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EFFECTS OF SUBSTITUTION WITH PREGELATINIZED BANANA FLOUR
ON QUALITY OF NOODLES

Puangchompoo Hongchail* Nantawat Losoda®

Abstract

This research aimed to study the effect of the substitution of wheat flour
with pregelatinized banana flour in noodle by o (control), 10 , 20 ,30 and 40
percent(w/w).The cooking result showed that the formulation with10%substitution
had no significant difference water absorption compared to control. As the ratio of
pregelatinized banana flour increased water absorption and cooking loss decreased
while the appearance became darker, L*and b* value decreased but a* increased.
The texture analysis and sensory result showed that the formulation with 20%
substitution had no significant difference force distance compared to control. The
overall sensory score was 7.80+0.88 (Like Moderately) which indicated that 20%

pregelatinized banana flour could substitute wheat flour in noodles.
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0 10 20 30 40
wsandounuszasansning (nsu) 120 108 9% 84 72
wilandensiaandlusd (nsu) 0 12 24 36 48
Hay(N3) 1.8 1.8 1.8 1.8 1.8
laln (Wes) 1 1 1 1 1
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