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Study on Moisture Temperature and Package for Banana Flour Storage
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Abstract

Bananas are the cheap fruit and are wildly grown throughout the country. Green
bananas, a source of carbohydrate are main composition. Furthermore, banana flours were
processed form green bananas. This research was carried out on 5 banana varieties; Hom,
Namwa, Kai, Hak Mulk and Leb Mu Nang, packed into 3 packages were plastic bag laminate bag
and foil bag, moisture contents were 7 and 10%, , storage conditions 4 and 10°C, storage 6
months. The samples were randomly checked for chemical analysis, after storage 0 2 4 and 6
months. The result suggested that banana flours should store at moisture contents 7% except
Hak Mulk banana flour should store at moisture contents 10%. The banana flours were stored
at 4 and 10°C, laminate bag and foil bag are not significantly.
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Table 1 Protein content of 5 banana varieties stored in packages.

Packages
Bananas Times plastic laminate foil
7% 10% 7% 10% 7% 10% average
Hom 0 month 3.36 3.36 3.36 3.36 3.36 3.36 3,36
2 months 6.16 6.06 6.49 5.06 5.77 6.20 596
4 months 6.21 532 6.51 6.07 5.78 5.48 590
6 months 6.23 5.03 6.65 5.75 6.37 5.48 592
Kai 0 month 3.08 3.08 3.08 3.08 3.08 3.08 308
2 months 6.65 6.22 6.97 6.06 7.05 6.22 6.53
4 months 6.65 574 6.94 6.23 6.50 5.62 6.28
6 months 6.38 5.47 6.50 5.61 6.36 5.77 6.01
Leb Mu Nang 0 month 4.09 4.09 4.09 4.09 4.09 4.09 4.09
2 months 592 6.34 6.22 6.22 5.78 6.21 6.12
4 months 6.77 5.77 6.66 6.48 6.94 5.31 6.32
6 months 6.66 6.34 6.48 6.35 6.93 6.23 6.50
Hak Mulk 0 month 2.76 2.76 2.76 2.76 2.76 2.76 2.76
2 months 577 5.78 6.50 6.34 533 6.49 6.03
4months 635 6.22 7.10 5.15 5.02 5.77 504
6 months 515 5.77 5.03 517 5.03 5.02 5.20
Namwa 0 month 2.65 2.65 2.65 2.65 2.65 2.65 265
2months 421 6.35 6.52 6.36 5.88 6.07 6.23
4 months 5.78 592 531 6.37 5.18 5.16 5.62
6 months 5.18 5.77 5.16 5.75 5.62 5.47

5.49




Table 2 Protein content of 5 banana varieties stored on temperatures

Temperatures
Bananas Times room 4°C 10°C
7% 10% 7% 10% 7% 10% average
Hom 0 month 3.36 3.36 3.36 3.36 3.36 3.36 3.36
2 months 6.49 5.06 5.78 7.84 7.21 6.04 6.40
4 months 6.51 6.07 5.63 5.90 6.38 5.33 5.97
6 months 6.65 5.75 6.37 5.62 7.11 6.22 6.29
Kai 0 month 3.08 3.08 3.08 3.08 3.08 3.08 3.08
2 months 6.97 6.06 591 6.37 6.08 6.18 6.26
4 months 6.94 6.23 5.02 5.33 5.92 4.74 5.70
6 months 6.50 5.61 6.38 5.47 5.62 6.65 6.04
Leb Mu
0 month 4.09 4.09 4.09 4.09 4.09 4.09
Nang 4.09
2 months 6.22 6.22 7.55 6.55 7.85 6.65 6.84
4 months 6.66 6.48 5.48 502 515 6.06 5.81
6 months 6.48 6.35 6.22 6.21 4.74 6.34 6.06
Hak Mulk 0 month 2.76 2.76 2.76 2.76 2.76 2.76 2.76
2 months 6.50 6.34 5.18 499 872 637 6.35
4 months 7.10 5.15 5.75 5.16 5.46 5.16 5.63
6 months 5.03 5.17 4.89 6.64 6.06 6.52 5.72
Namwa 0 month 2.65 2.65 2.65 265 265 265 2.65
2 months 6.52 6.36 4.69 637 518  6.20 5.89
4 months 5.31 6.37 5.92 6.37 5.76 4.88 5.77
6 months 5.16 5.75 5.17 6.51 5.16 6.51 571




