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Characteristic elucidation and develogment of the viscoelastic ingredient of the
ripened banana as the material for the gluten-free food

Hosokawa, Keizo

2,900,000

BF BF
BF 2 BF
10 70 5.01cm3/g 4

Banana flour (BF) prepared from ripe banana fruit of different ripening
periods was substituted for gluten to produce gluten-free bread based on several starches and cereal
flours. The properties of the prepared BF were characterized. In the first breadmaking trial using

a flour blend of BF and wheat starch (1:1 (w/w)), the optimal breadmaking conditions could be
defined. In the second breadmaking trial, the flour blend ratio of BF and wheat starch (1:9 (w/w))
was optimized. The highest specific volume (SV; 5.01 cm3/g) was obtained in the sample with 2-week
BF and 70 water ( on a flour basis). The above optimal condition was applied to the other four
starches and eight cereal flours. Higher SVs were observed in starches compared to cereal flours.
The ripe banana flour was shown to have good potential as a substitute for gluten.
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Periods of Moisture Water soluble Particle size (um)
Ripening content solid content Average Median Mode
(weeks) (%) (Brixg DW)
0 50 £ 01 92 + 05 55.3 477 664
1 79 =02 178 + 01 55.3 473 664
2 93 + 01 187 + 10 97.7 589 80.1
3 112 + 01 185 + 0.2 2205 936 879
4 137 + 0.2 189 + 00 2395 1068 1059
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