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ABSTRACT
TE 147235

The main purpose of this research was to study the effect of relative humidity and
temperature on the moisture content, glass transition temperature,Tg and caking of drum dried
banana. The result showed that the storage of banana powder at 30 °C in different relative
humidity conditions affected the moisture content, glass transition temperature and caking. An
increase in relative humidity led to an increase in  moisture content and caking of banana
powder but a decrease in Tg.  As the relative humidity was increased, the water content was
increased and solid content was decreased. Therefore, Tg was decreased and the banana powder
was able to absorb more water and resulted in caking. When banana powder was kept at lower
temperature (20°C), banana powder had higher Tg but less caking, therefore the shelf life was
longer. On the other hand, when banana powder was kept at higher temperature (4OOC), it had

lower Tg but more caking, so the shelf life was shorter.





