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This research aimed to investigate the development of wonton skins fortified
with calcium from ‘Kluai Namwa’ (banana) flour and to study the calcium contents,
physical and chemical properties of banana flour produced from tray dryer including
the ratio of banana flour could be substituted in wonton skins, physical and chemical
properties and sensory evaluation of wonton skins fortified with calcium from banana
flour. The results showed that banana flour were produced from tray dryer gave the
yield 56% and consisted of calcium contents 20.03 mg/edible portion 100 g. Banana
flour was light yellow-brown colors (L = 58.03, a = 9.13and b = 3.00). Water
retention capacity was 2.02. As temperature increased, swelling power and solubility
were increased. In addition, moisture content, protein, fat, ash, fiber and
carbohydrate were 5.54, 7.45, 3.64, 0.98, 3.28, 1.97 and 82.68%, respectively. The
production of wonton skins fortified with calcium from banana flour revealed that
substitution of wheat flour with banana flour in wonton skins at 30% was
appropriated ratio. Calcium contents of wonton skins were found 31.68 mg/100 ¢
which higher than control (wonton skins were produced from 100% wheat flour) at
13.13% whereas the darkness also increased (L a b). The cutting test was 252.89 g,
moisture content, protein, fat, ash, fiber and carbohydrate were 25.01, 19.09, 3.03,
1.82, 0.92 and 50.13%. Moreover, wonton skins fortified with calcium from banana
flour were safe for consumer with Thai industrial standards criteria of egg noodle (TIS.
732/2552). After wonton skins were cooked, colors were lighter than raw-wonton
skins and cutting test were decreased. The cooking loss was 12.26% and calcium
contents remained in wonton skins 8.36 mg/100 g which were dramatically
decreased from raw-wonton skins (70.97%). In the study on sensory evaluation,
wonton skins fortified with calcium from banana flour at 30% indicated significantly
different in liking score of appearance, color, odor, toughness, softness and overall
liking when compared with control (p < 0.05). However, all sensory qualities were

acceptable from consumer at moderately liking.



