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Abstract

Study to process of vegetable and fruit tablet which study about 2 types such as banana
and kale. The first step; drying banana and kale by thermal processing with hot air oven at 60+5°C
for 30 min. Next grinded dried banana (DB) and dried kale(DK) to become powder size 80 mesh, Aw
0.27+0.26, 0.29+0.31, and 0.33+0.28. After that mixed %DB 25, %DK 37, %DC 37, %grinded sugar 32,
%thickness agent 4 and %lubricant agent 2. The physical of V&FT has thickness 1.5+0.02 mm.
diameter 1+0.03 cm. and weight 2.6+0.05 ¢. The resulted about sensory test was accepted by the
panelists with the score above 7 (like moderately; 7.32+0.52) and was accepted all characteristic of

V&FT. And V&FT was not found microorganisms that cause food to be rotten.
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