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ABSTRACT

This research aims to study the quality nutrients of fermented fresh banana leaves with
urea 0, 4,5 and 6 percent{(weight basis) with fermentation period at 3 , 4, and 5 weeks in a black
plastic bag on in door and normal room condition . The results showed that the fermented banana
leaves with urea look soft, brownish yellow, smells like vinegar and a little ammonia . Valuable
nutrients increased. It was found that the optimum fermentation for level urea 6 percent and period
is 3 weeks. Crude protein increased from 13.66 to 15.51 percent fat increased from 4.8 to 8.1 percent

and ash content from 6.24 to 8.90 percent(dry matter).



