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The objective of this work was to study the influence of dehydration process on
the dried banana products by using combined osmotic-microwave dehydration and hot air
drying. The effects of hot air temperatures (60, 70 and 80 °C), microwave powers (1 and
0.5 watt/g), microwave drying times (5 and 10 minutes), the ratio of sodium chioride and
sucrose (1:2, 1:6 and 1:10) and osmotic times (1 and 3 h) were studies. The results
showed that the dried product with osmotic dehydration condition (1:10 sodium chloride:
sucrose, 1 h) followed with microwave treatment (0.5 watt/g, 5 min) and hot air drying at
70 °C gave better quality, especially antioxidaht activity, as compared to the dried
products that without osmotic dehydration pretreatment. The sensory evaluation of dried

product was also preferabie from the panelists.





