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Effects of Banana Peel Powder Supplemention

on Qualities of Banana Cake

Pakawadee Phugan™

ABSTRACT

The objectives of this study were to study consumer acceptance of banana cake
products with banana peel powder supplement, and to study chemical components, physical
quality and microbial quality from production of banana cakes with banana peel powder
supplement in 3 different percentages, 10 percent, 20 percent and 30 percent of banana weight.
These products were tested with 9-Point Hedonic Scale Test that considers their appearance,
color, odor, taste, texture and total overall acceptability by 100 testers. The result indicated
that the consumers mostly accepted the banana cake products with 10 percent of banana
peel powder supplement (p < 0.05). From the chemical component study, this product was
composed of protein 4.29%, carbohydrate 46.20%, fat 19.43%, moisture 28.65%, ash 1.43%,
insoluble fiber 4.15 grams per 100 grams and total calories was 376.83 Kcal. The physical
quality study showed that a,, value of the product equals to 0.69 and L" a* b* color values were
39.82, 9.96 and 23.86 respectively. The firmness of the final product was 346.18 grams and
the microbial quality of the product was according to the production standard of cake

communities.

Keywords: Supplement Banana Peel Banana Cake
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1. mmwisanlaenndrmiinazAnmesdilszneumaaiivesnanlienndrsih
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indenieusilden WiliHnng 0.3 x 2.5 sumas wazFnhmindeuey thleudegevanion
uwwunafigungil 55 ssrnsaide  uszeznan 10 $1lw wdnatinhooninFahmiin
vanelaslieTesaily nagthinruazunssdeuning 35 Mesh [5] agldnldonndronauaz
dullug i iangiesdtsznoumanil 16ud anudu 1é Wsdu e asTulaina
Toenms lilazaenh (Insoluble dietary fiber) nazwdsn muizues AOAC [6]
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2. NIAALABN ASAUBLUHAAANNIANNEIBTON

AnldenNARANAuIUIANATIBEN Aaulann asduuuy 3 a3 [7-9] naaed
wamdnndevonaiimsresndnfadidunndindn  nnithraadadidnndrenen a3
fuuuy 3 a5 1M eugaMwnlsz mTNA MeIdmana suuuy (9-Point Hedonic Scale
Test) Mnsanmedu dnsazdnng = ndu 5 1@ Snvaiziile “wi  wazmsvensulassaw
Tagldgna susnu 100 au Taznuumsseniundadasioned 1-9 (1=livouinnil a 9=vou
wnfl_a) [10] edmidenndndamiidnndevonduuuuitldfuazuuumsseniy 9 a 1ntu
ihminseiinngiesdlsznoumaaiiveandnfaiidnndroven_asduuuy 1dun anusy
i Wsdu Teiu adlulawnsa leormsiiliazaneth (Insoluble dietary fiber) naswdsam
MaI5Yee AOAC [6]

SN 1 R wveIRAafelidnndlevien AsiuLIY

NQAY HAANMINANNAIIHON ATAULLL

it 1 i 2 _asi 3
uthu@an astnuas (n3u) 500 180 350
Y (S) 12 2 12
palsiRenlumsueun (n5N) 24 4 4
A (aS) 110 110 330
UNTUAR (A5H) 200 60 .
AMevaNUa (n3N) 700 200 300
vhmanse, indeilu (adw) 300, 12 190 300, 5
1h*u ey, weda (n3) 10, 300 - -
vhtuite (nd) - 170 200
ToiAsa (n5w) - 40 -
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luSinadesaz 0, 10, 20 wag 30 (Wewhwinndevien) s 4 Fedn Thindasasidn
ndeviouia 4 §hogn wma eugmaviasy W NE §e3Emma ouiwy 9-Point Hedonic
Scale Test fimsanmad dnvaiznng = ndw 5 38 dnwazile Wi uasmIvensulaesam
Tagldgna susnu 100 au Tazmmanuseundadaminnm 1-9 (1=liveuinnll a 9=vou
wnfl_a) [10] ielWldndafnaridnndrevon Junaldonndrohhitduslnasoniuinnd o
nthmanaiiansidadeliil
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sadilsznomaiadl 1duA anwdu 1 Tusiu lviu adTulamse leennsiliazmenh
(Insoluble dietary fiber) LazWawU MuIZVEY AOAC [6]
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MINN 2 v3AlszneumMatAiveandiaannalsinily 100 a5y

