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Abstract
TE 154179

Studying nonenzymatic browning of Hom Thong Banana (Musa X paradisiaca) dried
by solar tunnel and rotary tray dryers. It was found that the amount of reducing sugar in
dchydrated banana was 2i.93% and 21.05% respectively and their color intensity (L C h values)
decreased due to maillard reaction.

The inhibiting methods of browning reaction in dehydrated products were studied by
soaking fresh banana in several solutions such as citric acid, ascorbic acid, mixture of citric acid
and ascorbic acid, sodium erythorbate, sodium chloride, calcium chloride, sucrose, sorbitol and
distilled water or blanched by steam or without any pre-treatment (control) prior to drying. It was
found that products soaked in the mixed acid, citric acid and distilled water prior to drying by
solar tunnel dryer had the lowest maillard reaction with high amount of reducing sugar residues
being 93.44%, 90.45% and 91.78% respectively. Products soaked in solutions of citric acid,
ascorbic acid, mixed acid, sodium erythorbate, sodium chloride, sucrose, distilled water, blanched
by steam and the control followed by drying in rotary tray dryer showed the lowest maillard
reaction as indicated by higher amount of reducing sugar residues of 89.82%, 85.80%, 89.64%,
83.90%, 83.58%, 89.54%, 89.45%, 83.56% and 89.49% respectively.

Sensory evaluation for products soaked in 10% and 20% sorbitol solutions before
being dried by rotary tray dryer illustrated the most preference scores. The product soaked in 10%
sorbitol solution gave the preference scores of color, hardness, chewiness, juiciness, odor,
sweetness and overall acceptability being 6.36, €.84, 7.04, 6.78, 6.70, 7.00 and 7.08 respectively
and the product soaked in 20% scrbitol solution gave the preference scores of 6.30, 6.58, 7.24,

6.94,7.06, 7.26 and 7.00 respectively.



