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2. Hydrocolloid

vy

dodle —)

S5 4 Sy 5 oo Lasite 5 1o sl50 038 2t
Lim il o ke ol mlo 3 e glatnl 3 51 S
Jpmazms sdme O Dlr S 5 S 5 ladis 25
CoiS yarli Olpe 4 oS s gl bl ol Sis
Sk Sl ST D]U,S e L3 B de e
Aol ol s alS Cob O 5l dso a5 S o 3l e
Jobe G G b oosee Ko (o148 3le O3l I3 L
KOlse 4 glie b sladsle b 5yl Gl
OalS sprs e w5 WS Jas LIS aas clis
o Bl SOl s Gl Y S e gy il
o 0 e WL [Y]ssh e sll el Jsloes Js
2 aprse Sl s Jobe glit o Jl Gesl T3
w ks S @V Caslie sl Eol 8 SG55 e 3lse
bl S Sl S glad S sl e £ 58
slwl Gl il bl ok S ol b s
Gyl T 513 8 o il ltle 3 (5 ks
Lo g eslital bauly do osby b Y pame A5l
Sl lp sl e S Olge 4 Ol e T3 ol
e IS wslid slondl U 055 K55 a5l (gia
G Lame Oy 4y e SLS S5l il 5K
bk S L el T 5l S o s e eslinad
sslital e 5 Vb 55858 b b oyl SIS W s
Olse a Ol e o (2ay0) ladshme 5 (S [E]o5 00
B e U T SRS TR I TSI
Sl 45 LIl e b gn g ls IS L i
Slos g 5 el i Shses 53 Ol 5,8

TV oosde 5 Lies gl olgl gl e S s
BT P O B e N L A
308 5 DS 5 oS 5 (n S S 3l 4o
Gb e [o]owl sad &1 aod b a4 Lol
Cupdopl A3 Glgme YA il w4 0Ll e 3l
oyl 1 es s (p§ Ao o p§ 10 Pl IS s Olsee) YL
g gln Ble e Olge 4 Ol5e ) ool
S5 el s il Ny S el 5K
[l

1. Osmotic solution
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Table 1 Some types of sekanjabin, compounds and their properties (Salmannezhad et al., 2015).

Typt-a Of. main components Key role
sekanjabin
Excretion of bile, mucus excretion from
Simple Honey sweet, Grape Vinegar the stomach, eating his mighty is
harmful to cough, relieve thirst
Sugary Grape Vinegar, sugar Excretion of bile, thirst-quenching
Footstool Honey, sea salt Treatment of fever
Principled Grape Vinegar, fresh water, root bark. Thirst, stomach luster
Celery, root bark, fennel, celery seed, anise
Thick Sweet apple juice, sugar, rose water, Grape Vinegar  Thirst, stomach tonic, anti-bilious fever
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Table 2 The effect of different concentrations of gum and sekanjabin syrup at the same time on the

Physical and chemical properties banana chips.

Mali idi concentrations .
rehydration Shrinkage (%) e ).a: dity PH of bazi(s;e)d
(acid”% sekanjabin syrup & °
0.65"+ 0.8766 0.007°07+.00 0.001°£0.3393  0.00°+ 4.09 55 1
1.1800+0.00° 0.006°+ 62.7 0.001% 0.4583  0.02'+3.88 65 1
0.04':1.1333  0.008'£40.36  0.001°+0.3316  0.01°+4.31 55 3
0.01°+ 1.0600 0.005°+ 40.52 0.003% 0.4023  0.01%£ 4.01 65 3
0.02°+ 0.7840 0.010% 31.10 0.001'£0.3216  0.02%+ 4.37 55 5
0.00°+ 0.6993 0.006°+ 37.33 0.005°£ 0.4136  0.04% 3.94 65 5

* In each column, means with the same superscript letters are not statistically significant differences (p< 0.05).
** Results: The mean = SD.
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Total count of microorganisms (cfu- / g)
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Table 3 The effect of different concentrations of gum and sekanjabin syrup on the color parameters of

banana chips.
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* In each column, means with the same superscript letters are not statistically significant differences (p< 0.05).
** Results: The mean £ SD.
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The present study ,the effect of coating and osmotic dehydration on
Physicochemical (texture, shrinkage, rehydration, pH, acidity and color
parameters) and microbial characteristics of banana chips were investigated. The
coating as the pretreatment was carried out in three concentrations (1, 3 and 5%) of
basil seed gum (BSG) and samples were stabilized at 70 'C for 5 min. for moisture
content reduction to the acceptable level, dehydration was carried out with
different concentrations of sekanjabin syrup (SS) (55 and 65%) for 4h and then in
order to reach equilibrium moisture content the slices were dried at 65 C.
decreasing the concentration of BSG and increasing the concentration of SS
caused to decreasing in pH and increasing in acidity and shrinkage of dried banana
chips . Results showed that increasing concentrations of BSG and SS significantly
(p<0.05) resulted in increase the hardness, respectively. In this study the highest
L* index refers to samples treated with 5% BSG and 55% SS, and lowest L* index
refers to samples produced with 5% BSG and 65% SS.the results from total count
test of microorganisms microbial quality of the samples was in acceptable range.

Ly



