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Introductory Note

The Philippine National Standard for Fresh Fruits - Banana, PNS/BAFPS 64:2008 was developed by
the Bureau to reflect the technology developments in the industry, and to harmonize with ASEAN
standards and Codex requirements in heavy metals, pesticide residues and hygiene. The PNS aims to
provide a common understanding on the grading and classifying banana grown from different

varieties and produced in the Philippines to be supplied fresh to the consumers.

This year, the Bureau came up with the lllustrative Guide for PNS Fresh Fruits - Banana to further
explain the PNS provisions through photographs or images. Through the IG, the Bureau aspires to
enhance the understanding of the relevant stakeholders on quality matters leading to increase

adoption of the Standard.

For more information, please visit our website http://www.bafs.da.gov.ph and Facebook page

(https://www.facebook.com/da.bafs).



Director's Message

Bananas, specifically cavendish bananas, have consistently
registered as one of the top exports of the Philippines. In fact,
according to the United Nations - Food and Agriculture
Organization (FAQ) in a 2021 report, the Philippines is the
second largest banana exporter despite the 33.58% decline in
shipments and tough competition with Latin American

countries.

According to the same FAO report, even the neighboring

ASEAN countries pose a threat to capturing major Asian
markets, specifically China. This is mainly because Filipino small banana producers need assistance in

attaining the quality requirements of the Chinese market.

BAFS, as the standard-setting agency for agri-fishery sectors, aims to address this issue by promoting
the adopted PNS for the grading and classification of bananas, particularly PNS/BAFS 64:2008 Fresh

fruits - Banana.

The BAFS Technical Services Division together with the members of the Technical Working Group,
drafted this lllustrative Guide as supplementary learning materials to achieve this goal. The IG

contains photographs and illustrations to depict and explain the Standard'’s provisions.

Positively, this Guide will aid the Philippine banana industry, especially our farmers, in ensuring the

quality of bananas intended not only for the domestic market but for export as well.

VIVENCJO R. MAMARIL, PhD

Director IV
eau of Agriculture
Fisheries Standards
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Scope, Definitions

Scope

This standard establishes a system of classifying and grading banana (generally considered table
banana) grown from Musa spp., of the Musaceae family, in the mature stage, to be supplied fresh to
the consumer, after preparation and packaging. Banana intended for cooking only (plantains) or for

industrial processing are excluded.

Definitions
Banana

edible fruit of tropical plant belonging to the genus Musa of the family Musaceae. Some varieties of
bananas in the Philippines are Bungulan, Cavendish, Lakatan, Latundan, Pisangmas, Tindoc, Seforita,

and Morado.

Varieties of banana and their characteristics

Source: UPLB-PHTRC Source: F.S. dela Cruz et. al.

‘Bungulan’

‘Bulufigan’, ‘Balaiigon’, ‘Bufiguran’, ‘Balafigon’

The fruit is long, slightly curved and slightly angular. The peel is yellow-green when ripened at ambient
temperature of 28 °C. The flesh is sweet, melting, aromatic with a creamy color when ripe.
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Scope, Definitions

Source: UPLB-PHTRC Source: UPLB-PHTRC

‘Cavendish’

The fruit is long, slightly curved and slightly angular. The peel is yellow-green when ripened normally and
has bright yellow color at ambient temperature of 28 °C. The flesh is sweet, melting, strongly aromatic and

with a creamy color when ripe.

Source: UPLB-PHTRC

‘Lakatan’

‘Mapang’

The fruit is long, slightly angular, with thick peel which turns orange-yellow when ripe. The flesh is sweet,
aromatic, firm and is light orange yellow when ripe.
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Scope, Definitions

Source: UPLB-PHTRC Source: UPLB-PHTRC

‘Latundan’

‘Tundan’, ‘Turdan’, ‘Suring’

The fruit is short and round. The peel is thin and yellow when ripe. The flesh is white, soft and slightly sub-
acid.

Source: UPLB-IPB Source: UPLB-IPB

‘Morado’

The fruit is medium size and slightly angular to round. The peel is thick and purplish-red when ripe. The

flesh is smooth, melting, sweet, slightly aromatic and has cream-colored pulp.
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Scope, Definitions

Source: UPLB-PHTRC

‘Seforita’

‘Arnibal’, ‘Carifiosa’, ‘Cuarenta Dias’, ‘Inarnibal’, ‘Lungsuranon’, ‘Monkoy’, ‘Surat-sut’

The fruit is small, short and round with blunt tips. The peel is thin and yellow when ripe. The flesh is very
sweet, smooth, aromatic, melting and has creamy yellow pulp.

Source: UPLB-IPB Source: UPLB-IPB

‘Lagkitan’

‘Katali’, ‘Botolan’

1dIN9 JAILVALSNTTI



ILLUSTRATIVE GUIDE

Scope, Definitions

Peduncle

Second basal hand

Bunch
group of hands arranged alternately
around a peduncle

Hand
A complete group of fingers
attached to the crown

Crown
the crescentic cushion where
several finger stalks meet to form a

hand

Loose fingers
fingers not properly aligned with other
fingers

Cluster
a separate section of a hand
consisting of two or more fingers

Pedicel

Finger
the individual banana fruit




Scope, Definitions

Diameter

the diameter measured from side
to side at the center of the
middle finger of the second basal
hand of the stem or bunch

Image 1. Banana diameter measured using a dial reading
caliper

Length

the dimensions of the fruit measured
at its dorsal side from the base of
the fruit pulp to its tip

Image 2. Banana length measured using a finger length
tape
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Scope, Definitions

Clean

the fruit is generally free from dirt, latex, stains
and other foreign materials

Well-formed

regular, fairly compact and reasonable uniform
size of the fingers of banana hand

Clean, reasonably

the fruit exhibits unavoidable dirt, latex stains,
and other foreign matters incidental to proper

harvesting

Well-formed, fairly

less regular, less compact and reasonable
uniform size of the fingers of banana hand

Mature

a stage of development that will ensure acceptability of the quality of the hand upon ripening

70% 80% 90%
Light 3/4 Light Full 3/4 Full 3/4
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Image 3. Maturity stages of banana fruits based on the loss of angularity



Scope, Definitions

Ripe
PULP COLOR TEST CHART
stage of development when the banana
A. Normal fruit (no ripening signs) fruit is in its most desirable condition for

eating

OO 0 @®

Source: Theproducenerd.com

C. Advanced ripening. Yellow areas extending further out of the center Image 5. Visual demonstration of an iodine
s ' test to check the ripeness of bananas

Image 4. A pulp color test chart used for checking
the ripeness of bananas (adapted from
TADECO)

Calibration

the term used by the banana export industry
to indicate the diameter of banana finger
expressed in calibration units with thirty-two

calibration units equal to 25.4 mm

Image 6. Fixed caliper used to determine the
diameter of banana finger for calibration

1dIN9 JALLVILSNTI



Section 1 Scope, Definitions

Source: UPLB-PHTRC

Immature

Source: UPLB-PHTRC

Misshapen Undersized
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Source: UPLB




