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Studies on the Processing of Banana Nectar Drink

Yang Fangqi Gao Fuchem R. R. ]J. Baptiste
(Wuxi Insti. of Light Ind.) (Madagascar)

Abstract The processing of the banana nectar drink and methods of preserving its natnral
flavour, Colour and taste is reported. The research was mainly centralised on two aspects ;
prevention of banana browning and stabilization of the suspension. It was found finally
that the best Conditions of processing are the blanching at 100'C for 4 min, the puree con-
tent 20%. The saccharinity 13. 5°Bx, the acidity 0. 15%, the pH scale within 4. 040. 1,
After adding of the mixture of xanthan gum 0. 05% and 0. 02% konjac glncomannan

(KGM), repeat homogenizing twice the remaining air is exhausted and then sterilized at
100C, 15 min.

Subject-words Drink; Banana; Fruit-nectar; Technology



