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Background: The Food and Nutrition Research Institute of the Department of 
Science and Technology ( FNRI-DOST) has identified technology development 
and technical assistance to small and medium scale enterprises (SMEs) as one 
of the priority researches to help entrepreneurs process nutritious and convenient 
food products for the consumers.  The DOST recognized the need for 
partnership with the private sector to fast-track the conduct of R&D and transfer 
of technology from research to market shelf.  The unavailability of a ready to fry 
ethnic snack food particularly banana turon, in the event of Filipino gatherings 
abroad prompted the collaborator to enter into a contract research with the FNRI-
DOST to develop a technology on banana turon. Objective: To develop a 
technology for a ready-to-fry “saba” banana turon. Methods: Two (2) focus group 
discussions were conducted to generate product ideas to determine consumer 
preferences for “saba” banana turon.  Laboratory scale trials were conducted 
using the one-at-a-time approach experimental design to determine the 
specifications of raw materials and processing methods.  The best formulation 
and process was determined through sensory evaluation using the 7-point 
Hedonic Rating Scale.  The most acceptable formulation was standardized and 
produced in scale-up quantities to estimate product and production costs.  The 
product was packed in a polyethylene bag and lined with a flat laminated carton 
approximately 1mm thick at eighteen (18) pieces per pack and frozen at -21oC.  
Shelf life studies included analysis of quality parameters such as water activity, 
moisture, ph and color.  Changes in the physic-chemical, chemical, sensory 
quality and microbiological properties of the packaged product was evaluated 
periodically.   Results: The focus group discussion showed that convenience 
and price were the key factors in product formulation and process development.  
An acceptable ready-to-fry banana turon was developed. The product when 
cooked has a hedonic rating score of “like very much” in all its sensory attributes.  
A 60 grams serving of banana turon contains 130 calories, 2 grams protein, 0.3 
grams fat, 30 grams carbohydrates ad 16 grams reducing sugar.  Physico-
chemical analysis of the product showed a moisture of 48.34%, water activity of 
0.951, pH of 4.95 and a color (L value) of 99.00.  Microbial analysis showed that 
the product is fit for human consumption.  When packed in a polyethylene bag, 
lined with a flat laminated carton approximately 1mm thick at 18) pieces per pack 
and frozen at -21oC, the product was shelf-stable for one (1) year.  Conclusion 
and Recommendation: A highly acceptable banana turon with a shelf-life of one 
(1) year was developed.  It is recommended that market study should be 
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conducted to determine the marketing strategies needed to successfully 
commercialize the product locally and for the export market.  Explore the use of 
other packaging materials and the possibility of developing other variants to 
improve its nutritional content 
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