Supplementary materials for: F.R. ABRAHAO et al.: Infrared Drying of Pretreated Bananas (https://doi.org/10.17113/ftb.62.03.24.8409)

SAMPLE PREPARATION

25.0 mm

-

Back to article

PRETREATMENT

Water immersion + Ultrasound (20 min)

Osmotic dehydration + Ultrasound (30 min)

Osmotic dehydration + Ultrasound (40 min)

INFRARED DRYING

Drying at 70 °C

Fig. S1. Schematic representation of sample preparation, pretreatments and infrared drying
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