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The ming of Dried Wits Pre~ention Process 
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The Browning of Dried Fruits Prevention Procesa. 

A fruit solardryer for the industrial scale has been developed 

for drying 3 kinds of fruits, i.e, bananas, mangoes and tamarinds. 

The purpose of this research is on the baais of improving the 

production pruceas and the quality of products, 

Chemical investigation of dried bananas yields acid content 

0.56 - 0.63X, reducing sugar 47.31 - 63.12X1 and sucrose 10.00 - 17.75% 

The factors that affect on color changing of dried fruits are 

temperature, light intensity, container and packing procedures, and 

eugrtr concentration. The color changing interval of dried bananas is 

affected by*, laHSO3, citric and sucro8e solution, 

  bout 5 bC is the best temperature to control the color of dried 

bananas, as the color does not change from light yellow gold to dark 

brown. The Sucroseaolution 60 9 and polyethylene plastic of packing in 

vaccum can prevent the color changing too, 

By using the different concentration of sodium metabiaulphite, 

citric acid md sucrose can keep the light yellow gold color of dried 

bananas for about 6 months 
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