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ABSTRACT

The objective of this research was to verify the effect of drying conditions on thermal properties and
resistant starch content of green banana flour (Musa cavendishii). The green banana flour is a
complex-carbohydrates source, mainly of resistant starch, and quantifying its gelatinization is
important to understand how it affects food processing and the functional properties of the flour.
The green banana flour was obtained by drying unripe peeled bananas (first stage of ripening) in a
dryer tunnel at 52 °C, 55 °C and 58 °C and air velocity at 0.6 m s, 1.0m s ' and 1.4m s . The
results obtained from differential scanning calorimetry (DSC) curves show a single endothermic
transition and a flow of maximum heating at peak temperatures from (67.95 £ 0.31) °C to
(68.63 £ 0.28) °C. ANOVA shows that only drying temperature influenced significantly (P < 0.05)
the gelatinization peak temperature (Tp). Gelatinization enthalpy (AH) varied from 9.04J g™' to
11.63 J g~' and no significant difference was observed for either temperature or air velocity. The
resistant starch content of the flour produced varied from (40.9+£0.4)g/100g to
(58.5+5.4) g/100 g, on dry basis (d. b.), and was influenced by the combination of drying
conditions: flour produced at 55 °C/1.4m s ' and 55°C/1.0m s ' presented higher content of

resistant starch.
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