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Abstract

The aim of this research was to determine the appropriate proportion of shallot powders (Al-
lium ascalonicum L.) for microbial reduction in banana cakes. The shallot powders were added at 0
(control), 2 and 4 percent of wheat weight in banana cakes. Physical, chemical, microbial and sen-
sory qualities of banana cakes were determined. The results showed that the rising levels of shallot
powders gave banana cakes as dark brown. The color values of lightness (L*) apparently decreased,
whereas the increasing of redness (a*) and yellowness (b*) were observed. The density of banana cakes
increased, while the cake’s specific volume decreased (p<0.05). Texture profile analysis displayed that
the cohesiveness and chewiness tended to increase (p<0.05), but not significantly different (p>0.05)
in hardness and springiness. There were not significantly difference (p>0.05) of the moisture content,
whereas the increasing of the quercetin content (p<0.05). Microbial quality showed that total viable
count, yeast and mold tended to decrease which according to the Thai community product stan-
dard of cake (TCPS459/2555). Sensory evaluation illustrated that the optimal proportion of shallot
powders for adding in banana cakes was 2 percent of wheat weight. The color, taste, flavor, texture

and overall preference scores to be slightly like to moderately like.

Keywords: shallot, quercetin, banana cake, microbial reduction
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