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Bananas are very fast deterioration after harvesﬁng. Drying of bananas can produce low-fat banana
chips, one of the most favorite products that can be served as a snack. Moreover, it can preserve the
quality and also to add value to bananas. Drying temperature and drying technique are important
parameters that have to be considered for producing crisp banana chips. The influence of hot-air
temperature on the drying characteristics, moisture diffusivity and qualities of dried banana slices,
i.e., shrinkage, color, texture, microstructure and volatile compounds (Isoamyl acetate, Isobutyl
butanoate, But;llv butyrate; Isoamy] butyrate and Isoamyl isovalerate) was therefore investigated.
Banénas with a mature stage of 5 were sliced into 3 mm thickness and then dried at temperatures of
70, 80, 90 and 100°C. The experimental results showed that the effective moisture diffusivity
depended on drying temperature and moisture content. The samples dried at higher temperatures
had larger voids, smaller shrinkage and hardness. The high drying temperature, however, caused the
dark-brown product in particular at 100°C. In addition, the crispiness of banana slices dried by
different drying temperature was not significantly different. The results on volatile compounds in
fresh banana indicated that Isoamyl acetate, Isoamyl butyrate and Isoamyl isovalerate are the key
components. Isoamyl acetate volatile compound was found to be the most sensitive to heat as
compared to the other volatile compounds. However, drying at higher temperatures could maintain
volatile compounds better than that at lower temperatures.

In evaluation of the effect of drying technique on the qualities of dried banana slices, only samples
dried by HA at 90°C were used to compare with those dried by other techniques. The other drying
techniques were freeze drying (FD), vacuum far infrared drying (Vacuum FIR) and multi-stage
drying (HA/SSD/HA) where the banana slices were dried to 25%d.b. using hot air followed by
puffing them in superheated steam at 180°C for 2 minutes and dried again at the last step to obtain
4%d.b. The experimental results showed that the banana slices, which were dried by }iA/SSD/HA,
had larger voids and smaller shrinkage, resulting in a higher crisp product. However, these products
were darker brown. Vacuum FIR drying yielded a lighter coloured product. The products dried by
Vacuum FIR, however, had smaller crispness than those dried by HA/SSD/HA. The freeze-&n'ed
product was not crisp and its color was pale. The volatile compound losses were higher when the

samples dried by HA, HA/SSD/HA and Vacuum FIR while freeze drying could maintain volatile

compounds.





