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ABSTRACT

The cellulose sheet from fermented bananas by Acetobacter xylinum at room
temperature for 10 days contained 2.71+0.07% carbohydrate, 0.56+:0.10% protein,
0.04+0.02% fat, 0.08+0.02% ash, 1.14+0.02 insoluble dietary fibers, 0.98+0.08% acid
(in the form of acetic acid), 96.58+2.09% moisture content and a color value
expressed as L*,a* and b* values of 96.27+0.58, 1.29+0.50 and 2.78+0.47,
respectively. Drying the cellulose sheet using a vacuum drying method at different
conditions found that the best condition was 70 °C forl5 hours. The drying cellulose
had a high rehydration property of 10.9+0.23 g/g, the highest water holding capacity
property of 2.4+£0.05 g/g, the low ay value of 0.43£0.007 and the lowest moisture
content of 6.04+0.94%. Drying the cellulose sheet using a freeze drying method at
different conditions found that the best condition was 45 °C for 40 hours. The drying
cellulose had a high rehydration property of 31.3+0.51g/g, the highest water holding
capacity property of 9.8+0.10 g/g, the highest dispersibility of 1.31+0.17, the low ay
value of 0.33£0.007 and the lowest moisture content of 5.90+£0.17%. Production of
sodium carboxymethylcellulose at different conditions from vacuum dried cellulose
found that the best ratio of sodium hydroxide : sodium monochloroacetate was 15% :
1.4%. The sodium carboxymethylcellulose had a high rehydration property of
26.2+1.44 g/g, the highest solubility property of 77.2+1.09%, the highest water
holding capacity property of 26.6+1.15 g/g and the highest dispersibility of
0.11£0.005. For the production of sodium carboxymethylcellulose from freeze dried
cellulose, it was found that the best ratio of sodium hydroxide : sodium
monochloroacetate was 20% : 1%. The sodium carboxymethylcellulose had a high
rehydration property of 33.1+0.05 g/g, the highest solubility property of 83.4::0.44%,
the highest water holding capacity property of 25.14£0.16 g/g and the highest
dispersibility of 0.134+0.008.



