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Ahstract

Tha objectives of thiz ressarch were to study the optimal amount of egg m flour
mixture, and the affect of mining proces: of fried bananz on the sensory guality. Two
Jiffarent types of flour 13% (Kluan Namwa and Eluan Lebrmenang) were substitufed m
wheat flour for flour musxhure was the substrate m this study. The two methods of mixmgz
process (straight method and spenges mathod) would apply with the recipe varied 4 levels of
eggs: 0, 20, 30 and 40% of dry mgradiants (1275 g of wheat flour), 22.5 g of barana flour, 25
g of nice flour, 4 g of com flowr, 13 g of baking powder, 2 g of bakmg =oda and 3 g of =alf).
Sensory qualtty  was evaluated by 10 tramed panelist= with & Pomt Hadomie Zcale test. It
was revealad that the pamelists sipmficantly acceptad with 93% confidence (p<0.03) when
the floor muced with Kluai Namwa substiuted m whezt flonr and 0% of egz. The
evaluation scores were 7.83, 830 and .80 for the critena food aroma taste, and textare,
respectrvely. Moraover, the straight methed alzo revealed the good result for the flour mread
with Eluz Lebmmenang substituted m wheat flour and 0% of egg. The evaluation scores ware
7.33, 323 for the eriteria of food aroma and flavor, respectively. For the sponge method, 1t
dafimitaly worked when applying wath the flour muwed with 20% and 30%: of egz. The
acceptance scores for food color and texhurs were 8.03 and 835,

Therefore, the zponge msthod 1= the most appropriate for Eluar Lebmmenang
substituted i wheat flour with 30%, but the straight method sute for Klua Nammwa
substrtutad in the flour without egs.
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