
Quick Guide: How to Ripen Bananas Fast 

 

Bananas are a versatile and nutritious fruit that can be enjoyed in various dishes and 
desserts. However, sometimes you may find yourself in need of ripe bananas for a 
particular recipe, only to have a bunch of unripe ones on hand. Fortunately, there are 
several methods to speed up the ripening process and transform your firm bananas 
into sweet and soft fruit. In this quick guide, we will explore effective techniques for 

how to ripen bananas fast. 
Use a Paper Bag: 
 

One of the simplest and most efficient methods to ripen bananas fast is by using a 
paper bag. Place the unripe bananas in a paper bag and fold the top to seal it. The 
bag helps trap ethylene gas, a natural hormone released by fruits as they ripen, 
which speeds up the process. The concentration of ethylene gas within the enclosed 
space accelerates the ripening of the bananas. For even faster results, add an apple 
or a ripe banana to the bag, as these fruits produce higher amounts of ethylene gas. 
 

Utilize Warmth: 
 

 Bananas ripen faster in warm environments. Find a warm spot in your home, such 
as near a radiator or in the vicinity of your kitchen appliances. The heat will stimulate 
the ripening process, causing the bananas to soften and turn yellow more quickly. 
However, be cautious not to expose the bananas to excessive heat, as this may 
cause them to overripen or become mushy. 
 

Encourage Ethylene Exposure: 
 

 As mentioned earlier, ethylene gas plays a significant role in ripening fruits, 
including bananas. By exposing your unripe bananas to other ethylene-producing 
fruits, you can speed up the ripening process. Place the bananas in close proximity 
to ripe fruits like apples, tomatoes, or kiwis. The ethylene gas emitted by these fruits 
will help accelerate the ripening of the bananas. 
 

Oven Ripening: 
 

 If you need to ripen bananas urgently, you can utilize your oven to expedite the 
process. Preheat your oven to a low temperature, around 300°F (150°C). Place the 
unripe bananas on a baking sheet and let them ripen in the oven for approximately 
15-20 minutes. Keep a close eye on them to prevent them from becoming too soft or 
overcooked. Once they reach the desired level of ripeness, remove them from the 
oven and allow them to cool before using or consuming. 
 

Microwave Method: 
 

 In situations where time is of the essence, the microwave method can come in 
handy. Start by peeling the unripe bananas and placing them on a microwave-safe 
plate. Microwave them on high for 30-second intervals, checking their ripeness after 
each interval. Be cautious as the bananas may become extremely hot during the 
process. The microwave method may cause the bananas to lose some moisture and 
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become slightly mushier compared to other ripening methods, so it is best suited for 
recipes that require mashed bananas or where the texture is less important. 
By employing these techniques, you can accelerate the ripening process of your 
bananas and have them ready for consumption or use in your favorite recipes in no 
time. Remember to monitor their ripeness closely to ensure they do not become 
overripe or spoil. Enjoy the sweet and flavorful results of your freshly ripened 
bananas! 
 

 


