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ABSTRACT

The objective of this research was subjected to select various parts of banana with high nutritional value and to develop the
production of crispy pork slices with supplementary of a nutrition from banana. The study was a chemical composition of various parts
of banana (Musa ABB cv. Kluai 'Namwa) from Surin province including banana flower powder, banana stalk powder and raw banana
powder. The results showed that banana flower powder was higher protein content more than banana stalk powder and raw banana
powder at 7.87, 1.83 and 2.42% (dry basis, db), respectively. In addition, banana flower powder contained a high dietary fiber at
29.87%. Thus, the banana flower powder was selected to develop a standard formula of crispy pork slices by supplementing banana
flower powder at 1, 3 and 5%, respectively. By increasing the amount of banana flower powder resulted in the brightness value (L*)
decreased and the product became darker in color. The moisture content and free water content (a,) decreased from 3.3 t01.85% and
from 0.43 to 0.13, respectively, compared to the control formular. The result was found that the crispy pork slices supplemented with
banana flower powder at 1% was accepted with the highest overall liking score at 7.73. At 5% of banana flower powder, the result
showed the highest crispness value with the lowest hardness value at 18.10 and 79.07 N, respectively, compared to the control
formular. In addition, the resulting with the nutritional value increased that it was a high content of protein and dietary fiber at 28.81
Wae2.67%db, respectively. And the total energy decreased from 505.32 to 458.25 kcal/100g, the comparing between the control
formular and the supplemented formular at 5%. Therefore, the supplementation of banana flower is a potential value-adding approach

for snack food products that also can provide a high nutritional of consumers.
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