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Abstract: In order to investigate the quality characteristics of ba-
nana dried by ultrasound combined with far-infrared radiation dr-
ying, the banana slices were dried using ultrasound combined far-
infrared radiation drying, and the drying was operated using the
radiation temperature of 150, 210, 270 “C under the ultrasound
power of 0, 30, 60 W. The effect of drying conditions on struc-
ture, rehydration ratio, shrinkage, color difference, total phenol
content, V¢ content and antioxidant activity of banana slices were
compared. The results showed that as the increases of radiation

temperature and ultrasound power, the hardness values and
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shrinkage rate of banana slices decreased, and the rehydration ra-
tio increased. At radiation temperature of 210 °C, the color
difference of banana slices was smaller, the contents of total phe-
nol and V¢ were higher, and the antioxidant activity was
stronger. The application of ultrasound can improve the physical
and chemical quality of banana slices dried by far-infrared radia-
tion. The results of weighted comprehensive score analysis
showed that radiation temperature of 210 °C and ultrasonic power
of 60 W were the optimal parameters for ultrasound combined
far-infrared radiation drying of banana slices.
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Figure 3 The rehydration ratio of banana slices under different drying conditions
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Table 1 The color of banana slices under different drying conditions
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270 30 43.51+1.42% 13.34+0.162 39.0841.35A 33.1541.45
60 45.79+1.08¢ 12.6440.27% 37.48+1.47% 30.314+0.90¢A
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under different drying conditions
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The V¢ content of banana slices under

different drying conditions
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Table 3 Weighted comprehensive scoring results under

different drying conditions

WANRE/C AR /W i ity
0 0.166 540.006<
150 30 0.316 6£0.008"C
60 0.463 840.013
0 0.594 040.015
210 30 0.757 60,021
60 0.905 0400274
0 0.238 340.005
270 30 0.349 140.007""
60 0.453 340.016%°
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