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Keywords: Banana peel, and 45.47 pg Trolox/gDW, respectively. The effects of banana peel

banana paste, passion fruit, = powder mixed with passion fruit puree on physical, chemical, and
antioxidant sensory qualities in banana paste were determined by using banana
peel to passion fruit puree ratios of 0:0(control; BC), 150:0(B1),
100:50(B2), 50:100(B3), 0:150(B4), and 75:75(B5) ¢. The results
showed that banana products used banana peel to passion fruit
puree ratios of 50:100(B3), with the highest overall taste, color, and
preference, equal to 8.52, 8.28, and 8.49 scores, respectively. The
color (L*, a* and b*) of banana products using banana peel to
passion fruit puree ratios of 50:100 was 40.92, -1.01, and 2.09,
respectively. It has a pH, titratable acidity, and total soluble solids
of 5.22, 1.87%, and 23.27%. The phenolic content and antioxidant
compounds were 7.70 ug GAE/¢DW and 43.42 pg Trolox/gDW. The
post-seasoning banana paste product contains phenolic compounds
and antioxidants with 10.54 ug GAE/¢DW and 43.04 ug Trolox/gDW.

While paste banana products use banana peel to passion fruit puree
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ratios of 0:0(BC) and 0:100(B4), they have the lowest overall color,

taste, texture, and acceptability scores. Therefore, adding banana

peel powder and passion fruit puree to banana paste products can

help increase antioxidants.
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NEUNILUE DN 8m ouLa5al USRI IE U
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L@N5alugns1@Iu 0:0(BC) 50:100(B3) 150:0(B1)
75:75(B5) wag 100:50(B2) 41 b* 1Ay 5.35
2.09 1.31 0.84 uay 0.54 uddu (U7 6)
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BC B1 B2 B3 B4 B5

Ul 4 A L* vesudndnsindroniunaunaden
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U 5 A1 a* vesndAndueindeniunaNrsUdon
ndeR U1 0:0BC), 150:0(B1),
100:50(B2), 50:100(B3), 0:150(B4), 75:75(B5)

b*
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BC Bl B2 B3 B4 B5

5UMN 6 A1 b* YaanAndmueindlenIukaRUFen
nAleRaULEITEMNAY 0:0(BC), 150:0(B1),
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& EmunEaNNUA onnd et iansaludasauy
50:100(B3) 0:150(B4) aw75:75(B5) HUSuNauuaIud
Fazanornldvaunwintudosas 23.73 23.27 21.07
WAz 25.10 AUEIAY (gﬂﬁ 7) Oliveira azAgg [33]
swindeEmsaiviinae i iazangldiiu
7.7 + 0.20 *Brix d2utAa3aag 3.13 n$/100 N3y
%Qﬁ]mmiwmaaaﬁﬁ%mmaaLL“ﬁaﬁazmsﬂé’ag'Imm
$ovay 15-24 Taen1suil unadenndod wmali
Ui iiavansldanad aifieuiundns o
néemuilidunaudonndae
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s HanAaeindemunaunadennd et
w@salusnIId@IU 0:0 150:0 100:50 wag 50:100 lne
NAnSI ndenuRauRIE ennd et asaly
gn3ndu 0:080) fanudunsnanseEsgn seemamfe
NARTUTNEEMUNEIN RN EeNaNT AN 15a T
n31d7U 150:0(81) 100:50(B2) 50:100(B3) 75:75(B5)
waz 0:150(B4) Wiy 5.69 5.57 4.49 5.22 4.73 ua
4.65 My (3UT 8) 9naTTewa Oliveira uae
Aoz [33] IdAnweddssnevveniednsalaense-
AR NEAYINAU 2.8 warUSinansaiinmsn
1§ Ao 2.87 fatunsiduansafianndudnali
ranfasindemuiianse-semtliduiensa

Total soluble solid (%)
—_ —_ ] N w
w o »n o &h &
]

o

BC B1 B2 B3 B4 B5

Uit 7 Uinauvesudsitavangldvoandndasindae
MuRaNrIUaonndlenetLasawinfu
0:0(BC), 150:0(B1), 100:50(B2), 50:100(B3),
0:150(B4), 75:75(B5)

6.00 a b
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BC B1 B2 B3 B4 B5

Uil 8 Arrnudunsa-ansvesudndnsindroniu
nauRLUEanndres et tasEviaAY 0:0
(BC), 150:0 (B1), 100:50(B2), 50:100(B3),
0:150(B4), 75:75(B5)

