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A Dried Product Made from Bananas and Durians
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Abstract

In this study, a dried banana-durian product was developed. Pisang Awak bananas and Monthong durians
at a mature stage were ground and mixed at the ratio of 10:0, 9:1, 8:2 and 7:3. These mixtures were dried at 80 °C
for 3 hours. It was found that the product moisture reduced from 69.0+0.5% to 18.0+2.4 with the water activity of
0.4440.01. The nutritional value of the banana : durian (8:2) mixture was analyzed and found to contain 4.4%
protein, 1.2% fat, 82.4% carbohydrate, 1.3% fiber, and 10.7% ash (mineral) while the energy value was found to be
4120 £ 16 kcal/kg. The consumer satisfaction of the four mixture products was s ed fr domized
consumers. The averaged satisfaction scores were not significantly different. HOWQ ie na product

received the highest score while the dried banana : durian (7:3) product was voted for the seond p
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