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“Kluai Nam Wa” Musa (ABB group) is widely planted in Thailand for local consumption both fresh
form and processed products. The wastes, still have not yet been utilized properly, are one part the over ripped
fruits resulted from over supply for direct consumption and the other part, the off-grade unripe fruits. This
research was aimed to develop edible films from these wastes to reduce plastic uses and to conserve the
environment, in consequent. It was found that pH of banana can indicate clearly the ripening stages and easy
to measure. The pH values of the ripening stage | to 4 showed 6.33, 4.58, 4.40 and 3.85 respectively. To make
film from banana of ripening stage |, it was necessary to prepare banana flour. The yield of this process was
33.33% (by weight of hand banana) or 50.84% (by weight of banana flesh). The result showed that 8% (w/w)
of banana starch was suitable to form film. Sorbital 80% and Glycerol 60% were used as plasticizers lo
improve the film properties. The properties of sorbital and glycerol plasticized films were reported in order as
follows: thickness 0.239, 0.267 mm; tensile strength 0.223, 0.349 kg/mz; elongation 22.12, 35.45%; moisture
content 9.78, 8.92% and a_ 0.418, 0.516 respectively. The ripening stages 2, 3 and 4 refer to nearly-ripe, ripe
and over-ripe respectively. These bananas had to be transformed to puree and it was shown that the puree of
40% (w/w) could form films. However, the puree of the ripening stage 4 needed some additives to improving
the film properties, such as banana flour, pectin, carrageenan and konjac flour. It was found that the mixtures
containing banana starch (F3) and pectin 4% (Pt4) were suitable to form film. The properties resulted from
mixture F3 and 'Pt4 were as follows: thickness 0.382, 0.339 mm; tensile strength 0.i08, 0.106 kg/mz;
elongation 20.82, 22.88%; moisture content 10.82, 14.52% and a, 0.516, 0.514 respectively. While the
mixtures containing 2% carrageenan (Ca2) and 1% konjac flour (K10 ) were suitable for coating due to their
fast setting. These films had thickness of 0.237, 0.328 mm. tensile strength 0.047, 0.059 kg/mz; elongation
16.59, 15.53% moisture content 14.82, 11.68% and a_ 0.550, 0.478 respectively. Some mixtures were used as
surface coating on salted boiled eggs to prevent microbial spoilage. The coating films were examined by using
inverted system metallurgical microscope (50X) and it was not found any holes in the films. It could presume
that the porous of egg shell could be covered by coating with banana puree mixture. This research has

revealed banana flour and puree can be used as edible film or coatings to extend shelf life of food products.





