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Abstract

This research aims to extend the shelf life of gold bananas by the Micro/Nano Bubbles technology
(MNBs). The 5 types of water were used to soak gold banana for 20 minutes 1) Tap Water (TW) 2) Air
Micro/Nano Bubbles water (Air MNBs) 3) Air Nano Bubbles water (Air NBs) 4) Ozone Micro/Nano Bubbles
water (O3 MNBs) and 5) Ozone Micro/Nano Bubbles water (O3 NBs). The results showed that the use of
water by MNBs technology can extend shelf life of gold banana. By preventing weight loss and slowing the
firmness of bananas, obviously. Moreover, it could reduce the amount of fungus causing the Crown Rot
disease of gold banana. We also found that when using the MNBs technology with ozone gas, the amount
of fungus is reduced effectively. These results can be used as a guideline for further work on gold banana

washing process using MNBs as a safe and chemical-free technology.
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