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ABSTRACT

Thennal processing is a teclmique, widely used to preserve foods'

which could be appliecl to utilize banana to produce a dessefi food named

Banana plrlee.

The sludy was conducted to exteDd the shelf Iife of banana by

processing a good quality Banana puree. Well ripened finn fiuits of ' Embul '

or 'Kathali' were selectecl, peelecl and heated with 500 ppm of potassiun

metabisulphite. The pulp was ground and added 0 3% of pulp weight of

ascorbic acid followed by thermal processillg The ploducts were subjected to

two different tueatments (banana puee with exhausting treatment and banana

without exhausting treatment) and followed by sterilization process at 121 0 C

for 15 20 minutes.

The chenical compositior of fresh banana and banana puree were

analyzed to delennine thc nttlrienl presetvalion abilil) of lhe producl Ihe

result indicates that the preserved product has not lost i1s o ginal rutilive

values,

A sensory evaluation test using Hedoldo 9 point scale ralking nethod

based on colour, flavor, texture and overall quality was conducted and data

were analyzed using Analysis of Variance Method (ANOVA) The results

revealecl that there is no significa difference between thE two trealed samples

and hence they are on par in sensory attributes. \

According to the study, the shelflife ofbanana puree with exhausting

treatment is better product with long shelf life ( about 5 monlhs ) tllan banana

puree wirhoul exharrsring p|ocestin'g

Tbe s{udy coicluded that balana ftui1s could be preserved as banana

puri lor fi\e monlh. withorll looslng ils nlltrilional and sensory allributes'
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