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Vacuum frying is a process that can preserve flavor and color of a fried product due to the low
temperature and oxygen content during the process. It is well known that initial moisture content
and pretreatments prior to frying are decisive factors affecting the quality of a fried product. The
aim of this research was therefore to investigate the effects of pretreatments and degree of ripeness
on the quality of vacuum fried banana. Gros Michel banana (or Kuauy Homthong) with peel color
index (PCI) of 1, 3 and 4 was used as the test material. The samples with the thickness of 3.5-4.0
mm were blanched. aﬁd then pretreated by hot air drying to achieve the moisture content of 60%
(w.b.) and by freezing to obtain the final core temperature of -18°C. The pretreated samples were
then fried under vacuum pressure of 60 mmHg at 100°C until the final moisture content was lower
than 6% (w.b.) in accordance with the TISI standard. The experiments were performed in triplicate.
Color, crispness, water activity and oil-uptake were measured; the results were also compared with
those of untreated fried samples. The results indicated that the ripeness and pretreatments
significantly affected the quality of the finished product (P<0.05). The product had oil-uptake
between 5-24% and a,, in the range of 0.066 to 0.234 depending on the ripeness and pretreatments.
Higher degree of ripeness significantly increased oil uptake, color change, water activity and
hardness values. Dehydration and freezing pretreatments resulted in lower oil-uptake of the product.
Drying was found to lead to shrunken and crunchy product, whereas freezing induced sponge-like
and crispy product. Sensory evaluation results indicated that the sample of PCI 4 with freezing
pretreatment was preferred by the panelists. The sensory evaluation results showed no significantly

difference (P>0.05) between this sample and the control sample.





