PBRU SCIENCE JOURNAL
A 2021.18(2) : 73-85

Eea

% a [ % o 4 aly a o = 14
nsWaIUIRAnAuNWasAnNEENAMseTaTRaInUanaang
Development of Wafer Cookies Supplemented with Heath Benefit from Banana

Blossom Powder

FCR U CRLH

Paradorn Ngamdee
AuSIneAanfuazinalulal andnendgsaimwani Samdaanys 15000
Faculty of Science and Technology, Thepsatri Rajabhat University, Lopburi, 15000

*Corresponding author; E-mail: paradorn.n@lawasri.tru.ac.th

Received: 17 April 2021 /Revised: 24 May 2021 /Accepted: 10 June 2021

UNARE

(2
a

a o dgld o & Aﬂl =2 & S = % I3

NuAdeRAdRglsrasAinednmaulszlenideguninainnindindandoansluanesann
danfaanasisaninalfiAsawinuisuuugnnasuazlfimnacludounanvasnisszanomefanilulsunn
Seuaz 4, 7 waz 10 Teeinuln denalinaninaiisunananlewindy 2.63, 5.15 uaz 7.84 g/100 g
AINAAL Tegandifiunmuninlelugrsinguetnalibdndny (p<0.05) tenmuanstszneuuednisvnn
worasANILEINLANRI8NG (598-1,093 pg GAE/100 g) HuualiingetuainiBuinlandoansi i uay
A4aNI128IGAIAILAN (420 g GAE/00 g) aema iainaianniadndanfaanaiinnsnissinueyyadasy
DPPH (1.490 - 1.568 pg GAE/100 g) 44091 (p<0.05) gnsaaunnsing Uanfasnsdenaliinoiuuds
(559 - 680 g) TavawaiAnNanas (p<0.05) uslidena (p>0.05) laA1nisuaniinlivasnansined
(~ 33 mm) nsldanfaendenay 4 uar 7 danalduansineiu (p>0.05) slaAmnIwNAuIa (7.35-7.60)
HadNed (7.00-7.80) wazAdutaLingsqN (7.15-7.65) UATgININ (p<0.05) FivpeieAILAN mewra%@nﬁ
@indandaanstenar 7 gnandendunaniusigarinatiesanitiuiuninlowssinnuaislszney
= a_ < . Ay ve : N & o o =y
Wuedniaunagandn lnanlifuazuuuanngeusanmnInnausa Weduda wazarngeulngsani |y
: ¢ A a A w o A a_y a o ¢ e = S
wanseanaiannEENLANGenstenar 4 nadinlanfoanslundndusimaianndaeiasgaan i
danfaeiidundniusivaeianienisinensuazlfnandmiiomaianiniandlsclaaisaganin

a =y
PANUAURIE

v v
o

AdnAty: LedAnn Uandae arsdszneuue@niianun quasinuenyasass

PBRU Science Journal
Volume 18 Number 2 July - December 2021


mailto:paradorn.n@lawasri.tru.ac.th

PBRU SCIENCE JOURNAL

 ~

AN U4 18 atufl 2 nsngrau - Funau 2564

Abstract

This research aimed to study the health property of wafer cookies supplemented with banana
blossom. Banana blossom powder was prepared by using the drum drying technique. The powder was
used to add as an ingredient to prepare the wafer cookies at the levels of 4, 7 and 10 %w/w. As a
result, the addition increased the total fiber content in the water cookies by 2.63, 5.15 and 7.84 g/100 g,
which was significantly higher (p<0.05) than that of the control sample. Total phenolic contents of all
wafer cookies supplemented with banana blossom powder (598-1,093 ug GAE/100 g) tended to
increase with the banana blossom powder content and these values were higher than that of the control
one (420 ug GAE/100 g). This caused the higher DPPH scavenging activity of the wafer cookies
supplemented with banana blossom powder (1.490 — 1.568 ug GAE/100 g) to be higher (p<0.05) than
that of the control sample. Banana blossom powder reduced (p<0.05) the hardness (5659 - 680 g) of
the wafer but showed an insignificant (p>0.05) effect on the fracturability value of the products
(~33 mm). The addition of the banana blossom powder at 4 and 7 %w/w received comparable liking
scores (p>0.05) on flavor (7.35-7.60), texture (7.00-7.80) and overall acceptance (7.15-7.65) and also
higher (p<0.05) than that of the control sample but the liking scores on the flavor, texture, and overall
acceptance attributes of the latter were equal to the wafer cookies supplemented with 4 %w/w banana
blossom powder. The 7 %w/w banana blossom supplemented wafer cookies was selected as a final
product over another due to the higher total fiber and total phenolic contents. The supplementation of
banana blossom in the wafer cookies could increase the value of the agricultural by-product and also

delivered a wafer cookies product with an elevated health property.

