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Abstract

This research aimed to study the optimal conditions for frying cavendish banana by vacuum
fryer. Two main factors were studied: oil temperature (75, 80, and 85 °C) and frying time
(50, 60, and 70 min). The frying was done under vacuum pressure of 84 kPa with a
centrifugation speed of 900 rpm for 15 minutes to eliminate oils on the surface. Cavendish
bananas with maturity index 5 (yellow peel throughout the fruit) were washed, peeled and
sliced to a thickness of 0.5 cm, and followed by soaking in 0.02 % sodium metabisulfite
solution for 1 min and 0.5 % CacCl solution for 1 min. The results showed that frying cavendish
banana at oil temperature 75 °C for 70 min produced the best product in terms of texture and
sensory evaluation. The different frying temperatures and times significantly affected the
quality of the product (p<0.05). The product had moisture content of 0.26 %. L*, a* and b*
values were 47.88, 7.29, and 30.89, respectively, while hardness was 5.21 kg, and crispiness
was 16.88 kg/s. The chemical component including moisture, fat, protein, fiber, ash,
carbohydrate and total energy were 1.60 %, 20.63, 1.155, 5.31, 1.33 %, 69.98 % and
470.26 kcal, respectively. The peroxide value was 0.79 mg/kg and microbiological quality did
not exceed the standard requirements.

Keywords: Cavendish Banana; Vacuum Fry; Banana Chips Quality; Adding Value Creation
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70 2.49£0.05% 15.48+0.56"
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WAY 0.79£0.04 AaANSUABALANTY URzANHIAMAINNINIEUNIIDBINRILAIUATNOAGQINIA
WSR3 IemNArNL 2.33x10" Talafidensy wazUSmabasuazaitiesnd 10 Talafidensy
Foeglunamnaspudmunlasdamgaunianomuasesliiiu 1x10° Talaiidensn uazdanuaze
wraolsiiiu 100 Taladidonsu munaenasunaadavigumg atufl 1038 Aauaznalinennsay
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anmznmmnzanlunmsneanarsmuuitlngnIssnengyyIn e
Optimum Conditions for Frying Cavendish Bananas by Vacuum Fryer

MINN 5 ENTANIAL LRZIRUNITIDINAIVAIIBATNDAF Y INIA

SUUAMILAR LazaaunSE ANTIAILAD
NUUAMILAN
USinaenudu (Gevas) 1.600.20
logu (Geuaz) 20.63+0.55
TUsAu (Seanz) 1.15+0.07
mnle (50882) 5.31+0.32
1o (50882) 1.33+0.29
mslulawnsn (Soeaz) 69.98+0.28
waswnenun (Alaunne3nel00 n3u) 470.26+3.66
Anwasoanldn (aansumanlansu) 0.79%0.04
SUUAMIAUNTE
Usmnaadun3anonun (alafidensu) 2.3x10'
USumdan uazs1 (Ialaiinensu) <10

SRILR

anmzimnzanililumsnenndemuuirimeinismengyaimanui aanzildaungd 75 °C
L 70 wiit WWsuazunuanureumelssamaudaludusneacdsng § sao1a nau Anuude
ANuAToU wazAnuzoulasTmedluTALINATEA uazlinmuANNINENN AT uReAuN3s
aglunainasgiuimun - Tnewuiideamnpiuassezailumanendisdy - donaliUSnanhaas:
A L* USmannuiu Usmalsiuiisanas ud a* mnnuude uazanansoudaiinmndu
Fonandnanlafinammoemags GFFuEINN INAUReNMUETINIA ATIANENNIILAIL
s3sunAlild ilinandnanlainudnsazuaznunnlndiAe i
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