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ABSTRACT

The aim of this study was to investigate the effect of osmotic solutions of high fructose corn syrup and sugar
in concentrations of 40 and 60%, compared to distilled water for 20 and 30 minutes assisted ultrasound on
water loss, solid gain, weight loss, shrinkage, texture firmness, moisture, color indices and sensory properties
of dried banana slices. The results showed that with increasing ultrasound time and concentration of osmotic
solutions, especially high fructose corn syrup with 60% concentration, the amount of water loss, solid gain,
weight loss, firmness and brightness increased while the amount of shrinkage and moisture content of the
samples decreased. The sensory characteristics of dried bananas with osmotic solutions also had the better
appearance, color, firmness and overall acceptance. Use of ultrasound pretreatment with high fructose corn
syrup as a low-caloric and dietary solution is recommended for banana drying.
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