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The first aim of this research was to investigate the change of the antioxidant
components of banana cv. Kluai Namwa during ripening at 8 stages. A decrease in the
content of vitémion C, total phenolics and antioxidant activity, as measure by scarvenging
DPPH assay, was found during its ripening process. Gallocatechin was identified in the
banana pulp with 0.9-1.96 mg/100 g dry wt. However, the banana peel contained much more
gallocatechin than the banana pulp. The peel was also rich in catechin and epicatechin. Thus
banana should be considered as a good source of natural antioxidants for food. Banana peel,
which is usually discarded, should also be considered to be a functional food source.

The second objective was to develop the combination of osmotic dehydration and
microwave as a pretreatment in order to improve the hot-air drying process, particularly, the
ra{e of drying and the quality of dried banana products. Hot-air drying caused great losses of
vitamin C and antioxidant activity, notably at the higher temperature and the longer drying
time. Microwave pretreatment for 5 min at 1 watt/g resulted ina significant increase of the rate
of hot-air drying during the first 2-6 h. An increase of the total phenolics up to 45%, as
compared to the fresh fruit, was detected. By using the mixture of sodium chloride (5% wiv)
and sucrose (50% w/v) solution as an osmotic agent for 3 h, following with microwave
application at 0.5 watt/g for 5 min and then drying consecutively with hot-air oven at 70°C, it
could reduce the hot-air drying time by 25%. The osmotic-microwave pretreated products
resulted lower retention of vitamin C those without pretreatment, however, no significant
different was observed for antioxidant activity. Furthermore, the microbiological analysis
showed that the osmotic-microwave pretreatment did not affect the shelf life and the products
were in good sanitary conditions. Thus, the dried banana with osmotic-microwave-hot air
dehydration process should be considered to be an alternative to meet different requirements

of the consumers and to preserve this perishable fruit.





