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Dehydration of banana nanica with addition of cinnamon and sugar

Desidrataciao de banana nanica com adi¢ao de canela e a¢ticar
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Resumo

A desidratacdo de banana nanica ¢ um processo que envolve a remoc¢ao da maior parte
da 4gua presente na fruta, essa técnica prolonga a vida util da banana, e gera um alimento
conveniente e saudavel, além de concentrar seus nutrientes essenciais. O objetivo do trabalho
foi a desidratagdo de banana nanica com adi¢do de canela e agticar. A banana “nanica”,
indicada para ser consumida por sua alta concentracdo de potassio e prevencao de caimbras.
O acucar comercial fornece dogura e sabor, efeito na cor e textura, a canela acelera o
metabolismo, promove a queima de gordura corporal. Para a preparacdo da desidratacdo de
banana nanica, foram elaboradas duas formula¢des uma com canela e actcar comercial a
outra somente com canela. Apds a desidratacdo foram realizadas a caracterizacao fisico-
quimica, microbioldgica e sensorial para a avaliacdo da qualidade do produto. As analises
fisico-quimicas, apresentaram os mesmos valores para atividade de agua em ambas
formulacdes. As analises microbioldgicas demostraram que as boas praticas de fabricagdo e
as condigdes higiénico-sanitarios, foram eficientes, atendendo assim os padrdes sanitarios
estabelecidos pela Agéncia Nacional de Vigilancia Sanitaria. A analise sensorial indicou
que as duas formulagdes foram bem aceitas sensorialmente.

Palavras-chave: Desidratacdo. Banana nanica. Vida util. Nutrientes.

Abstrair
Dehydrating dwarf bananas is a process that involves removing most of the water

present in the fruit. This technique extends the shelf life of the banana, and generates a
convenient and healthy food, in addition to concentrating its essential nutrients. The
objective of the work was the dehydration of dwarf bananas with the addition of cinnamon

and sugar. The “dwarf” banana, recommended for consumption due to its high concentration



of potassium and prevention of cramps. Commercial sugar provides sweetness and flavor,
effect on color and texture, cinnamon speeds up metabolism, promotes the burning of body
fat. To prepare the dehydration of dwarf bananas, two formulations were prepared, one with
cinnamon and commercial sugar and the other with just cinnamon. After dehydration, a
physical-chemical, microbiological and sensorial characterization was carried out to evaluate
the quality of the product. The physicochemical analyzes showed the same values for water
activity in both formulations. Microbiological analyzes demonstrated that good
manufacturing practices and hygienic-sanitary conditions were efficient, thus meeting the
sanitary standards established by the National Health Surveillance Agency. A sensorial
analysis indicated that the two formulations were well accepted sensorially.
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