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ABSTRACT 203147

Both banana starches obtained from Nang paya and Hin showed B-type
crystalline pattern, The initial gelatinization temperature (To) and pasting temperature (Tp) of
both banana starches are similar. However, resistant starch content of banana starch from Hin
(70.52%) was higher than that of from Nang paya (60.16%). After heat-moisture treatment
(HMT), the crystalline pattern of both banana starches changed from B-type to A+B type. Their
swelling power, solubility index, viscosity, consistency coefficient (k) and resistant starch content
of this banana starch decreased, while the To, I'p, the storage modulus (G' ), the instantaneous
clastic (G) of starch gel. and susceptibility towards enzyme and acid hydrolysis increased
significantly (p<C0.05) comparing with native banana starches. As for the effect of moisture level
of the treatment, increasing moisture content (18-27%) decreased the swelling power, k and
resistant starch content. However, To. the strength of gel increased with increasing G’ and G, and
the susceptibility towards hydrolysis by acid and alpha—amylase enzyme increased with
increasing moisture level of the treatments. Hydroxypropylation was conducted to chemical
modify for both native banana starches. The results showed that the swelling power, clarity, k,
peak viscosity, breakdown and susceptibility towards enzyme and acid hydrolysis of both
modified banana starches increased, while To, Tp, setback, (" and resistant starch content
decreased significantly (p<<0.05) comparing with native banana starches. In addition, increasing
in concentration of propylene oxide (8-12%) the swelling power, clarity, k, peak viscosity,
breakdown and susceptibility towards enzyme and acid hydrolysis increased, while To, Tp,
setback, G’ and resistant starch content decreased.

Hydroxypropylated banana starches (12% propylene oxide) were applied in
bread product which produced from frozen dough. The results showed that extensibility,
resistance to extension and stickiness of dough did not change during frozen storage of 3 weeks.
This contributed to obtain the more stable bread product comparing with control bread without
this modified starch. The rice starch films reinforced with heat-moisture treated banana starches
(27% moisture content) were investigated. The higher tensile strength and clarity but the lower
elongation at break and water vapor permeability were obtained as treated banana starches

were applied.
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