LONEITD19D9



LONE1591999

nquA AGAW. (2536). nrsasydulnanue kanieanuaznsIHanEnYaINa I8N 1A
viugignlutszmale. IneninusUsyaivemansumadio.
UIMEFNYATAIERS.

néauseA isen uasiiiona Duvenviy. (2546). aluladvosutls fuinded 3.
N3N AU InedenyRsAEns.

fiaendl Fussiasgaed. (UU). AawFiseeiaeien. [ooulay]. 1dn: http:/elib.fda.moph.
go.th/library/fulltex1/pubture.asp?temp=8340 [ﬁuﬁmﬁla 15 fdgungy 2552].

\nFeadng Tude. (2547). wavesaieniuging annzmsiusiuarnIniudonaylnsseo
AOUN TN IBAE. IBNUMTITE. WNENIANY: 1N INENEENmENSALL.

WU ANES. (2540). PMSVRARS Y. 9757, 39, 25-28.

Iometu nluan. (2551). MsAmsIsviaIseangnan T wluse sy Tunuas TIN50
TumsihlUl#3% 079, e dnusuTygineiemansumdudn unineidy
UMATAN.

Juaw gufaana wavany. (2533). nan1sldudaiudsndmanudatnudisienmnin
ureded Ty tena1s51e9tunans3selunsussaamiinms a
uImendeinsmsamans A 28. 29-31 unTIAu 2553, Mt 307-317. NN
WINPT YATAIERS.

Qo iy, (2547). wandusfyusoUTINUndae. uviadadt 2. nganmer: diindfiusd
lawReualng,

9375300 Aew uazAden Yudn. (2546). miRNEAS s AT A DTN,
FIEUNTITY. INYTUT: @aTUTIVANYTUS.

i Seafios uazdads dawms. (2548). msmaunuutetrudreudandaelumeie
ulng), e InusUS U INeFERSUMITMTIn  URTINUIRUINEATAERS.

wans Ausninug. (2549). Vsuiaarsusenauiluadnuazauinisaiuuignseeentindived
miﬂn‘”@mmﬂﬁammmz‘?yané’wzf?i’vﬁsm”umngfm'wn”u. IentinusuIann
WemansumUadin andunaluladnszasundndinumsatanseue.

59A Teadng. (2532). Mmsuwdsgudn. W tenarsusenaunisussete auuuInIsulsgy
054azAdInUSn U al Isusindunsanarwr-nyunms. 27-28 Tguieu
2532. i 56. NFUMN: WU,

ased walsad, uAs anfivssay, Ay agndey, 113 Uesivn, a1 S0AY,
auns (Beundu. (2550). #aveINTzUILNIWARTTHEE BN AU IEITE
FIBNUNTIVE. QATARG: UM INNTET1VA)anIANE.

$en Suuuud. (2509). 1o, Rusindadt 2. ngavme: Teioudlas,

WwyasA Aandos. (2545). ndae. fanindedl 3. ngamne: ddnfissiumiinedenunsaans.



53

URnen #315150%. (2553). N IndasaaidumieiieaniasuieufoonTunusain
FsaraeEnRUT, InenfinsUSuyinemansumdudin winede
UAENTAY.

Voyw TaRardns, o vgivsundudl, iguly suuien, quuiemi Jund. (2508)
nsnaLEuaULnaRulsInulIeuNEd. Tu tona55189ukan 598 U
NMSUSEYUNINITINIG B UNITINEITENNYATAITNT Asei 4. wih 427-434. NN
URINYIRULNYATANERS.

wiiel nBqu. (2548). M9iINsINTFNITHARTEFEITINGRIEUWAY. InenTnusuIyan
WANE@ATUIUUAN LA INYIRUNYATAERS.

(%
=

gVsuT NaAsHA, nuadTIM UAwle, auld vevdtwwn, ena Uuzaeuvisy. (2546).
mMswauduisdeeuwinulsinudmanutaune. Tu onarssesu
HaN13981UNTUsEYUN1TVING U NVIINEIAEBUNYATAIANT A%l 41.

VY 139-147. NFUNNT: UMNINGTUNUATANENT.

50350 SawnsTsudan, wesaiin WiglveRa, 59t arsadunil, WL WEYNEaYRS.
(2545). anauifdeduiamnavondumediealneiinainutididwaumanns
fudwends. Tu tenarssresiumnan)sivelunsuszgun1vivinig al
umendeinwasaans i 40, 4-7 funus 2545, vith 487-494. ngawa:
NIV IRELNYATANART.

Wiffae Restnasann. (2550). nswaautlmusaniseossgioulesainuiluhsvemad.
WentinusUIyyrivermansumUngin ningrdemalulagasuns.

91nsed @nalwe. (2551). 751798 Resistant Starch lagn7slonseuaunsAIuTou uagnIs
Zﬁif’wmmufuﬁdﬁmﬂ"’msﬁ@nf{ WINUSUS Yy InemaEn U Udin InIneay
VYOULAY.

N3l M3, (2586). msiwumARS iU G uaulnguazidunian
UaIgUIuUARIY. TI89IUNTITITEY. NTUNN: UATINGIUNYATAIERS.

@I widniiivs. (2546). nsieyeysenvasausnillanenra eaifed uasuITada
Fi5va waduazaves Tumedeudiduuazuaude. InerinusUsyaumsadio,
NIV YATANEART.

aeniing Bunstu. (2545). msAnwInaaTIMUAinIea meudlandas. InendnusuIyan
WenmansuinUudin aa1dumalulagnszasundndinumainnseds.

