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Adsorption isotherm of banana flake with different
maltodextrin Content (a) 0 % (b) 0.9 % (c) 1.8 % and (d)
2.7% at 35°C.

Glass transition temperature of banana flake with different
Maltodextrin (a) 0 % (b) 0.9 % (c) 1.8 % and (d) 2.7% as
function of water activity at 35°C (e: experimental data; solid
line: Linear equation).

Glass transition temperature of banana flake with different
Maltodextrin (a) 0 % (b) 0.9 % (c) 1.8 % and (d) 2.7% as
function of water content at 35°C (e: experimental data; solid
line: Gordon and Taylor equation).

Adsorption isotherms at 35°C (solids line) calculated by
GAB equation (Eq.3) and glass transition temperature as
function of water activity calculated by the Linear equation
(Eq.5) of banana flakes with different maltodextrin content
(a) 0% (b) 0.9 % (c) 1.8 % and (d) 2.7% (dashed line).
Effect of storage temperature on water activity of banana
flake.

Effect of storage temperature on L* values (lightness) of
banana flake.

Effect of storage temperature on a_ values of banana flake.
Effect of storage temperature on b* values of banana flake.
Effect of storage temperature on reducing sugar content of
banana flake.

The effect of storage temperature on brown color attribute
of banana flake

The effect of storage temperature on crispness attribute of

banana flake.
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