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Processing of Banana into Non-Dairy Creamer
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ABSTRACT

A study of the production of non-dairy creamer was conducted by using Namwa and Hom Thong
banana flour (2.0, 3.0, 4.0%), polysorbate 60 as emulsifier (0.1, 0.2, 0.3%), and rice bran oil (2.0, 3.0, 4.0%).
The solution was dried by using a vacuum dryer and a drum dryer. The samples were sensory evaluated and
it was found that a formula containing 3% of both banana flours, 0.1% of polysorbate 60 and 3.0% of rice
bran oil was optimum for non-dairy creamer production. The two types of drying equipment did not affect the
quality. Nutritional analysis of the samples from both banana flours (Namwa and Hom Thong) dried with the
vacuum dryer contained 3.1 and 3.23% moisture, 0.92 and 0.96% ash, 4.21 and 4.05% protein, 3.92 and
3.75% fat, 1.46 and 1.55% crude fiber, 86.39 and 86.46% carbohydrate, and 397.68 and 403.79 Kcal of
energy; samples dried with the drum dryer contained 2.28 and 3.05% moisture, 0.87 and 0.81% ash, 4.63
and 4.59% protein, 4.41 and 4.32% fat, 1.37 and 1.39% crude fiber, 86.55 and 86.04% carbohydrate, and
381.90 and 401.40 Kcal of energy. The physical properties of non-dairy creamer from Kluai Namwa banana
and Kluai Hom Thong banana were found to be pH = 6.38 and 7.07, total solid = 12 and 14, viscosity =
36.84 and 36.78 centipoise, color L = 87.07, 86.17, and 87.12, a = 11.12, 16.69 and 10.35, b = -26.53 and -
36.4, and -25.20; a microbiological examination shows that Staphylococcus aureus, Escherichia coli, yeasts,
mold and aerobic bacteria were not found. The shelf life of the non-dairy creamer at room temperature was

not less than 4 months.

Keywords : banana flour, non-dairy creamer, vacuum dryer, drum dryer
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13190 6 Qmmmqmmﬂaaﬂ’%mﬁw@ia 100 ﬂ%‘wﬁauuﬁaﬁamﬂ%aaauuﬁumuannaa

a o v o a o a
ﬂ?a\lmzl&laﬂtlﬁdﬂvmﬂiﬂdaﬂtlﬁdtlﬂﬂgnnad

aTafisnanuilenaennint asaignnuilenaruvian%
AN 2.28:0.38 3.05+0.91
LN 0.87+0.56 0.81+0.19
luawns 1.37£0.17 1.39+0.08
lagin 4.41+0.34 4.32+0.24
Tuséin 4.63£0.22 4.59+0.61
mslulaase 86.55+0.76 86.04+0.65
WRIIB 381.90 Alawaaa3 403.40 Alauaagd
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TN 7 QuAIMEIMITIBIRINABNGe 100 nTuNaULIdILIATaIa LR IRy QM

a o 2 o a Py
ﬂ?ﬁ\”ﬂy&laﬂuﬁ\?ﬂ?ﬂﬂﬂ?adaﬂu”dq{yly"n"ﬁ

adufisuanuilindresiih % auaNanuilinaionau%
ANNTU 3.10£0.17 3.23:0.12
LN 0.92+0.26 0.960.10
luemns 1.46+0.11 1.55+0.07
lagin 3.92+0.18 3.75+0.22
Tus@in 4.2140.41 4.05+0.71
aslulaase 86.39+0.77 86.46+0.95
WRIIB 397.68 flauaagd 403.79 Alauaagd

¢ A ~

3. AZURWBNIINATIUANBWLNUITLANTNAFIVDINAANBNATNLNLN

(2
o ¥

M1319N 8 MInaseunUsEamFuNEaaINinsvanuilinaleinin

ilsnnasay
g(ﬂi = A' -
ansmzilsing a naw et el anazaulagsin
1. gAIAUAN 7.87°£1.20 7.70° £1.90 7.87° £1.36 7.50° £1.63 7.67° £1.27
2. suudigyIme 557" +1.99 567" +1.65 6.30°+079 | 657" 1.07 6.63" +1.03
3. auuAIuULNNAY 4.70° 178 5.30° +1.60 6.13° £1.04 6.50° +0.86 6.50° +1.04
Nn[NITUan

RNYLAA

A 4 ¢ = & 5>
AMULTNY 95 LUBILTUA INNMINAF 3 G

IINNIINAFIUNIIUTLINFTUNR Lag
Hedonic scale 1-9 Iﬂﬂg}ﬁﬂﬂé’ﬂwmxﬂﬁng, 7, NAw,
IRT18 wazauraulasan %dﬁ%ﬂﬂaau 15 an

f @ A o & A a A o
WUdT ansocdIngueInian msiaINNaNEde
Coffee-mate (control) WaNNUNWNERE Nescafe-

red cup NAZUBUNITNAFEUNWUILRINTNNRG 1

AENHINUANAINUIUULUIAS BUBD uand9nuatIltedaaNIadd (p < 0.05) Nzau

o @ @

@

mmmmwgmﬁqﬂ 098911 AD HRAA UM AT Y
A Y [y S v v o .

