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Effects of Ripening Stages and Extraction Conditions on Tannin Content of ‘“‘Namwa” Banana

Peel Powder
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ABSTRACT

The objectives of this study were to extraction conditions extraction of tannin content in banana peel
powder (Musa spp. ABB ‘Namwa’). The ripening stage in this study were defined according to the peel color index;
stage 1 (dark green), 2 (bright green), 3 (green with few yellow), 4 (more green than yellow), 5 (more yellow than
green), 6 (yellow), 7 (yellow with pitting spot on the peel) and 8 (yellow and black spot in the peel). The banana peels
powder of all stages was analyzed for tannin content. The banana peel powder at ripening stage 4 showed the highest
tannin content (P<0.05). Effects of optimization of tannin extraction ( distilled water, Acetone and distilled water:
Acetone (1:1)) for 2, 4 and 6 hours were used to evaluate extraction effects on tannin content of banana peel powder
at ripening stage 4. The results of distilled water: acetone extraction showed the highest tannin acid (P<0.05) as
189.19 mg Tannin acid/100g DW. In addition, there were non-significant (P>0.05) differences in the tannin content

of all the extraction time.
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Keywords: Banana peel, Tannin, Ripening stage
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