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Abstract

The purpose of this study was to investigate the process for drying temperature of a banana flour and the
effect of banana flour on the physical, chemical, sensory characteristics and the consumer acceptance of tuile
product. The banana flour was used at 0, 25, 50, 75 and 100% for substitution of wheat flour. The yield of banana
flour, moisture content and water activity were 21.39, 12.51-14.39, 0.35-0.41%, respectively. For physical
properties, increasing banana flour increased hardness, fracturability and produced darker color and porosity of
tuile product. Also, increased brownness, spotless, banana odor, astringency, crispiness, hardness, crumbliness,
throat packing and tooth packing of tuile product significantly (p<X0.05). For nutritional value, adding banana flour
provided more resistant starch and dietary fiber by 10 and 5 times of control product, respectively. For consumer
acceptance, tuile product which was used banana flour at 50% received the highest appearances, crispiness,

color, odor, flavor, texture and overall acceptance score.

Keywords : banana flour, wheat flour, tuile, resistant starch
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