aalsznoumaLAll S
5@ (n3u) 6.89 + 0.06
m3lulaiase (n5w) 62.30 + 0.12
ludiu (n5n) 13.38 + 0.04
AuFY (%) 1.74 + 0.05
1 (n5N) 15.69 + 0.11
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wiw (Rlaunas?) 397.18
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naMsaaidenwanfamduuuulaeHaniueing 3 a5 na euANNFEUYBIHLIINA
U 100 AU AnsanluGewesdanyazling © ndu 3 A dnuaiiile TNH uasMIuaNsy
Tagsam wuddnndreven gl 2 laazuuuanuseunnaadnuazinni g enidlunainn
inndeven a3 2 Wingdvlumswnda 1wy 19l wazndrevenludimannand asduq
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- 6.85 + 1.44° 7.20 +1.26% 6.98 + 1.44%
nau 7.10+1.27% 7.38 +1.34° 7.12 +1.39°
3 M 7.42 +1.26% 7.72 + 1.06% 7.34 +1.32°
Snwauziile “wif 7.26 +1.16° 7.64+1.16" 7.38+ 1.19%
m3vensulagsm 7.26 +1.16° 7.64+1.07° 7.38+ 1.19%

WA ¢ * ARdY £ WIDEIUMINATIIY NMINA BY 100 %
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NAMIANNIANZHBIRUszABUMAA Taun anudu 181 1sau Ty mslulawmsa
loownsiliazaisi (Insoluble dietary fiber) WATWANIU VYDIHANAUTIANNAIVHONAULLIL
nazHARAMAIAANAIEYONL SHHAIARNARI8INAS08a: 10 (Veathwiinnal9vioN) NHams
NAABAL AN TWN 5 azmuldnuandaaiidnndlovon suraldsnndrsinirdesas 10
(euhwminnaravien) HuSaluonnsnliazmeinmuiy enseumsuiunandiaEiidnnale
VONAUNUL
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MINN 5 IAYUIZNOUMNIANYDINAAA N IANNAIYHDNAUUVVLALHANA N IANNAIIHONL 33
naiaenndlsrinMiosas 10 lu 100 A5y

asAlsznoumatadl IANNAIYHONAUUUD IANNAIYHONL U

uldenndrmi Jeway 10
5@ (n5w) 4.08+0.12 4.29+0.05
mslulansa (nsw) 44.48+0.11 46.20+0.13
lusiu (ASu) 19.04 +0.09 19.43+0.08
AMNFY (nu) 31.20+0.04 28.65+0.11
1 (A3) 1.20+0.12 1.43+0.15
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32.1 " L a* b
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Sasesas 10 39.82 £ 0.04 9.96+0.16 23.86+0.16
Snadesay 20 32.62 £0.07 7.26 +0.15 19.82+0.13
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3.2.2 anfmanhd (ay,)
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MINN 7 MeNNUUUIHEYIINANA N IANNAI8¥INL SHKA1ADNARIYINN

il “uil JSIAUMIY 1 Susaildenndiy 1 Sumsulaenndie | Sumnlaenndiy
jouas 10 Jowas 20 jouaz 30
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MINN 8 AaMWIMaNNIdveIndndavusidnndievient Sundenndiet e Jesay 10

NIMINA 9U Han1ina au
Bacillus cereus (Cfu/g) 5.0
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Total Plate Count (Cfu/g) 2.2 x10"
Yeast and Mold (Cfu/g) <10 est.
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