and carbide treated

ripened samples (19) while it was lowest in acetylene treated fruits (12). Poor aroma
profile of artificially ripened fruits may lead to low Sensory properties. '
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