Keywords: Wafer cookies, Banana blossom, Total phenolic compound, Antioxidant activity
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Table 1. Properties of banana blossom powder

Results were presented as means+SD

Properties Values
Total fiber (g/100 g) 19.13+1.44
Color L~ 41.52+2.29
a* 3.97+0.55
b* 9.64+1.49
a, 0.39+0.01
Moisture (%) 2.41+0.04
DPPH scavenging 1,357+32
activity (ug GAE/Q)
Total phenolic content 6,109+106
(ug GAE/g)
WHC (g/9) 16.8+£0.05
OHC (g/g) 1.16+0.01
Uandnonsdistenlng e winufiauuy
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Table 2. Total fiber content, water activity and moisture content of wafer cookies
Banana blossom (%) Total fiber content (g/100 g) a,” Moisture content™ (%)
0 (control) 0.41%0.05° 0.30£0.00 2.36+0.73
4 2.63+0.03° 0.33+0.00 2.46+0.12
7 5.15+0.07" 0.28+0.00 3.15+0.04
10 7.84+0.07" 0.36+0.00 4.00£1.51
Values in the same column followed by different superscript letters are significant different (p<0.05)
ns (not significant) = means in the same column are not significant difference (p>0.05)
Table 3. Color, total phenolic content and DPPH scavenging activity of wafer cookies
DPPH scavenging
Banana Color Total phenolic content ns
activity
blossom (%) ns (ug GAE/g)
L* a* b* (ug GAE/g)
0 (control) ~ 73.1+4.5° 4.51£0.9" 21.3240.7 420+39° na
4 65.4+39° 576+0.7° 21.85+0.4 598+82" 1.546+0.02
7 51.3+4.7° 2.88+0.6™ 21.42+0.6 724+24° 1.490+0.03
10 64.9¢+5.0° 3.89+0.6° 19.68+1.3 1,093+14° 1.568+0.03
Values in the same column followed by different superscript letters are significant different (p <0.05)
ns (not significant) = means in the same column are not significant difference (p>0.05)
na (not applicable) = the value was not detected or too low to be analyzed
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Table 4. Textural properties of wafer cookies

Banana Hardness Fracturabilityns
blossom (%) (g) (mm)
0 (control) 911+ 17° 33.70£0.74
4 559 + 28° 32.65+£9.40
7 621 + 25° 32.26 £ 8.92
10 680 +23°  33.11+8.78

Values in the same column followed by different
superscript letters are significant different
(p<0.05)

ns (not significant) = means in the same

column are not significant difference (p>0.05)
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Table 5. Sensory properties of wafer cookies
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TduansANeiY (p>0.05) wazlA I 7.35-7.60,
7.00-7.80 LAY 7.15-7.65 ATLUUATNAIAL WAZNAN

AN gAatNNTAATY (p<0.05) 1L THUWIEL

o o a o 1
AumaiANANFAeEna

Addition of banana

Sensory Attributes

blossom powder content Overall
Color Flavor Taste Texture
(%) acceptance
0 (control) 3.80£0.74°  4.19+0.87"  3.95+0.81°  4.19+0.67°  4.14+0.57°
4 7.40+0.68°  7.60+0.75°  7.80+0.61°  7.80+0.76°  7.65+0.67°
7 6.65+0.81°  7.35¢1.03"  6.95¢1.09° 7.00+0.91%  7.15+0.74%
10 5.75+1.01° 6.35+1.08°  6.05+1.46° 5.20+1.05°  6.40+1.14°

Values in the same column followed by different superscript letters are significant different (p<0.05)

ns (not significant) = means in the same column are not significant difference (p>0.05)
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