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Abstracts

This study aimed to evaluate the effect of three different drying methods (sun drying,
oven drying, and microwave drying) on the chemical composition and mineral content of
fresh banana fruits.

The results showed that the drying methods had a significant effect (p<0.05) on the
chemical composition, leading to a noticeable reduction in moisture content, which reached
(21.36%, 23.82%, 27.28%) for sun drying, oven drying, and microwave drying respectively,
compared to the fresh sample with a moisture content of 74.8%. In contrast, there was an
increase in the levels of protein (4.00%, 3.59%, 4.70%), fat (0.63%, 0.33%, 0.43%), dietary
fiber (8.20%, 8.86%, 9.06%), and ash (4.20%, 3.00%, 4.10%) depending on the drying
method, compared to the control sample.

Carbohydrate content also increased in the dried samples, reaching (61.57%, 60.40%,
54.43%) compared to 18.75% in the fresh sample. As for mineral elements, these were also
affected by the different drying methods, with potassium values recorded at (323.2, 327.6,
317.5 mg/100g), phosphorus at (81.2, 79.5, 70.4 mg/100g), and calcium at (18.5, 16.3, 21.6
mg/100g) for sun drying, oven drying, and microwave drying respectively.

Keywords: Banana, Drying, Chemical Composition, Mineral Elements.
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