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Storage Technology of Market Sale Banana in Early Spring in North

LI Li TIAN Shilin

(A & F Technical College Huanghuai University, Henan Zhumadian 463000, China)

Abstract; According to the situation of market banana shelf life was short and banana that consumer bought back were

rotten easily, to looked for a technology of making banana fresh from bananas physiological characteristic proposed some

suggestion to extend shelf life of the market banana.
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