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Abstract
TE 154169

Quality of dehydrated bananas, Nam Wa variety (Musa sapienium) by solar tunnel
and rotary tray dryers with hot air were studied. Amount of reducing sugar, total sugar, a, and
color L C h in both products decreased as a result of incorporation with Mailiard reaction
whereas pH value and shear force increased significantly (P<0.05). The quality of the product
dechydrated by rotary tray dryer was better than those by solar tunnel dryer because drying
condition in rotary tray dryer was more consistent. Fresh banana pretreated with several methods
prior to drying as the sample soaked in different solutions such as sorbitol, sucrose, sodium chloride,
calcium cholride, citric acid, ascorbic acid, sodium erythorbate and mixed acid (citric : ascorbic)
for 15 minutes. The sample blanched with steam for 20 minutes. The sample without pretreated
and the control (soaked in distilled water for 15 minutes). Product from solar tunnel dryer
pretreated with mixed acid solution gave the best result due to highest of reducing sugar,
total sugar and color L C h with tender texture while those from rotary tray dryer pretreated with
citric acid displayed the best.

Sensory evaluation of the products pretreated by soaking in 10% and 20%sorbitol
solution and the sample wihtout pretreated was studied. The product soaked in 10%sorbitol
solution prior to drying in rotary tray dryer was accepted for the attributes of color, chewiness and
overall preference. This product was accepted for the attributes of juiciness and sweetness when
soaked in 20%sorbitol solution. The non-pretreated product dried by rotary tray dryer was

accepted for the attributes of appearance and hardness. All product dried by solar tunnel dryer had

low acceptability.



