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Banana Powder : Functions Current Status and New Technology on Processing

YANG Gong-ming', WANG Juan!,

CHENG Yan-feng',

CHEN Ren-ren’, LI Yuan-zhi'

(1. College of Food Science, South China Agricultural University, Guangzhou 510642,China; 2. Institute of Agri-

cultural Mechanization Guangdong, Guangzhou 510630, China)

Abstract: In this manuscript, the functions of banana powder such as anti-ulcerogenic and anti-

. constipation activities were summarized, and the difficultion in processing of banana powder were

described. Spray drying and freeze-drying which are usually used in producing banana powder

nowadays were introduced. Some new technology and processing, such as vacuum belt drying,

vacuum microwave drying and screw extrusion expansion, were also introduced in this paper.
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Fig.1 The digram of vacoum belt dryer
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Fig. 2 Banana powder dehydrated by vacuum belt dryer
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