UNARER T140841

nsAnmsiflselaniaanuiiandos lunisuanseansn Iaslfuindoufinanann
ndatindNiisrarAuLn 4 sTar Aa 70, 80, 90 waz 100 wWefidus nan1sAnmBunniuth
na”qaﬁlﬂumm%mmw’?nﬁﬁsiamwam"umméuﬁnﬂ aeltuilndauiudouuanlufuno
2, 4, 6 uar 8 wafidus wudn USunouuthndosfimursanildlunisnangaansn e fscsu 4

[ -1 - d’ ° - -~ [ v o
wasidus  weurnn It lunisuangeansn laanagaumnueuuaznsteniurediiing
nudn seaninnuihndaudananndaeiniafissazanuun 70, 80, 90 uaz 100 wWefidus
unieniuresfidlna uazseaninannuthndaeilan pH 3.58 ThBunmuresuifiazantnnls
NamnA (total solusle-solid) agluga 33 - 34 89AEng HAoumiln (viscosity) 8¢ lud 6275
- 6450 centipoise HAuAIFIAlALRIAlEa Tz ez luns s lussesioan 30 Sund NAag
193 11.50 — 11.75 \ufiwns fvasgeaninannuiindaeidnls e L atiludn 4524 —
48.12 A1 a 2 lW193 +4.09 - +6.39 WATA" b at/luta +7.30 — +12.44 Wiargseaninannuih
3 ol -~ o el'dc v ol« v 0 = i3 = -
nfrsu I Baudsuiureswinitismirenaliludiesnans wudn geaninanuilindlssiead
Usznaumaail pH Winineesudefiazaimiidnanun anumila aumeia uasd (f1 L, a,

b) usnsiwaIngaaniniiid i lluiaenasetnitadrduniads P < 0.05) e

'
(7 o

NAsBUANTELUAZNTEENTLTRNIETNA WU AzuuuAINTeLf A nEusng @ nd

AR ANWUIURANTE A NaNIT0lUNITIMERNRN9 A wasnisganfusanliuanu

WANFNNRINTRANINATIIN (P < 0.05)

Study on chilli sauce production from banana flour from Kluai Nam Wa [Musa (ABB
group)] 70, 80, 90 and 100% maturity. The effect of quantity of banana flour (2, 4, 6, and 8%
w/w) on the acceptance of untrained panelists was performed. 4% w/w banana flour was the
suitable composition to produced sauce. The sensory evaluation showed that the chilli
sauce from banana flour (70 - 100% maturity) were accepted. pH of chilli sauce from
banana flour was 3.58 and total solubie solids was 33-34 °Brix. Physical properties of the
product was good consistency anc! viscosity was 6275 - 6450 centipoise. The color of sauce
had L value 45.24 — 48.12, a vatue +4.09 - +6.39 and b value +7.30 - +12.44. Gomparing
chemical compositions, pH, total soluble solid, viscosity, consistency and L, a, b value with
commercial chilli sauces there were difference from coiimercial chilli sauces (P < 0.05).
The results from the sensory evaluation showed that mean scores of appearance, color,

flavor, taste, texture, pourability and acceptability in chilli sauce from banana flour were not

difference only Sriraja chilli sauces (P < 0.05).





