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# # 4372449423 : MAJOR FOOD TECHNOLOGY

KEY WORD : BROWNING / BANANA / DRIED BANANA
SIRIRAT SUDPRASERT : CONTROL OF BROWNING IN DRIED BANANA
Musa sapientum L. PRODUCTS. THESIS ADVISOR : KAITTISAK DUANGMAL,
Ph.D., 112 pp. ISBN 974-17-5878-2.

The drying conditions, the properties of crude polyphenol oxidase (PPO) from banana, the effects of inhibitors,
and qualities of product during storage were studied. The type of banana called “Kluai Nam Wa” [Musa (ABB group)

‘Kluai Nam Wa'] was used as raw material. According to banana ‘s ripeness stages (PCl 2-7), it showed that the increase

and decrease in later stage (PCl 6- ? yin itica*8t Cavimgefor bananas at PCl 5,6 and 7 ripeness stage was
studied. The dryihg temperatures were_vaied. ] 1 . Slices of banana were dried in a tray dryer until
finished product had moisture conte: S 2N 21% g at ) lower than 0.65. Colour values and texture
measurement of the products"we 3 ith.senson ore g a 9-hedonic score. The optimum drying

o

condition was found to be 60 G tivity of banana at PCl 7 was 3,351 + 269
units/mg protein. The pH-activity 2l o. : IS | a > 80% activity after incubation at pH 4.0-9.0,
0 °C for 30 min. The tempera gtivi ST | \ 4. 72% of its maximum activity retained at 60 °C. The
crude PPO was completely ina ing : d | g\inhibitors ( 0.5, 1.0 and 1.5% ascorbic acid
(Asc), 0.5% Asc with 0.5% citric agi@ o 7 , N pineapple juice, 0.5% Asc with 5% honey added and
activi /3 Distilled water was used as the control. The effect
of these inhibitors were also studied ift drieg ‘ff N3 , B ces were soaked in the solutions, ratio of 1:2 (w/v), for
15 minutes prior to drying. The results sho TR ion had a significant difference (p<0.05) in browning
control. The inhibitors could d into 2 grougs a effegfiVeness. The first group consisted of 1.0

and 1.5% Asc, a mixture of {"'# pineapple juice, and 0.1% S. Whereas

!

first group’s solutions significantly (p<0.05)

0.5% Asc and a mixture of 0. nd group. The first group of inhibitors was

more efficient in browning conial than the latter. Dried bananas soaked in
gave a higher L* value compared‘oﬁ ones soaked in thejsgcond group’s. Moreover, qualities changes during storage
were carried out. Tﬂ ﬂtﬂa{? wur aw ﬁ? score showed that the solutions of
0.5% Asc, 0.5% As 5% Asc and pineapple juice, and 0 sc and 5% honey were selected to be
further examined in the storage test. Dried banarﬁs were stored at@EC for 12 weeks. THEEsults showed that the longer
the storaa an a € ﬂ‘ ?{“1 %% qe%w EEJ ‘c:f] ﬁgﬂ conditions (atmospheric
pack, vacuqn pack) were studies. These was no significant difference (p>0.05) in the change of L*, a*, b* values of both
conditions. The results from sensory evaluation showed that the preference in the overall acceptance ranged from ‘like
slightly’ to ‘like moderately’ throughout the period of storage in every treatment. During storage, microbiological assay
(total plate count, yeast and mold) showed that neither yeast nor mould was found while the total plate count technique

showed positive results (<1ozcolonies/g)
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