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Pregelatinization of banana (Musa AB,80 - 90%matuarity) flour by microwave
technique was studied by vary initial moisture content (30,40 and50%) and heating time
(8,16 and 24 min.) The degree of gelatinization was inspected. At 50% initial moisture
and 8 minutes of heating time had the highest %degree of Jelatinization 83.89%. When

analyzed correlation coefficient ( r) found initial moisture had the high positive effect

(r=0.758) and heating time had the low negative effect (r = -0.179 ) at O = 0.05 to
%degree of gelatinzation . The examined some physicochemical properties of
pregelatinized microwave banana flour found the effect of initial moisture to water
solubility index (r = 0.900 ) , water absorption index ( r = 0.913 ) and shearing stability
(r=0.936) in high positive while freeze thaw stability ( r = -0.888 ) and gel consistency
(r=-0.882 ) in high negative . Studied the paste charcatén’stics by Rapid visco
analyzer (RVA), the results showed that the initial moisture content had high negative
effect to peak viscosity (r = -0.992 ) , break down ( r = -0.931 ) , final viscosity (r = -
0.949 ) and setback ( r= -0.939 ) while high positive to peak time ( r = 0.992) and no
effect to trough and pasting temperature at O = 0.05 . Comparing with native banana
flour , microwave pregelatinized banana flour and granular cold water soluble banana
flour at the same %degree of gelatinzation (83.89%DG.) it was found the microwave
pregelatinized banana flour had the granule bigger than native banana flour and
granular cold water soluble banana flour . Both of modified flour had the different
crystalline region pattern of X — ray diffraction . Microwa\ e pregelatinized banana flour
had higher peak viscosity , trough , final viscosity , setback and pasting temperature

than granular cold water soluble banana flour .



