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LIST OF FIGURES (continued)

a) Top: Effect of glass transition on stability and rates of
mechanical and deteriorative changes. (b) Bottom: Effect of
water plasticization and depression of the glass transition
temperature (T,) to below ambient temperature on rates

of mechanical and deteriorative changes. The critical

water activity may in some case be located with the (ay)
range for the growth of various microoganisms.

Glass transition temperature, T, as a function of water
activity and sorption isotherm at 24° C for nonfat milk solids.
The critical a,, and the corresponding water content depress
the 7, to storage temperature.

Process flowchart for banana powder production.
Determination of sorption isotherm using desicators placed
in temperature-controlled cabinet.

Flow process of banana flake product.

Adsorption isotherm for banana powder water content
(solids line) were Calculated using the GAB equation (Eq.3).
Glass transition of banana powder as function of water
activity at 35°C. (e: experimental data; solid line: Linear
equation).

Glass transition of banana powder as function of water
content at 35°C.(e:experimental data; solid line : Gordon and
Taylor model ).

Water content isotherms and glass transition temperature as
function of water activity. The water content (solids line) was
calculated with GAB model (Eq.3). The Tg values (dashed

line) were calculated using the Linear model (Eq.5).
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