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Effect of Frying Conditions on Physical and Chemical Properties of Deep Fried Ripe Banana

(Musa sapientum L. cv. Namwa) crisps

v
NNHA dUNTNA! (Taksina Intharamanee)* AT.T¥HI GN’Nﬂ(‘l“HE’J (Dr.Ratchada Tangwongchai)**
4
A3.231038 9AYQU (Dr.Waraporn Putalun)*** @3.aywa Ny 15a9 (Dr.Danupol Ketthaisong)****
UNAAED
Y
av A d a T o =}
ﬂu’mElunJum'iﬁﬂmwmlmﬁm’mm'iﬂﬂﬂ (qm‘wgmm:nm) (5]f]ﬁﬂHﬂ!é‘iﬂT\iﬁ}1uﬂ1ﬂﬂ1WLLﬁgmﬂJﬂé}'flﬂ
¥ ' ° v A A H
uﬁﬁ'cm (Musa ABB cv. Kluai 'Namwa'") LNUNDANTDU Tﬂau1ﬂ5”mszazqmum 4 (gﬂﬁaﬂuﬁmﬁmmwa) Nnoa

a =

¥ 1 H 1 1 1 ¥ % 2
uuuumumuﬁqmmu 160, 170 1182 180°% W1H 2, 3 uag 4 1N WU FANZMINOATNaABMET IaduNa
= dy & = a g‘/ Y a & d’
YSnaanusy Tviiu arsiuednnanue tazanuansalumsdueondiad (p[J0.05) Weszezarlums
2 Vo H ' P A A

NOAUIUUY WU A1 L* uag he éumﬂé’wu1'3'1fc;muwuﬂaﬂﬂmmmuﬂﬁ'uaﬂm (p[10.05) Tuvena a* 1w
é’ A A A da! a Y <3 A Y di’ -4 c:‘
FIUU (p[10.05) maqmwQmmznaﬂumimmwquuuwalwmmmummmﬂuquu (p[10.05) N3Y
H ci o T == 3 4 %} 1 c!’ a =
nseirhgnnd ludunsnealididuiundimsnea ndrerirgnuruneanseuneanguugi 160°% 3

a

o d” v o A A vy = dy =) o o A Y =
ANHUSIUDTUNTUY Lummauﬂ%mmmm%uqq umuﬂ?mm“lmuuqua (39892 19.11) VUSNYUNHN 180°°%
I aAa A dy o A 9 a A o A 9 =52 =
Wunar 4 uin nﬂimmmm%uquﬂ (39802 3.58) u,axuﬂ'smm"lmuuqmqﬂ (39802 31.16) UpNANHAUSH
H ' a = a ¥ a 4 Aa an
ﬂﬁ?LﬂTﬁJﬂﬂu"ﬁ}N"lﬁﬁ} ﬂinwmmﬂ\luﬂaﬂmwmuazﬂ3mmmm“lumiﬁ}mﬂaﬂmmuwamiwﬁiﬂﬂn DPPH

y 2y 1 a ¥ A 2 A A A X
uag FRAP "’lJ'ENﬂﬂ'JfJ‘Ll']'J']f:fﬂLLNu‘V]ﬂﬂﬂi@ﬂu!Lu?IuNLWNq@mu maqm‘ﬂgmmznaﬂuma‘namwmmu (pT0.0S)

ABSTRACT

This study was aimed to investigate the influence of frying conditions (temperature and time) on physical
and chemical properties of deep fried ripe banana (Musa sapientum L. cv. Namwa) crisps. The ripe bananas (yellow
peel throng out the fruit) were fried at 160, 170 and 180°C for 2, 3 and 4 min. The result showed that frying
conditions significantly affected on color, texture, moisture, fat, total phenolic contents and antioxidant activity
(p[10.05). The parameter L* and h° of banana crisps tended to decrease while a* increased (p[10.05) with increasing
frying time. The higher temperature and time, the higher hardness (p[.10.05). The color of banana crisps was darker
after frying. Frying at 160°C, the texture was not crispy due to high moisture content but lowest in fat (19.11% ).
Frying at 180°C for 4 min showed the highest fat (31.16% ) but lowest in moisture (3.58% ) however the crisps had
burnt color. The total phenolic content and antioxidant activity by DPPH and FRAP assays of banana crisps tended
to increase with elevating frying temperature and time (p[10.05).
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Temp. (°C)  Time (min.) L* a* b* Chroma Hue
2 56.11+£3.82°  3.78+0.95d" 23.06+2.91" 23.4142.87  80.52+2.63"
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Frying temp. (°C) Frying time (min.) Hardness (N)
2 0.29+0.01
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4 3.7740.62°
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Commercial banana crisps 5.94+1.66™
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