Wisnannuiinalsiinineuwreals Vacuum drying
ovens uazDouble drum dryer aMu&1aL lapgasi 2

LAz 3 LANG19AINAT control BLINRBAATYNN

FOANITALANNLTDNY 95%

~ o a = L v
A1519N 9 MInagaunNUEaIMRUNERINItNgYaNLlI N8 nay

flasafinagay
gns anwmelsing a naw JaEA anazaulagsin
1. Control 7.79° £1.20 7.84° £1.90 7.91° £1.36 7.46° £1.63 7.92° £1.27
2. Vacuum drying oven |  5.88" +1.99 592" £1.65 6.44"° £0.79 6.87"° 1.07 6.83° £1.03
3. Double drum dryer 4.90° +1.78 5.45° +1.60 6.58° +1.04 6.69"° +0.86 6.59° +1.04

o % a

naEe © aanwInuandnuluuwaay wuells uandsnuedlnbddynisadid (p S 0.05) Ny

ANNLTENY 95 %
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MNMInagaundIEaIMENAE lasgain NaFaUNIIUTTAMANNFFINGR 7098907 @
Y a a a a @ & a a [y Y o [
anwaesng, & naw, 188 wazanusoulaun NAaaAmHaINNsNanuilinaunauiuisaae
Dyligmasay 15 au Wudl anwmzdIIngves Vacuum drying ovens W&z drum dryer @MU8161L
a o ¢ a a A o = A ' ' a
NRAN W ATNLNENERe Coffee-mate (control) 4 lapgasf 2 uaz 3 LANEI9IINGAT control 8L
o A o = o o, w aad o A
NENNUNILNERD Nescafe-red cup AAzUUWNIT WBFAYNIRTANITAVANNLTONY 95%

n' : & ' a & A Y a A % ) a A
M13719N 10 ﬂ’]ﬂ’)’]mﬂuﬂiﬂ—(ﬂN LLazﬂiﬁquﬂﬂﬂ\rl]a\‘)LLT@Y\a:a']?_JVL@]“Uﬂ\‘iﬂimL'ﬂﬂuLLﬂGﬂﬂ?U%qquLazﬂiuLw?_JN

wilsnsronanlSouisuaTuLNaN Coffee-mate

a a A v
. AsNNgNEva . . ¥ . .
avAlsznay asunaanilinalewii asunganilenaravan
Coffee-mate
pH 7.14 6.38 7.07
°Brix 30 12 14
g 1 I 1 a = = k3 : L3 U k3 v
NNNTIAANANUTUNTA-A19 wazUSum asuisNanuilinarvintuazuilinsravanls
YasvaindiNnazas ldvasaTuiney wilinaqaiinh Usunaanslulaiase L“Iiumrﬁauﬂgiﬂa #AHNIN
a A o ' a a A o A ~ a o & v &
LazAINLNNwIInAIoraN WUINATNIRENER WD RAUTUIIAAIINA I IWNR AN DA AIHIWFATIAIY
Coffee-mate Hanuidunsa-asuazySunomwasnds WWunse @1939dninesuiissnaisluaaiaitn
A Y A A a a o o
m:mmvl,@gwa;ﬂ JaIadINfanINNeNLilinale coffee-mate

a = X v :’ v o L d‘
AoNULAEAIULNENLTNNRI8UIINGNRIAD L1h8931N

Aﬂ. ' A = =
AN 11 AN UAUAVDIAINLNY N

T ANUARA (THANDL)
1. ﬂ%‘mﬁﬂuﬁﬁ'a Nestlé Coffee-mate (Control) 16.05°+2.76
2. usuanuilinalisnau 36.78°46.57
3. erufgnannuilondaesiih 36.84°+6.34

o @ o

WaEne ©  aanwINuandiuluuwIag wuells uandsnuedlinbddyneaia (p < 0.05) Ny

@

ANNLTaNY 95 LilasiTud

NG 1 ANANUREG TAGIBLATEIIAANNRRALILTIALTY BB Perten instrument 31 RVA 4500
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390
360 -
330
300

L
|
[= B =

Viscosity (cP)
a2
=]

180

—
un
=

120
%0
60 {lf

30

)

4 wun u o an ~J ~J o] o W (e ] o

w (=] wu [ =] wun (=] w [==] wn [=] w (=
Temperature ('C)

Vacuum Drying Ovens

e
(=]

Double Dum Dryer

L
o

conlrol

[
[=]

14 15

Time (Min)

MAN 4 AanuniavesnInliaudia Nestle Coffee-mate (Control), aIuifiananuilinalanauninuis

v v 1% . ! = 9 v S o d, v
mm@aummiammuqtynpmﬁ (Vacuum drying ovens) wazaINnguaNnLlina 181N

Y = o a A \
(ﬂ’]EJLﬂiﬂd?]‘IJLL‘VNLLUUQﬂﬂﬂdﬂﬂidﬂixﬂaﬂ (Double drum dryer) LUBIaUNTIBALLNIIVWIA 80 mesh

d. = =) = = = d‘ v = = X v
A19191 12 MIWIBUINBUARVBIATNLNENE WD Coffee-mate ATNLNBULIINAY

