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Abstract

The objectives of the research were to characterize the physical, chemical and pasting properties of Kluai
Hin and Kluai Hakmuk flour including their application in fresh noodle production. The experiments were done by
substitution of different amount of banana flours for wheat flour in fresh noodle recipe. The results showed that
protein content of commercial noodle flour was higher than Kluai Hin and Kluai Hakmuk flours respectively but. its
ash content was the lowest. The color of the two banana flours were darker (lower L* value) than the commercial
noodle flour resulted in the dark brown color of the fresh noodle. The pasting property from RVA indicated that
pasting temperature of the two banana flours were similar to the control. However, peak viscosity, final viscosity,
breakdown and setback which indicate starch retrogradation of the two ‘banana flours were higher than the
commercial noodle flour especially for Kluai Hakmuk flour which had the highest value. The data from texture
analyzer revealed that tensile strength and elasticity of fresh noodle from. banana flours substitution were
significantly lower than control fresh noodle (p[10.05). Substitution of Kluai Hin flour and Kluai Hakmuk flour for
wheat flour at the level of 32% resulted in the highest tensile strength and elasticity of fresh noodle. In addition,
sensory evaluation of fresh noodle prepared by 32% substitution of wheat flour with the two banana flours had the
higher overall liking score, therefor 32% substitution of‘wheat flour with Kluai Hin and Kluai Hakmuk flours were

the suitable amount for fresh noodle production.
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