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ABSTRACT TE139205

Study on physicochemical properties of banana flour from Kluai Nam Wa [Musa (ABB
group)]. The stage of maturity for harvesting the banana were measured the circumference of a
finger and the age of the bunch after emergence from the pseudostem. The banana flour from
solar drying technique shows higher total sugar content than the banana flour from using tray
dryer. The banana flour from solar drying technique had a higher shearing stability and water
solubility index than the banana flour from drying using tray dryer while peak viscosity, holding
strength and break down values from RVA amylograms were lower. Degarding with the chemical
composition of flour, the analytical results show that protein, ash and total sugar increased while
fiber and carbohydrate decreased when the maturity increased. Banana flour had higher amount
starch at 90% maturity (~ 66%) and amylose in the range 21-23%. Starch granules were oval to
irregularly shaped (27-45 llm) from Scanning Electron Microscope (SEM), size of the starch
granule in the banana flour will be increased after the increasing of the maturity. The higher
maturity of banana fruit gave the poor of the physicochemical of the banana flour in shearing
stability and water absorption index but highest in water solubility index and freeze-thaw
stability. RVA amylograms of the banana flour from 80-90% maturity showed peak viscosity,
holding strength, break down and set back higher than the banana flour from 70% and 100 %

maturity Peak temperature and peak times of banana flour were 88°C and 8 min, respectively.

Whilc pasting temperature about 80°C.