ATNNN L* a* b*
A3ufiuaiie Cofee-mate 87124000  10.35+0.01  -25.20 + 0.01
adufipaudondreiinh 87.07 +0.01  11.12+0.04  -26.53 + 0.07
auaunilinalenan 86.17 + 0.00  16.69 + 0.02  -36.40 + 0.04
* AR | L* =100 839 L*=0 {a
+a* = §UoY -a* = Ml

+b* = WA - b* = MTn
[ = = U ¥ o
4. msgmimu"uadﬂs&lmmlmml,{]ana'mwn'l

v
waznilenalavias
a = Y k3 :’ v Y v

asutnayanLdsnatgdtaztdynalgna

=3 d‘ a v k3 [ 1 =)
mmmm‘u"r]Qmwgu%mvlﬂmuvluuaﬂmw 4 190%
@379 LW Staphylococcus aureus, Escherichia coli,

yeasts, mold and aerobic bacteria

a7dHan1IY

a = d‘ v o v v dll v
AN ﬂ&l“/lvl,ﬂﬁnﬂﬂﬂi“/nu%dﬂ’lULﬂiﬂ\‘i BULLNAI

v ' = =

a A AV o o
LLUUQﬂﬂadﬁlzuaLﬂmﬂ’J’]ﬂ‘S&lmEJSJ'YIVL(ﬂﬁnﬂLﬂiaG

DULRITRATY WINE N"]uﬂ%lll,ﬁilllﬁ@ﬁﬂ’lllﬂ&l

q9 v v U
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= =

(coffee mate) ARsawnIaIuLNsuanuilingls
a a 2 v :’ v
n1IazanpvadaINtigvanuilinslrnluiinien
a a 1 v Y 1
gnndl 70 a3ALTALTY R wuinazane lawasnin
A A A A A a
ARUNENFAIALINY FaTH wanzaulumMINRaas N B
Usznavdlsuilinarssasas 3.0 wadwasiua 60

v :’ g o v v v
39882 0.1 WRSWINWBINIVNIIBYRE 3.0 NITDULKI

v

AULAIDIDULLRININDITUA vL(ﬂﬂS&IL‘Y]ElﬂJ‘Y]&lQﬂLﬂ']‘W

' (%

"l,;\imaﬂu mﬁme:ﬁqmﬂ'wmﬂn“ﬁmmﬂ 243

[
o

a = dl o k2 v v v v
mungunyitnuidinalginnuazuiinaigna

A v tﬂl v ¥
LU aUAYLATIAUURIRUUINNA UTsnaualy

q ¥ @

v v

AMUTWIBEAT 3.10 WAz 3.23 L0N588AT 0.92 LA
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0.96 lUs@usouas 4.21 uaz 4.05 luiusesas 3.92
uae 3.75 Lwle 1.46 uaz 1.55 anslu'laiasasasas
86.39 LA 86.46 WAIIU 397.68 NlauAndIuas
403.79 Alaunnas uazaIuifiouannia3osauuws
LLUUQﬂﬂ’g\i Usznaudionnuduiesas 2.28 uax
3.05 \insesas 0.87 uaz 0.81 lUsdusesas 4.63
uae 4.59 luiusasas 4.41 uaz 4.32 Lfule 1.37 uas
1.39 aslulaiasaiouas 86.55 LAy 86.04 WRIIH
381.90 AlauAaaIuaz 403.79 Alauaass mMinasay
n1snen wsesasufisuainuilondlsinga,
wilindrsnanuazgasiisuiidianudunsacig
= 6.38, 7.07 uaz 7.14 Arvasudsfiazansinld = 12,
14 uaz 30 ANuURHa = 36.84, 36.78 WAz 16.05
CIUANBLA & L = 87.07, 86.17uas 87.12, a=11.12,
16.69 LLae 10.35, s b= -26.53, -36.40 LAz -25.20,
16.90 MNMIaTaseLIRurEluaiufisy dangi
A772 balwy Staphylococcus aureus, Escherichia coli
and aerobic bacteria ﬂ%NLﬁﬂmﬁwﬁmvlﬁﬁmqmiLﬁu

a = a v v [N ' =
iﬂmmqmﬂgwmvlﬂmuvlmuazm”n 4 198%

naanssndsend

va o

NIVLUVBVBDURA

U 9

= a o &< g
Asaneiduluasen
URIINLIRETINE A ﬁiﬁnuaﬁumgumﬁ%’m LR
AT Nalulado1nis AmANYIFIA3 AaanI
qﬂmnﬂu%mﬂmuﬁﬁémmmma:mﬂlu
s e L ¥, o« v
miﬁﬂmnmiumaumnaqmﬂﬂmm YaNDU

o = A & ae & ea
AINUNILIIU LLﬂ:ﬂi:IU‘HWUaN’m’HmuLL@ E\

2320

wa:qmm:mwmﬂiﬁ ﬁuslﬁl MINMWINAAN TN
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