NARAUNNAIENIUKNANNURBNNAIUMD
Yuansalusnsidu 0:0B0) Sevay 2.57) HUSuna
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nsavnungegalinanAaninedn fasindaenau
naunaUdonndaeseuianasalusnsndiu
0:150(B4) (Saway 2.33) n1siiunaudannalely
AR ST naeniudwaliuSunansaanuaiian
agludieiosay 1.87-1.17 lnenfindusindigniu
naunatUdenndlenouiarisaludnsidiu
150:0(B1) 100:50(B2) 50:100(B3) wag 75:75(B5)
fUsunansavanunsinfudesay 1.52 1.17 1.87
LAz 1.40 AmdIfy (U 9) nstiutiasalu
NANS I NE28nIud smalFUS I NS AT AL AR
ninEn s ndroniui ldiiudansated o
I789UIETERINRUGINAY 44.40 Hadnsu
Y0InsALEEABs TN/ 100 nTu [34] Yiaisa
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n5ANAN NIALANAA nsaLaaAsUN LUy [35]
Feuzsdwaldnansasinadreniudusuunse
WauAs

4,00 -
g 350
2 3.00 A
250 ab
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1.50 d
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Titratable acidity
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naNkaiUFonndaesot sty 0:0
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Usiafiuednvienun Yesniiganismnansdu
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luiﬂiﬂ%’uamﬁamaammmaéﬂ/ﬂﬁ"mf’mﬁﬂLw’fq
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wWaenndeasilansusenevituednludiuuszneu
Turasfindndusindreniunaunaddenndione
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nsaunadn/nfutmdnuRs sesasunie wansaei
nd18nrunaunUaennd oo uadsaly
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\Huigdnfudinduunds Rutin fdAgylueims
SnvaUdenndndedl Carotenoids fifiselovine
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ayyadasy arsdunisiensse uazdesiulsadiu
1a [38] n@l8nIUNANNIL UG BNNa8UBNI NI
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HARAYINTENIUNELNIURoNNAIEAD N
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75:75(B5) WARAUIINA18NIUNENNIUADNNA8AD
Yansalusnsidn 150:0B1) waskanisindae
nunaunaUdenndleneunanisalusnsiaiu
50:100(B3) HUsauansinuenladassiviniu 43.66
43.61 uaz43.42 lulasnsuauyaveslnsd ond/
nfutwinude Tusasinanfueindroniuneauns
Waenndeseuiansalusnsnaiu 0:0B0) uas
AR NdINIUNANNIUSeNNEe et EsElY
gn51d7u 0:150(84) fUTuua I ueyyadasy
Faavinfy 42.67 uay 42.92 lulasniuauyaves
Tnsond/nsuthwiinusis (Uil 11) Wienndedy
WA 9U0IANTAIUB UL AT ATY LAglanIEans
Gallocatechin Fsfiogluildonndas uasiioves
NAILLATULEDIATAUBYYadaTY [40] anseiny
U3 a0 asyazU 09U Reactive Oxygen Species
(ROS) FatilunisnnaosiinanAasindroniudings
LUaaﬂﬂaaEJaJiJimmm'ﬁmuaqaﬂaaaismmqm an
Winsiuiansalunansasingroniud iy
ansiueuLadasye lnelinenuitansalans
fueyyadastludowiiu 869.05 lulasluasuya
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Antioxidation activity

—
(=]
I

BC Bl B2 B3 B4 B5
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dunaurasnaldenndrouaziiansaii v
Auodnifintuanudafasindreniuilusssaiy
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Ut 12 USnafluednionunvesndnSasindas
nunauRaUFonndonaziansanisiiu
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s sudiey Turaeiindnsusindaoniu
naunuUdenndaedounannsandsugssaly
8951871 0:0(BC) WAYHANT I NAIUNIUNAUHS
Waenndeseuniansandsdsssaludnadau
0:150(84) U3 siueyyadaszingainiy
43.07 waz 42.57 lulasnSuauyavedlnsdend/niu
thmtinuis (Ui 13)

50 -
40 -
30

20

Antioxidation activity
(ug Trolox/g.DW)

-
o
L

B-C B-1 BI-2 BI-3 Bl-4 BI-5

Ul 13 USunaansiueyyadasyuoinan foei
néremunauruldenndonazinagisa
fiuun1susssadae dimansie inde
WINNUU WaznIvelon Usuiuvindu 20
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Widavenansaduiivdeiioduadundroniu
Tngludnsiddonna 1839yl nana sl &
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NARS S NdenuR e LAyl R uns
Wasnndreuavinansanuinldiiauunnsisiu
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100

Snnaunilafionguues Alcohols 32318 Hexanol
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wAnAasindrenundsUsssaddiuna
yosUL@nsaiiy 0:150 fisadieauinain
miLauLansa?jﬁiéfﬂzLLuuﬁaﬂﬁqmﬁﬂzLLuuMﬁU
5.40 dundndasindroniundsUgesanidunay
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AELUUFUTETIANNTIgAYNAY 8.28 Haiiasa
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Frud eduravosndreniuygsadf
drunanvoddennd e oulansasnsId Iy
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