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Abstract

The study aims to study three banana soaking solutions: water, salt and
sodium metabisulfide solution to reduce browning during banana flour production
and monitor the change of color and moisture of banana flour after 10 weeks of
storage. It found that the sodium metabisulfide solution was the most effective
in reducing browning with the highest lightness (L*) value at 90.04+0.06. After 10
weeks of banana flour storage, the result indicated that storing banana flour in a
laminated bag can slow down the deterioration of flour for more than 10 weeks.
Then, banana flour after soaking in sodium metabisulfide solution was substituted
for wheat flour in madeleine formulation which a type of bakery by 0% (control
formula), 20%, 40% and 60% of banana flour. The results of sensory evaluation
with parameters of color, odor, taste texture and overall acceptability showed
that the panelists accepted the madeleine containing 40% of banana flour
substitutes for wheat flour because the texture was close to the controlled
sample as well as it still had the most banana aroma.
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wazanRimnaneanutandetin

NaNSTIRABIR LA LTI nvetEsazaneTinzanlunsudnaaefiina
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4 15.50+0.22°® 17.58+0.71%% 17.80+0.4178¢
6 15.55+0.56® 17.75+0.53%48 18.15+0.53%8
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gouunilendreiinaunulundndusiunneduiifesas 0-40 liwansraiu lagldsu
pzuuuATeUglusiurauidntes sailenaiiosanuimautndeiisosas 40 §
neaauzldnduniindae saui uazdodudafimngay widofinysinantudy
$ovar 60 orvhlvindundroussiuisiliivaaeulfesuuunnuveuanas
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UNTEEERVIGHIAG 0 20 40 60
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0.73° 1.00° 1.19° 1.58°
nau 7.38 + 7.00 + 7.53 + 6.78 +
0.74° 0.92° 0.93° 1.18°
AR 7.28 + 7.03+ 7.20 + 6.57 =
0.94° 1.09° 1.16° 1.39°
ilodurta 730 + 6.92 + 705+ 6.65 +
0.94° 0.98% 1.32° 1.23°
ANNYOUlAESIN 7.40 + 713 £ 7.63 + 6.77 +
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auduazAsutie uasdloriulilusseznami Uinaenudulundn szt
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UDADDNTLAE LLaszas‘aaﬂ%maLﬂuﬁatﬁ'wﬁﬁ%m (Schwartz, S.J. and other, 2008)
Tusisedutandrefiudansarsazanslafouunludalisinisifadiinasiniinis
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