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The objective of this research was to study the effect of ripeness on the drying kinetics and qualities
of the dried banana slices. Cavendish bananas at mature stages of 1, 3 and 5, which contained total
soluble solids of approximately 9-25 %Brix,were used. Bananas were sliced to 3 mm thickness
with a slicing machine and then pretreated by immersing them in 1% (w/w) sodium metabisulphite
solution for 2 min. The pretreated banana slices were dried from the initial moisture content of
280-380%d.b. to the required final moisture content of 4%d.b. at drying air temperatures of 60, 70
and 80°C and superficial air velocity of 1 m/s. The experimental results showed that drying at
higher drying temperatures provided higher drying rates and lower shrinkage. The samples dried at
higher drying temperatures also had larger voids, resulting in lower hardness and higher crispness.
However, the lower lightness (AL/LO) and the greater redness (Aa/ao) were obtained when drying
was performed at high drying temperatures. The degree of ripeness considerably affected the drying
kinetics and qualities of the final products. Increase in the degree of ripeness resulted in higher
drying rates, except for the moisture contents below 50%d.b. what which the drying rates were
lower at smaller degree of ripeness. The lower lightness (AL/L,) and the greater redness (Aasay)
were obtained for the samples with higher degree of ripeness. Shrinkage was also higher. The
degree of ripeness, however, did not influence the textural properties of the final products. To

produce banana chips, the mature stage of 3 and drying temperature of 80°C were recommended.





