75815398 YH1INaeNA 11 1ags1¥uanani 1%e 15(1) : 1-13 (2566) 1

?:’ W o Y] a d
mslsutlenaleinmannuuilaiuddzviad uavaosnvosaenl s
The Use of Banana Flour Substituted for Tapioca Flour in

Singapore Cendol Noodle

1 o * = a 4
Trinas v3nyla " wag g8 Wosduns
Paidaeng Khwanchai and Suwalee Fong-In

Received: 23 February 2021, Revised: 22 April 2021, Accepted: 31 August 2021

U |
UNANEID
] 4 a o Y A %’ Y o @ a [ 4
TanUszasAvesnuitoiiiednyins 1sutdendroir Imaununduiudilzndslundasusiidu
1 a 4 § [ 1 1 Y ]
aoazoaden1Us Tasnaunudleudindrelugasiszauaieg 1dun Sesas 0 (gasaredanIugu) 10 20 30
g’/ a 1 A 1 9 1 a L=W! 1 1 1 I =y 1
40 MMIUAATIZIAE WuIuduasareedn 1S UAINNNAIG (L*) anad aumnnuiuduag (@*) taga
I A 3 4 A 3 [ 1 1

anuiludimaes (*) vy WerSinamanaunuudandreTugasiiuiiu A1 hue () 0521319 43.44-63.18
& sy A A v v Aqy v Y v v A A A Y
Faaasdduuas-fiaes naziduasasesi lgudandreiinh Sovaz 40 fin AE gegaillofieunugas

) [ 1 [} c&’ =\ a @ I 1 A @ o v 9
auau duiumanuuiuionazanumiienvesnansusitaianas enaunuutluiudnlevaidaonds

Y o A Lg a Y 1 Y Y A v 9
ndreluszauigen msdsziivquawmadszamduda wonmanaunudlrondandrehszaviosas 10
Yo ' o ' 1A v o W aa o y Y A
la5unzuuuanureu Tassmuanannuede liliodiyneada (p>0.05) Aumsnaunudeuindloh
v Y Y Y

szauSeeaz 20 wazmsnaununniaeszavil lasuaziuuANNe L TAsT IWFINIAIBE19AIVAY AU 9
A A 9 Y A v Y A =) ' o @ ]
dengashiimnaunumoudendrenszavdosas 20 uazitionseufeunuamalnsuimsnugasaee

' o ' Yo a A 2 o VA A o o ' Ao a
AIURNY WﬂjWg@ﬁﬂQﬂﬁ']'J"lﬂi‘Uﬂ%N]miﬂi@ulwuﬂluﬂﬂ 21 Luﬂlﬂﬂﬂﬂﬂq@]iﬁ']ﬂﬂ]ﬂﬂjﬂﬂu UDNIINUYIN

o ° 1w 1
ﬂ?mmmﬂ‘ullammmmwmamammu

o o W @ o @ ] a 4 o
manay: uilinde, uaiudilznds, iduseavesdenTys, auianamenin

mﬁuﬁﬁvﬁﬂmmﬁm%'uaxmﬂuia’?mﬁmmi ﬂmzLﬂ‘H@liﬁ"lﬁGlﬁlﬁS’/ﬂ%WEﬂﬂi‘ﬁiiiﬂﬂa UHINGIRUNLIYT INIANLLET 56000
Division of Food science and Technology, School of Agriculture and Natural Resources, University of Phayao, Phayao 56000, Thailand.

* Yo s A dad A < . . .
@uwuﬁﬂﬁzmmm Tsuaigaidansoiind (Corresponding author, e-mail): paidaeng. kh@up.ac.th



2 75815398 YH1INaeNA 11 1ags1¥uanani 358 15(1) : 1-13 (2566)
ABSTRACT

The purpose of this research was to study the use of Num-Wa banana flour to substitute tapioca starch in
Singapore Cendol noodles. Banana flour was replaced with formulas at different levels, namely, 0 (control sample
formula), 10, 20, 30, 40% w/w. It was found that the lightness value (L*) decreased as the banana starch content
in the formula increased, while redness value (a*) and yellowness value (b*) were increased. Hue (°) was between
43.44-63.18 (orange red-yellow color) and Singapore Cendol noodles that were substituted with banana flour at
40% had the highest AE. The firmness and toughness of the product were reduced when replacing tapioca flour
with banana flour at a higher level. For sensory quality evaluation, there was no statistically significant difference
(p>0.05) between the replacement of 10% and 20% banana flour on overall liking score. Substitutions at levels of
10% and 20% received a higher overall preference score than the control sample. Therefore, the formula with a
20% banana flour substitution was chosen to compare the nutritional values with the control formula. It was found
that the protein content increased two times compared to the control sample. Moreover, it also had lower

carbohydrate content than the control sample.

Key words: banana flour, tapioca flour, Singapore Cendol noodle, physical properties
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