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Abstract

The objective of this research is to study the suitable ratio of banana flour for
the replacement of tapioca flour in wide rice noodles. The 20, 40, 60, 80 and 100
percent of banana flour was used instead of tapioca flour in our wide rice noodle
recipe. After that, the preference test with a 9-point hedonic scale of 30 home
economic students was used as the first tool in this research. Data from the preference
tests in colour, smell, taste, texture and overall preference were analysed using the
ANOVA program and the least significant different technique. The results showed that
the 30 food testers gave the highest satisfaction with 40 percent banana flour product.
Moreover, the preference test with a 5 point hedonic scale by 100 customers revealed
that they were very satisfied with colour, odour, taste, texture and overall preference
with the average score of 4.41, 4.08, 3.88, 4.09 and 4.05, respectively. In addition, 98%

of customers were accepted this product and willing to buy it.
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