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Abstract

The research aimed to study the effect of organic acid on the color quality
of unripe banana “Kluai Khai” flour and to analyze the obtained “Kluai Khai” flour.
The experiment was started by branching unripe banana in boiling water for 45 s,
cooling, peeling, cutting into pieces with a thickness of 2.0 mm, soaked banana
pieces in water for 10 min prior to the desiccation for 10 min at room temperature.
After that, banana pieces were soaked in three organic acids including citric acid,
ascorbic acid and lactic acid at the concentration of 10, 15, 20, 25 and 30 ¢/l for 10,

20 and 30 min, respectively. After soaking, banana pieces were desiccated for 10

min and dried in oven at 60 °C for 24 h. Dried banana pieces were milled and
sieved via 150 um sieve size. Then, the obtained Kluai Khai flour was measured the
yield, color and moisture content. The results found that the soaking banana
pieces with lactic acid at the concentration of 10 g/l for 10 min gave the creamy
yellow color flour and was brighter than using citric acid and ascorbic acid at the
same concentration and soaking time. When using lactic acid to study the optimal
concentration and time to soak the banana pieces, it found that the utilization of
lactic acid at the concentration of 30 g/l to soaked banana pieces for 10 min gave
some flour which the best color quality. The obtained Kluai Khai flour was analyzed
some properties that consisted of the chemical composition, resistant starch
content, swelling power and solubility, total phenolic compound content and
antioxidant property. The results revealed that Kluai Khai flour was a source of
resistant starch, the swelling power and solubility were similar to wheat flour that
could be used to substitute wheat flour in food products. Furthermore, Kluai Khai
flour had some phenolic compound content and the antioxidant property. The

obtained Kluai Khai flour was partly used to substitute wheat flour in steamed stuff
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bun “Salapao” products and evaluated the sensory characteristics of products by
the panelists. The results showed that Kluai Khai flour could be used to substitute
wheat flour in the Salapao products up to 20% and the panelists had overall

acceptance of the products at the moderately like level.
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