ANTIOXIDANTS AND FUNCTIONAL ATTRIBUTES OF RATED PULVERIZED OF MUSA PARADISIACA FRUITS
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Abstract
Food waste is nourishment that is disposed of or lost uneaten. The reasons for nourishment waste are various and happen at the phases of creating, handling, retailing and devouring. This effort is an attempt towards reducing food waste, at the stage of creation. The aims are to ascertain whether, alteration in processing will have impacts on the principal nutrients, antioxidants and functionality of the product. A bunch of M. paradisiaca, containing twenty-eight fingers was obtained from a farm and divided into four groups of seven fingers each. Group A: Control; Group B: Sundried with husk; Group C: Boiled with husk for three minutes and Group D: Boiled with husk for five minutes. Analysis of nutrients, antioxidants and functional properties were done using standard procedures. Data collected was subjected to ANOVA statistics. Results from the study show that, 
There are Increases (p<0.05) total flavonoids measured in Tannic Acid Equivalent (TAE) except in control, boiling Significantly reduced the ability of the products to scavenge free radicals, and exhibit radical inhibition but boiling with husk (p<0.05) increases Total Antioxidant Capacity (TAC) as compared with unboiled samples. Functional properties showed significant appreciation in Water Absorption Capacity (WAC) and Bulk density only. Boiling caused (p<0.05) increases in Total sugar but reduces soluble sugars and starches. The empirical deliverable from this effort is processing M. paradisiaca with husk into pulverized form beneficially increases its WAC, Bulk density, Total sugars, total flavonoids and TAC are added values to the waste reduction strategy.
