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ABSTRACT TE 163030

The production of acidified canned banana puree from Kluai Nam Wa (Musa, ABB
group) was done. The first factor was the ratio of banana and water (90 : 10 and 80 : 20) and the
second factor was the sterilization at 95 °C at F :2 in 1, 3 and 5 minutes. The results showed that
the ratio of banana and water was highly significant correlated with the viscosity, the gel
consistency and the yellowness at P < 0.01 and significantly correlated with the lightness at P <
0.05. The sterilization was highly significant correlated with lightness at P < 0.01 and
significantly correlated with the yellowness P < 0.05. The effect of both factors was significantly
correlated with the viscosity, the lightness and the yellowness at P < 0.05. However, the viscosity
and the gel consistency increased with increasing of the ratio of banana to water and F::z whereas
the lightness and yellowness decreased. Sensory evaluation the canned banana puree with the
ratio of banana and water of 90 : 10 with at F :2 in 1 and 3 minutes got a high score in color, odor,
taste, texture and acception and had a shelf life over 9 weeks. The production of chilli sauce by

using 35 % got a highest score in sensory test.
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