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ABSTRACT TE139228

Study on shelf life of banana flour with two factors (packages, PP and PE; storage
conditions; 15°C 40-53%RH and 38°C 28-32%RH), some of chemical and physical changings,
and organoleptic test of banana flour from the different maturity of ‘bananas (70%, 80%,
90% and 100%), during 180 storage days were done. The results showed that the moisture
content and Aw of banana flour stored at 38°C 28-32%RH were less decreased while
FFA and TBA value were less increased, the color of banana flour had been decreased in
L and b while increased in a and AE when comparing with storage at 15°C 40-53%RH.
The banana flour kept in PP-bag had the moisture content and FFA lower than the banana
flour in PE-bag. There was interaction effect of the two factors to the moisture content
and FFA at 150-180 days and 45, 90, 150-180 days respectively. The banana flour packed
into PP-bag and stored at 38°C 28-30%RH had been less decreased the moisture content
and less increased FFA. Regarding with the color of the banana flour, the level of the
maturity of banana fruits significantly affected to L,b and AE (P<20.05). The panelists
found that the banana odor significantly decreased after storage 90 days in PE-bag while
the rancidity significantly increased after storage 120 days (15°C) from 70% and 80%
maturity in PE-bag and after storage 150 days (38°C) from 90% and 100% maturity in

PE-bag at P=<0.05.



