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ABSTRACT 

Banana flour prepared from the cooking banana variet ies 

'Alukehel ' and 'Monthan' was evaluated for i t s nutr i t ive, physical 

and rheological character is t ics . Green banana frui ts , 90-95 days 

old maturity, were col lected from market gardens in Kandy 

District . The average fresh weight of the fruits were 104.5 and 

175.2 g for variety 'Alukehel ' and 'Monthan', respectively. The 

corresponding pulp to peel ra t ios were 1.81 and 1.86, respectively. 

The frui ts were steam peeled and sliced. The cut s l ices were 

treated by dipping in a solut ion of 1% (w/v) sodium metabisulfite 

(pH 3.5) for 5 minutes and dried at 60oC for 6 hours. The banana 

flour was prepared by grinding the dried s l ices in a laboratory 

mill using a 60-mesh sieve. The enzymatic browning of banana 

t issue caused by polyphenol oxidase was reduced by the steam 

blanching and by the use of sodium metabisulfite at pH 3.5. 

The nutr i t ional value of the f lour was evaluated by 

determining the proximate composition, carbohydrate composition 

and the mineral contents. The oxalate content was also 

determined. Banana f lour was found to be a good carbohydrate 

source. The tota l carbohydrate content was 89.5% for variety 

'Alukehel ' and 88.6% for var ie ty 'Monthan'. Starch contributed 

over 68% of the tota l carbohydrate content. The non-starch 

polysaccharide values of 11.4% for variety 'Alukehel ' and 12.6% of 
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v a r i e t y 'Monthan' i n d i c a t e tha t the f i b r e conten t of banana f l ou r 

i s l o w . Banana f l o u r i s a r i c h source of phosphorous and, a good 

sou rce o f potass ium and magnesium. 

S w e l l i n g and s o l u b i l i t y pa t t e rns of the f l ou r showed r e s t r i c t e d 

t w o - s t a g e s w e l l i n g , sugges t i ng the presence o f t w o sets o f 

bond ing f o r c e s which r e l a x at d i f f e r e n t temperatures . The 

Brabende r amylograph i n d i c a t e d t he f l ou r t o be slow cook ing and 

t o h a v e a modera te t h i c k e n i n g power . The f l o u r a lso e x h i b i t e d the 

p r o p e r t i e s o f c r o s s - l i n k e d s ta rches . 

I s o l a t i o n o f banana s ta rch g a v e an y i e l d o f 69.8% f o r v a r i e t y 

' A l u k e h e l 1 and 65% f o r v a r i e t y 'Monthan' . The v i s c o s i t y pa t te rn o f 

c r o s s - l i n k e d s t a rches as r e f l e c t e d by the Brabender amylographic 

s t ud i e s sugges t tha t the banana s tarch could be used as a 

s u b s t i t u t e f o r c r o s s - l i n k e d s ta rches in f o o d app l i ca t ions . 
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