Special Research Project Title Changes of Physical and Organoleptic Properties of
Dried Banana Chips during Accelerated Storage
Special Research Project Credits 6
Candidate Mr. Totsapol Chanvitsathaporn
Special Research Project Advisors ~ Assoc. Prof. Dr. Sakamon Devahastin
Assoc. Prof. Dr. Naphaporn Chiewchan

Program Master of Engineering
Field of Study Food Engineering
Department Food Engineering
Faculty Engineering
Academic year 2013

Abstract

Banana chips are among the famous forms of dried fruits. It is well known that storage
conditions affect the quality of banana chips; however, quantitative information on how
the quality of the chips varies during storage is still limited. The aim of this study was to
investigate the changes of physical and organoleptic properties of banana chips during
accelerated storage at the temperatures of 30 °C, 40 °C and 50 °C. Moreover, the effect
of the use of moisture absorber in a storage package on the quality changes was
investigated. The quality changes of the chips were investigated in terms of the color,
texture (hardness and crispness), moisture content and water activity. The results showed
that the color of banana chips stored at a higher temperature was darker and browner due
most probably to enhanced rate of Maillard reaction. The hardness of the chips stored at
a higher temperature was also higher. Nevertheless, the chips had lower crispness due
probably to phase transition during storage at a higher temperature. Moisture absorber
had no significant effect on all the quality changes of the stored chips. The quality
changes of banana chips were noted to be adequately described by the first-order kinetic

model.
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