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

Type of )
sekanjabin main components Key role
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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1. Tabtiang, Prachayawarakon, Soponronnarit
3. Cavendish 2. Carboxymethyl cellulose
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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.

; i concentrations .
rehydration Shrinkage (%) Malie ).ac1d1ty PH of basil soe/ed

(acid% sekanjabin syrup gum(%)
0.65°+ 0.8766 0.007°8%+.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°+ 04136 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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Table 3 The effect of different concentrations of gum and sekanjabin syrup on the color parameters of
banana chips.

color parameters

concentrations (%)

basil seed
Texture(N) b a* L* ~of gum(%)
sekanjabin syrup
22.448+0.012¢ 20.15+0.004% 85.5+0.235° 92.39+0.01® 55 1
32.36+0.096° 46.24+0.017° 11.8£0.011° 92.38+0.02% 65 1
33.38+0.110° 57.22+0.012% 17.6+0.021° 64.41+£0.11" 55 3
36.28+0.23¢ 40.24+0.006° 59.6:+0.023° 26.42+0.08" 65 3
36.74+0.021% 11.2740.012° 32.6+0.081° 82.64+0.014% 55 5
38.08+0.012% 31.14+0.020° 40.7+0.025° 89.31+0.012% 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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Fig 1 effect of different concentrations of gum and
sekanjabin syrup —on total count of microorganisms
banana chips (Averages with the same letters are
not statistically significant differences (05/0> p)).
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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.
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