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Abstract

248501

Instant Breakfast cereal (IBC) is very popular and has increase tendency the target group

in worldwide such as children, teenager, and adult which live in central city. In this study has
aimed to, 1.) to study for type and species of the Thai banana which produce to the standard and
quality banana flour 2.) to study the fix factor of formula and condition by extruder machine 3.) to
study the acceptance of consumer about IBC. The study used CRD to design the method and has
a stable variable is 1% CaCo,. The part of vary variables are the ratio between banana flour (BF):
corn flack (CF) and the amount of grinded sugar (GS). The ratio of BF:CF had 3 levels 50:50
40:60 and 30:70 which the processed condition of IBC at 30:70 had a fit extend ratio. And this
research study about the level of GS at 3 levels 0 3 and 6 g. which at 6 g., the IBC had well scores
of 7 to 8 (like moderately to like very much; used 9 Points Hedonic Scale method for the sensory
test) the characteristic for color was 7.37+ 0.01, texture in crisp was 7.33+ 0.01 and overall
acceptance was 7.70+ 0.01. Especially, odor was 7.63+ 0.01, and taste was 7.38+ 0.03 there were
significant differences (p<0.05) with 0 and 6% grinded sugar. IBC was well accepted by
consumers, with 88.00% (used the Central Location Test for questionnaire paper survey). Almost,
70% were female, 88% had 18-27 years-old, 81% were student, and 56% had income cash <
5,001 baht/ months. This study used the extrusion technology to produce IBC which the fixed
specification fallow as; a speed of single screw was 168 rpm, Barrel temperature was 135 OC, 380
Volt, 85 Amp, a diameter in front of machine was 2 mm., a speed of blade 95 rpm and had 2
pieces. And the capacity was 14.4 kg/hr. Therefore, IBC had a 0.34+0.02, e L* (Lightness)
60.41 £ 0.16, a* (Red) 1.19 + 0.02, Llag b* (Yellow)15.26 + 0.16, %extended ratiol.69+0.01, %
bulk density 0.15+0.001. Chemical Properties for %moisture, %protein, %lipid, %fiber, %ash,
and %carbohydrate: 6.60 £ 0.16, 7.88 £ 0.16, 0.07 £ 0.16 , 1.85 £ 0.16, 1.31 £ 0.16 Llay 82.3 +
0.16. IBC was found to conform to the microbiological standard of the ministry of Public Health.

The Total Plate Count was acceptable whereas both Yeast and Mold.

Keywords: Instant Breakfast Cereal Banana flour Extrusion technology
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