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Processing and functional properties of banana flour
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Abstract

Banana cv. Kluai Namwa (Musa ABB) at the mature green stage was selected for a study on changes in
total soluble solids (TSS) content of the flesh during the ripening process at ambient temperature (26-30°C). On
days 1 and 2 after harvest, banana flesh had the lowest TSS content (7.4-7.6%). It increased to a stable level of
29.12% on day 8. As a result, banana flour should be prepared from banana at the early stage of ripening (2 days
after harvest). Three types of banana flour derived from Kluai Namwa (Musa ABB), Kluai Khai (Musa AA) and Kluai
Hom (Musa AAA) harvested at the mature green stage, were analyzed for functional properties. The moisture
content, color, swelling, solubility and viscosity of the flour were determined. Kluai Namwa flour had the highest
amylose content, lightness and viscosity (77.63%, 90.12 and 383.75, respectively) compared to Kluai Khai and
Kluai Hom flour. Banana flour could be utilized in food systems to improve properties of food products and to
reduce production cost. It might become an alternative form of starch flour.
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Figure 1 %Total soluble solids content of ripening bananas after 1-9 days in storage at ambient temperature (26-
30°C.
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Table 1 The properties of Kluai Namwa, Kluai Khai and Kluai Hom flour (wet basis)
Banana Moisture content Amylose L value b value Swelling power  Solubility (%)
cultivar (%) content (%)
Kluai Namwa 6.76+0.11a 37.63+£0.08¢c 90.12+0.07¢c 15.83+0.06a 30.13+1.46a 18.16+5.73a
Kluai Khai 7.67+0.06b 25.59+0.00b 85.03+0.07a 17.65+0.04b 27.04+1.49a 34.10+4.00b
Kluai Hom 6.61+0.09a 25.10+0.11a 87.22+0.03b  15.89+0.05a 34.24+2.23b 20.41+2.23a
Table 2 RVA properties of Kluai Namwa, Kluai Khai and Kluai Hom flour (wet basis)
Banana Peak viscosity Trough Breakdown Final viscosity Setback Peak time Pasting (OC)
cultivar (RVU) (RVU) viscosity (RVU) viscosity (min)
(RVU) (RVU)
Kluai Namwa  549.94+3.62b 320.08+2.14c 229.86+1.51b 383.7511.64¢c 63.67+3.77c 4.82+0.04b  76.50+1.24ab
Kluai Khai 325.334£6.67a 193.72+4.41a 131.61+2.29a 239.00+2.75a  45.28+1.83b  4.95+0.04c  75.17+0.03a
Kluai Hom 538.98+10.67b 228.00£0.14b  310.97+10.82c  264.17+2.16b  36.17+2.05a 4.53+#0.00a  77.23+0.46b
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