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Material balance, proximate and functional analysis of
green bananaflour prepared by cabinet drying method

PP THakur, V.S. Pawar ano D.M. SHErRe

Material balance of the process involved in preparation of green banana flour is an important aspect to be overlooked.
Unripe green banana flour prepared by pretreatment of banana slices with sodium metabisul phite followed by cabinet
drying method, produced a flour with fairly white colour, good nutritive value and also yield was about 26 per cent.
Proximate composition and functional properties such as bulk density, water absorption capacity, swelling capacity,
foaming capacity, emulsification capacity and rehydration characteristics of prepared banana flour were determined.
Also cost of production of banana flour was about Rs. 9.50/100g which is much less than any other advanced processing
technique and is quite affordable.
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