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ABSTRACT

The optimum formula of canned banana flower and heart of pseudostem from Kluai Namwa variety
were carried out. One kilogram of heart of psuedostem with good texture obtained from 17-18 ¢cm diameter
of psuedostem. Chemical composition analysis showed that contents of protein, fat, and ash in banana flower
were slightly higher than the heart of pseudostem. A rather high content of tannin (3.75%) in banana flower
affected the reddish-brown color changes prior to canning, although soaking in some chemical agents could
prevent enzyme browning reaction. Hence, banana flower was not adopted for canning. Pretreatment of heart
of pseudostem to prevent enzyme browning reaction showed that it should be soaked in 0.3% CaCl, solution
for 10 min, then blanched in 0.3% citric acid solution for 3 min prior to canning. Optimum processing time
for canned heart of pseudostem in 0.5% of brine in 300 x 407 can size was 20 min at 250°F with Fo value
11 min, for canned heart of pseudostem curry in 307 x 113 can size were 45 min at 250°F with Fo value
31 min. Organoleptic evaluation showed that the panelist slightly preferred the curry prepared by using canned
heart of pseudostem in brine to canned heart of psuedostem curry at 7 and 6 of the acceptable score, respectively.

Key words : banana flower, heart of pseudostem, canned banana product
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Table1 Edible portion of pseudostem.
Number Size of pseudostem (cm) Edible portion
bottom middle tip (gram)
1 12.62 10.00 9.00 550
2 14.25 11.50 10.00 600
3 17.00 13.50 11.25 540
4 17.62 15.25 14.00 900
5 17.70 14.00 13.20 1360
6 18.50 15.75 11.50 980
7 19.00 14.50 13.00 1140
8 19.00 15.00 12.25 860
9 20.00 14.62 12.62 1030
10 21.50 13.50 12.00 790
1 22.00 17.00 14.00 920
12 22.00 16.70 14.00 900
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Table2 Percentage of chemical composition and pH of raw material and products.

Sample Moisture Protein Ash  Fat Fiber CHO Tannin pH
content by diff
Banana flower 92.34 1.61 117 016 068 4.04 3.75 -
Heart of pseudostem (HP) 95.32 065 082 008 09 217 053 -
Canned HP. , curry 91.83 2.01 154 052 025 3.85 - 4.36
Canned HP. in brine 98.18 023 038 003 034 083 - 4.75
Table3 Residue enzyme activity in heart of pseudostem by peroxidase test.
Color observation
Chemical
% Blarching tinre-(nriny
3 4 5
CaCl,

0.1 ++ + +

0.2 + + -

03 - - -

Citric acid

0.1 ++ + -

0.2 ++ + -

03 - - -

Control : ++++ intense brown + slightly pink
++ remarked pink - colorless
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Table4 Average microbial content of canned heart of psuedostem curry.

Temperature Time  Fovalue  Fill weight  Total Plate Count Flat Sour Spoilage
°F (min) (min) (gram) (CFU/g) mesophile  thermophile
250 40 - 110 none +ve -ve
250 40 - 110 none -ve -ve
250 45 31 110 none -ve -ve
250 50 35 110 none -ve -ve
250 45 - 100 none -ve -ve
250 50 - 100 none -ve -ve

Can size (307x113) 60% fill weight = 110 grams

55% fill weight = 100 grams

-ve = negative ; +ve = positive

Table S Average microbial content of canned heart of pseudostem in brine.

Temperature Time  Fovalue Fill weight  Total Plate Count Flat Sour Spoilage
°F (min) (min) (gram) (CFU/g) mesophile  thermophile
240 20 - 240 none +ve -ve
240 30 6 240 none -ve -ve
250 15 6 240 none +ve -ve
250 20 11 240 none -ve -ve
250 20 11 240 none -ve -ve
250 15 - 210 none -ve -ve
250 15 - 210 none -ve -ve

Can size (300x407) - 60% fill weight = 240 grams

- 55% fill weight = 210 grams
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Table 6 Means score on organoleptic evaluation of canned heart of pseudostem curry.

Product Acceptable score
(month) Appearancens Texturens  Flavorns  Aromans  Color™s  Acceptancens
0 6.38 6.69 7.19 6.63 6.19 6.81
1 6.06 6.51 6.70 6.44 5.94 6.63
2 6.06 5.81 6.38 6.22 5.75 6.38
3 5.69 6.50 7.13 6.69 6.19 6.69

ns : Means score are not significantly different at the 5% level by DMRT.

Table 7 Means score on organoleptic evaluation of curry from canned heart of pseudostem in brine.

Product Acceptable score

(month) Appearancens Texture* Flavorns  Aromans  Color*  Acceptancens
0 7.35 6.60b 7.00 7.10 7.70a 7.08
1 7.70 7.35a 7.28 7.30 7.88a 7.40
4 7.45 7.65a 7.00 7.45 7.15b 7.28

ns : Means score are not significantly different at the 5% level by DMRT
* & Value within the same column having the same letter are not significantly different at the 5% level by DMRT
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