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ABSTRACT . TE 140582

The utilization of banana flour (70, 80, 90 and 100 % maturity) form Kiuai Nam
Wa [Musa (ABB group)] in bakery products, by partial substitution of wheat flour in
" bread, cake and coo‘kie making Banana ﬂodr are able to added in the standard
formula 15-20 % for bread, 70-90 % for cake and cookie. Bread are significantly -
(P<0.05) decreased in specuﬁc volume, and tendemess crumb color is shghtly darker
L b, decreased and a increased (P< 0.05). Whlle banana flour substitution in amount :
of 15 and 20 %, air cells charactenstxes of bread are almost similar to whole wheat
bread.‘ Samp.les were assessed by sensory panels and compan‘nQ with whole wheat
bread, crumb color is significantly. For cake product decreaSed in . tendemess and
specific volume but there are no significant differences when banana ﬂour substitute of
70,80 and 90 %. Cookle product decreased in specific volume crispness , and

expansion (wide), while thickness increased (P<0.05).



