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The objectives of this research were to evaluate the effect of harvesting time of Kluai Khai
and flour production process on properties of banana flour, to compare the chemical properties and
physical properties of banana flour with other commercial flours, and the use of banana flour in food
product. The chemical compositions of Kluai Khai banana which was harvested on SOth, 35m, 40"1.
45th, 50" and 55" day after cutting flower were evaluated. The results show that 88.09 * 0.54%
cabohydrate content of Kluai Khai banana which was harvested on 45" day after cutting flower was
the highest. Kluai Khai flour was prepared by dry milling had 3.66 + 0.21% of protein and 23.29 +
0.14% of amylose content which more than wet milling (3.02 + 0.75% of protein and 21.91 + 0.12%
of amylose content} but the thermal property of those was not different. The properties of Kluai Khai
flour which prepared from Kluai Khai banana and harvested on 45" day after cutting flower were
compared with the commercial flours. It was found that Kluai Khai flour was more yellow than other
flours, and had a higher content of fiber and ash than other flours, whereas amylose content was
simitar to cake fiour. The starch granule characteristics of Kiuai Khai flour was oval shaped, which
was similar to bread flour, all purpose flour and cake flour. The pasting properties of Kluai Khai flour
were studied. The final viscosity of Kiuai Khai flour was as same as corm fiour. The setback of Kluai
Khai flour and tapioca flour were not significant different. The thermal properties in the terms of
onset temperature (T,), peak temperature (T,) and conclusion temperature (T,) of Kluai Khai flour
were not different with rice flour while the enthalpy of Kuai Khai flour was not different wilth corn
flour. The use of Kluai Khai flour for coating batter making was varied in the ratios of mixed flours.

The optimum ratio of Kluai Khai flour : bread flour - corn flour for coating batter was 1:0:1.
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