©
2019 2023

Identification of gluten substitute components in ripe bananas and understanding
of swelling mechanisms during breadmaking
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For the manufacture of gluten-free bread using ripe banana, commercially
available bananas were required the storage at 20° C for more than two weeks. The components
contributing to breadmaking in banana ripened for two weeks were thought to be low molecular weight
sugars (glucose, fructose, sucrose), which serve as fermentation substrates for yeast, and pectin, a

high molecular weight water-soluble component considered as an alternative to gluten. On the other
hand, the ability of gas retention in dough formed with two types of starch granules (large granules
and small granules) that constitute wheat starch is currently under investigation.
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