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(57) Abstract :

The process for producing banana beer is disclosed, offering improved control over ingredient proportions and fermentation
parameters. The method involves kneading 30-35 wt.% of peeled banana (Musa balbisiana Colla;Bhimkal in Assamese) with 62-67
wt.% of filtered water and 2-5 wt.% of sugar, followed by autoclaving at 121°C and 15 psi for 20 minutes to create a substrate. An
inoculum comprising 15-22 wt.% sugar dissolved in 80-85 wt.% warm water and 8-12 wt.% yeast powder is prepared and mixed with
the substrate for fermentation in darkness. After filtration and re-fermentation for 10 days at room temperature, fungal pectinase is
added to clarify the solution, followed by treatment with activated charcoal to remove unwanted metabolites. The clear supernatant is
then filtered to produce banana beer. This process ensures consistent quality and flavor, with parameters optimized for efficient
fermentation and product clarity.
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