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Abstract

The objective of this study was to investigate the use of golden banana flour to substitute
wheat flour in soft bread. The substitution of wheat flour with golden banana flour at 0 (control), 25,
50 and 75 percent by weight of whole flour on soft bread production was further carried out.
Results found that optimal of using golden banana flour to substitute wheat flour in soft bread was
25 percent. This substitution level resulted in higher sensory score in term of odor, flavor, and
general acceptability, than the substitution level at 50 and 75 percent (P < 0.05), but it was not
different from control group (P > 0.05). It also had highest texture preference scores than substitutes
at other levels (P < 0.05). However, its preference score for color was not different from other groups
(P > 0.05). The value of lightness, bread volume decreased when the proportion of golden banana
flour substituted to wheat flour was increased. However, the value of redness and shear force was
in vice versa. Almost chemical properties such moisture, fat lipid ash and carbohydrate were not
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significant different among all treatment ratios (P > 0.05). However, a fiber property was increased,;
when, the proportion of golden banana flour substituted to wheat flour was increased. Consumer test
was conducted with 30 consumers and the majority of the tested consumers (75%) accepted soft
bread substituted with 25% of golden banana flour.

Keywords : Golden Banana, Banana Flour, Fibber, Soft Bread
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warliiannsamaunuldinnnid iesanshldinissensuamnmmsysramdudalunnduanas (Manorote
et al,, 2018) wardafisenunsHutindrenaunuundnutandlundadosionmsdu 9§ wu msmawnu
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an 30 wiit i luhliuidasnseuwislugeuuriuuildausou amuaugumail 60 ssmwaea i 8 Falus
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n5YnANA L* a* uay b* #me color meter (8%e NIPPON, U ZE-2000, Denshoku, Japan) lnguanspnd
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vosundeinsiaUiasuaih Sinsginuansimaed Wud Yiinaenutu Tudu Wik mslulawnse
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Tuiemnanssiudn fadoradunsslundnsusianinaundiddduainnd deldudandelidiean
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uilandaela AnvazAnNIUTEA MU
soutland (Sovay) a nau AR \odurta ANUYRUINYSIU
0:100 7.60 + 1.16° 7.23 £ 1.16° 6.83 + 1.44° 6.57 + 1.35° 7.07 £ 1.11°
25:75 7.07 + 117 7.03 + 1.17* 7.00 + 1.61° 7.20 + 1.24° 7.37 £ 1.12°
50 : 50 6.63 + 1.18° 6.63 + 1.18° 5.87 + 1.25" 573 + 1.28° 6.20 + 1.34°
75:25 6.53 + 1.22° 6.80 + 1.22° 553 + 1.63" 5.80 + 1.51° 6.23 + 1.35°
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Tuszaudawas 0, 25, 50 wag 75 (mean + SD)

wlendaely AMNIMTIMENIMGUE usesin nsum
souteand (Sovay) L* a* b* (fhdu) (wURALLAT)
0:100 76.58 + 1.13° 3.22 + 1.09° 31.90 + 1.08° 38.68 + 1.71° 8.39 + 0.22°
25:75 66.70 + 0.86" 3.92 + 0.15% 21.27 + 0.54° 46.22 + 0.63° 5.29 + 0.04°
50 : 50 55.74 + 1.34" 3.75 + 0.25% 12.40 + 0.30° 61.64 + 1.86" 3.67 + 0.02°
75:25 55.34 + 1.25° 4.32 + 0.29° 12.32 + 0.89° 65.24 + 0.37° 2.98 + 0.18°

nuewme : Anadeniiumedisnusinsiululunalenuuanisiunssduauteiusosay 95

A1 L* = lightness (100 = light, 0 = dark)

A1 b* = + show yellowness, - show blueness

A1 a* = + show redness, - show greenness

Al 1 dnwauzdsnguaskandausivuadanuinaunundeanddteudandqely
Tuszauiawsaz 0 (n), 25 (V), 50 (A) waz 75 ()

3.4 wan1snszvnuaNUAnIualivewanfusivunlvanu
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(P > 0.05) Fsasuleriudesndrglunlalulundnduaivuntamiuliiinaseusinauaiuin ludu Tsiu 1 wae

Aslulanse wivundamuimawnuulaandmeudaindigluissiviesay 75 dusinaduleunnian wag

gandmnyan1snaaeseg ldWgvnieadn (P < 0.05) dufivgiui Wunszulindrelifiviunaduly
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Juibvindadnndvsinandulodudunudsinaundindelinguady nansinsgiguaudinaad wans
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Tuszaudawas 0, 25, 50 wag 75 (mean + SD)

wllandnely AandRfuLAdl

soutlsand Ay st ule TUshiu 1N Aslulainsn
(oway) (%) (%) (%) (%) (%) (%)
0:100 22.43 +9.34 0.73 +£0.73 1.41 + 0.18° 7.36 + 0.49 1.58 + 0.11 66.41 + 9.21
25:75 23.48 + 0.22 0.67 + 0.34 3.48 + 0.19° 7.34 +0.47 1.63 +0.10 57.63 + 0.33
50: 50 29.26 + 0.74 0.82 +0.19 5.57 + 0.35° 7.48 + 0.59 1.76 + 0.12 60.91 + 0.40
75:25 29.60 + 1.35 0.60 + 0.99 7.36 + 0.49° 7.44 + 0.44 1.69 + 0.02 53.32 + 2.57
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Wothvuslmuimaunuutsandsmeutindelifosas 25 Tunaasuduguslanduu 30 au wy
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(Sukrot, 2012)
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a 7.1 + 7.3[U1unang - un
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- 0 0 0 1 2 6 10 8 3
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- 0 0 0 1 3 7 7 11 1 .
AV 6.9 + 7.1|uUdy - U1unag
(0) (0) (0) (3) (10) | (23) (23) (37) (3)
& o o 0 0 0 0 3 4 9 11 3
VUaduNd 7.2 + 7.4[U1UNa19 - 11N
(0) (0) (0) (0) (10) | (13) (30) (37) | (10)
AMUBDU 0 0 0 0 1 5 12 8 il
7.3 £ 7.5[U1unane - un
Tnesan ) (0) () (0) @) | an | ©o) | @n | 13
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