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ABSTRACT TE 1 6 2 8 1 1

The substitution of banana flour for wheat flour in producing cracker. It was found that
the more the banana flour is substituted, the less the dough would become in strongness and
elasticity. The characteristics of cracker that came by would decrease in L, b and enlargement but
would increase in hardened crispness significantly to the statistic (p<0.05). When considered of
characteristics of dough; its color, its enlargement and its crispness. It was discovered that cracker
that was substituted with banana flour at the level of 20% would have characteristics close to thg
ones of dough that was produced from pure wheat flour. From the use of oven at the temperature
of 200’¢ for 4 and 6 minutes together with microwave of 2450 MHz for 1, 3 and 5 minutes in the
process of producing such cracker. It was found that when the time of oven’s bake was prolonged,
the redness (a) the yellowness (b) of the cracker would be increased significantly to the statistic
(p<0.05)(r = 0.469 and r = 0.503 gradually), when the duration of time ?f microwave’s bake was
stable. And when the time of microwave’s bake was prolonged, the cracker would be caused to be
less in lightness (L) but more of redness (a), yellowness (b) and crispness particularlysignificantly
to the statistic (p<0.01) (r = -0.694, 0.600, 0.722 and 0.897 gradually), and also caused increase of
enlargement significantly to the statistic (p<0.05) (r = 0.561) when the period of time of oven’s
bake was stable. When the two factors of producing are considered together, it was found that
when period of time was spent more on both oven’s bake and microwave’s bake, it would cause
the cracker to be less in lightness (L) but more of redness (a), yellowness (b), enlargement and
crispness significantly to the statistic (p<0.01) 0.01) (r = -0.841, 0.864, 0.931, 0.683, and 0.748
gradually). The result of experiment of sensory is that cracker that was baked 4 minutes by oven
and 5 minutes by mi—émwave are the ones that suit the consumer’s flavorite of color, taste,

crispness and overall liking to the most.
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