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Abstract (300 word limit)
Banana is most important and widely consumed fruit of tropics. Banana processing industry produces a huge amount of organic waste which is discarded improperly. Reutilization of this waste would help to diminish the pollution problem that is caused by banana fruit waste. The peel and peduncle of banana fruit contains very useful contents among which dietary fibers and proteins are most important. The banana peel and peduncle powder (BPPP) can be used to improve the nutritional properties of a bakery product. The purpose of this study is to minimize the pollution problem caused by banana fruit waste and to enhance the nutritional properties of chicken patties. For this purpose, banana peels and peduncle samples were collected from local fruit market of Sahiwal district. Then, samples were dried completely and grind to form powder. Chemical analysis was done to determine the different contents of this BPPP. Chicken patties with different levels (0.0, 0.5, 1.0, 1.5 %) of banana peel powder and different levels (0.0, 0.5, 1.0, 1.5 %) of banana peduncle powder and mixture of both (0.5+0.5) were processed to evaluate the effect on the chemical composition and sensory characteristics. The chemical composition such as moisture and crude fiber were similar among treatments. The ash and potassium contents generally increased while crude protein decreased with increasing level of BPPP. Sensory evaluation revealed that all parameters considered were similar. Considering all the sensory parameters evaluated, the inclusion rate of banana peel powder, up to 1% can produce a product with similar palatability as that of the control.   
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