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<1.1 cfu/g however, T2 contained less Yeast and Molds Count (Fungi
Count) of 4.7 x 102 cfu/g present in the composite sample.

Based on the T-test result, only aroma difference was not
statistically significant while texture, color, and general acceptability
showed significant difference. Hence, this study still needs more
modification in order to enhance the quality of processing cavendish
banana into coffee.
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