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ABSTRACT TE 162996

A study on the optimum ripening stage of banana for production the deep-fried banana
product showed that the ripening stage 4 which had 65.33+0.27 percent moisture content and
7.65+1.02 percent total sugar was the optimum ripening stage. Three coating methods; coating
before breading (CBB), coating after breading (CAB), incorporated in breading (1IB) could
increase moisture content and decrease fat content of the banana fried products. IIB coating
method resulted the product had the highest percent increased in moisture content (16.60 percent),
while CAB coating method product had the highest percent decreased in fat content (25.43
percent). However, the products, coated by these two methods were not accepted by panelists.
Meanwhile the CBB coating method product was accepted by panelists, therefore, CBB coating
method was selected as the most suitable coating method.

Methyl Cellulose (MC), Hydroxypropyl Methylcellulose (HPMC) and Pectin applied by
CBB coating method showed that the HPMC coated product obtained the highest percent
increased in moisture content (13.09 percent) and the MC coated product had the highest percent
decreased in fat content (9.88 percent). All three treatments had got higher moisture content and
lower fat content when compared to the control sample and were accepted by panelists. Reducing
of oil uptake increased while increasing in putting pectin powder in breading solution. Eight
percent of pectin powder resulted in 30.38 percent decreasing in fat content of the product.
Application of edible films in banana fried product found the less deterioration of frying oil when

compared to control sample.



