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Chemical composition in Kluai Namwa flour, Pakro Subdistrict, Singhanakhon
District, Songkhla Province
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Abstract

The aim of this study is to determine the chemical compaosition of banana flour which produced
by Kluai Marmwa (Musa soplenfurm L) in Pak Ro Sub-district, Singhanakhon District, Songkhla Province. The
important nutritional value imcluding ash, lipid, protein, carbohydrate, reducing sugar and amylose
content were analyzed following the standard method of ACAC (2000} Two types of banana samples
were studied: raw bananas and unripe bananas. The results showed that the ash content was 2.35 + 0.06,
206 + Q0B %, respectively, fat content was 025 + 017, 036 = 0.21 %, respectively, protein content was
Q70 + 0,02, 102 = 0,05 %, respectively, carbohydrate content was 2674 + 017, 657 = 015 %, respectively,
reducing sugar content was 0.22 + 003, 026 = 002 %, respectively and amylose content was 25.70 = 0.70,
15.7 + 0.B1 %, respectively. The results showm that will be the preliminary inforrmation for the subsequent
production of banana flour.

Keywords: Kluai Namwa, banana flour, chemical compasition, amylose content
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