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A combined drying technique, hot air drying and superheated steam puffing, can improve the
qualities of dried banana slices. Banana slices were first dried by hot air at a temperature of 90°C
and were then dried by superheated steam at temperatures of 160,170 and 180°C. After that, they
were again dried by hot air at a temperature of 90°C. The objective of this research was therefore
to study the effects of superheated steam temperature (puffing temperature), i)uﬂ'lng time and
moisture content of banana before puffing on the qualities of dried banana slices in terms of
shrinkage, texture and color. The experimental results showed that the banana slices dried by the
combined technique were less shrunk than those dried by solely hot air. The samples dried by the
combined technique also had lower hardness and higher crispness values. Puffing temperf;lture and
puffing time affected the drying rates and qualities of the final products. Drying at higher puffing
temperatures and longer puffing times provided higher drying rates at the final stage and lower
shrinkage. Moreover, the samples had lower hardness and higher crispness values. However, the
greater values of redness and the lower values of lightness and yellowness were obtained when
puffing temperature and puffing time increased. In addition to the puffing temperature and puffing
time, the moisture content of banana before puffing had an effect on the qualities of the dried
banana slices. The higher moisture content of banana before puffing yielded the dried samples
with higher hardness, smaller crispness, high shrinkage and more brown. To produce crisp banana
chips, puffing temperature of 180°C, puffing time of 1.57 min and the moisture content of banana

before puffing of 26.51% were recommended.





