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Development of Crispy Fried Topping Banana

(Musa sapientum Linn.)
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Abstract

Development of crispy fried topping banana was studied in this research. Caramel formulation was
modified from the original recipe which was comprised of sugar, salty butter, salt and water. The amounts of
sugar and salty butter ratio were varied for 5 level; 42: 16, 40 : 18, 38: 20, 36:22 and 34: 24 and the amounts
of salt and water were fixed. The appropriate recipe was comprised of 40% water, 36% sugar, 22% salty butter

and 2 % salt. Caramel coated fried banana was scattered over with cashew nut, sesame seed or fish. These
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products were analyzed for physical, chemical and microorganism properties and sensory attributes. The

results showed that the product met with the Thai community products standard of crispy fried banana.

Acceptance test of 200 consumers showed that the crispy fried banana adorned with cashew nut seed had liking

score in appearance, color, flavor, taste, and overall liking more than that of the other toppings, with the liking

score range of 6.22 - 7.01. Crispy banana adorned with fish had the lowest liking scores in all aspects, with

score range of 5.48 - 6.40. Crispy fried banana adorned with sesame seed had liking scores in appearance, color,

flavor, taste, crispy and overall liking range of 6.18 - 6.53. Seventy one percent of the consumers was interested

in buying this product and accepted in the price of 30 bahts for 100 grams.

Keywords: Development, crispy fried banana, topping
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