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of the treatments.
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Enzyme hydrolysis of native (+) and heat-moisture treated banana starch from
Nangpaya (a) and Hin (b). Banana starches were modified by heat-moisture treatment
at 18% (B) 219 ( A Y, 24% (®) and 27% (®) moisture content.

Acid hydrolysis of native(+) and heat-moisture treated Nang paya bananastarch at
18% (M) 21%( Ay 240,(®) and 27%(®) moisture content.

Acid hydrolysis of native(+) and heat-moisture treated Hin banana starch at 18%('),
21%( 7\ ), 24%(®) and 27%(® ) moisture content.
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