AACC. (2000). Approved methods of the AACC. 10th ed. American Association of
Cereal Chemists. St. Paul, Minnesota.

Buléon, A., Colonna, P., Planchot, V. and Ball, S. (1998). Starch Granules: Structure
and Biosynthesis. Int., J. Biol, 23(2), 85-112.



54

Cheng, F. M., Zhong, L. J., Wang, F. and Zhang, G. P. (2005). Differences in Cooking and
Eating Properties Between Chalky and Translucent Parts in Rice Grains,

Food Chemistry, 90(1-2), 39-46.

Faisant, N. et al. (1995). Banana Starch Breakdown in The Human Small Intestine
Studied by Electron Microscope. Eur. J. Clin. Nutr, 49(2), 98-104.

FAO. (2005). Banana Statistic. [online]. Available from : http://faostat.fac.org/site/
339/default.aspx. [Cited 4 October 2010].

Fuentes-Zaragoza, E., Riquelme-Navarrete M.J., Samchez-Zapata E. and Perez-Alvarez
J.A. (2010). Resistant Starch as Functional Ingredient: A Review, Food Research
International, 43(4), 931-942.

Gonzalez-Soto, R.A., Mora-Escobedo, R., Hernandez-Sanchez, H., Sanchez-Rivera M. and
Bello-Perez, L.A. (2006). Resistant Starch Production from Non-Conventional
Starch Sources by Extrusion, Food Science and Technology Research, 12(1),
5-11.

Jayaraman, K.S., Ramanuja, M.N., Dhakne, Y.S. and Vijayaraghavan, P.K. (1982).
Enzymematic Browning in Some Banana Varieties as Related to Polyphenol
Oxidase Activity and other Endogenous Factor, Journal of Food Science and
Technology, 19, 181-186.

Lehmann, U., Jacobasch, G. and Schmiedl, D. (2002). Characterization of Resistant
Starch Type Il from Banana (Musa Acuminate), JAFC, 50(5), 5236-5240.

Mota, R.V. et al. (2000). Composition and Functional Properties of Banana Flour from
Different Varieties, Starch/Starke, 52(2-3), 63-68.

Nugent, A.P. (2005). Health Properties of Resistant Starch, British Nutrition Foundation
Nutrition Bulletin, 30, 27-54.

Ovando-Martinez, M., Sayago-Ayerdi, S., Acama-Acevedo, E., Goni, |. and Bello-Perez
L.A. (2009), Unripe Banana Flour as an Ingredient to Increase the Undigestible
Carbohydrates of Pasta, Food Chemistry, 113, 121-126.

Palmer, J.K. (1971). Physical, Rheological and Chemical Properties of Bananas During
Ripening, Journal of Food Science, 38(3), 456-459.

Randhir, R., Kwon, Y.I. and Shetty, K. (2009). Improved Health-Relevant Functionality in
Dark Germinated Mucuna Pruriens Sprouts by Elicitation with Peptide and
Phytochemical Elicitors, Bioresource Technology, 100(19), 4507-4514.

Rodrguez-Ambriz, S.L., Islas-Hernandez, J.J., Acama-Acevedo E., Tovar. and Bello-Perez
L.A. (2008). Characterization of a Fibre-Rich Powder Prepared by Liquefaction
of Unripe Banana Flour, Food Chemistry, 107(4), 1515-1521.



55

Sajilata, M.G., Singhal, R.S. and Kulkarni, P.R. (2006). Resistant Starch-A Review. Compr.
Rev, Food Sci and F, 5(1), 1-17.

Siljestrom, M. and Bjorck, I. (1990). Digestible and Undigestible Carbohydrates in
Autoclaved Legumes, Potatoes and Corn, Food Chem, 38(2), 145-152.

Tester, F.R. and Morrison, W.R. (1990). Swelling and Gelatinization of Cereal
Starches. I. Effect of Amylopectin, Amylose and Lipids, Cereal Chem, 67(6),
551-557.

Vatanasuchart, N. Niyomwit, B. and Wongkrajang, K. (2009).Resistant Starch Contents
and the in Vitro Starch Digestibility of thai Starchy Foods, Kasetsart Journal,
43, 178-186.

Zaidul, 1.5.M., Norulaini, N.A.N., Omar, A.K.M., Yamauchi, H. and Noda, T. (2007). RVA
Analysis of Mixtures of Wheat Flour and Potato, Sweet Potato, Yam, and
Cassava Starches, Carbohydrate Polymers, 69(4), 784-791.

Zhang, P., Whistler, R.L., BeMiller, J.N. and Hamaker, B.R. (2005). Banana Starch :
Production, Physicochemical Properties and Digestibility—a Review.
Carbohydrate Polymers, 59(4), 443-458.

Zhang, W., Bi, J., Yan, X.,, Wang, H., Zhu, C, Wang, J. and Wan, J. (2007). In Vitro
Measurement of Resistant Starch of Cooked Milled Rice and
Physico-Chemical Characteristics Affecting its Formation, Food Chem, 105(2),
462-468.

Zhu, F., Cai Y. and Corke, H. (2010). Evaluation of Asian Salted Noodles in the Presence
of Amaranthus Betacyanin Pigments, Food Chemistry, 118(3), 663-669.



