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The Key Technologys Research of Reorganization Banana Crisp Piece

Rui Hanming, He Fengxia,Liu Feng
(College of Light Industry and Food Science, South China University of Technology, Guangzhou 510640, China)
ABSTRACT This paper studied the processing method of reorganization banana crisp piece by using micro-

wave vacuum drying and puffing. The experiments was performed to study the relationship of the product

characteristics, the puffing rate and the steamed craft, the solidification, and the microwave vacuum drying

and puffing craft. The best technological parameters were: cooked in 100 °C steam for 20 min, and then

cooled for 24h to solidify when the temperature was 4 °C, dried for 14min in 2 W/g microwave, kept drying

for 42 min in 60°C hot—air, puffed for 15s in 200 W/g power density microwave. High— quality banana crisp

pieces was obtained under this condition.

Key words  banana crisp piece, cook, solidify, microwave vacuum puffing
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