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SIFAT FUNGSIONAL TEKNIS TEPUNG KULIT PISANG
KEPOK DAN PROFIL SENSORI PADA PRODUK BROWNIES

KUKUS
Siti Zaenab Al-Kubro

ABSTRAK

Kecocokan dari sifat fungsional teknis tepung kulit pisang kepok sebagai
bahan campuran tepung dan profil sensori yang dihasilkan dalam pembuatan
produk brownies kukus. Tujuan dari penelitian adalah untuk mengetahui ketepatan
pemilihan produk brownies dalam penggunaan tepung kulit pisang kepok
berdasarkan sifat fungsional teknis tepung tersebut. Selain itu, penelitian ini juga
bertujuan untuk mengetahui perbedaan profil sensori dan tingkat kesukaan
konsumen pada brownies kukus tepung kulit pisang kepok. Brownies kukus dibuat
dengan tiga formulasi tepung yang berbeda dalam campuran tepung kulit pisang
kepok dan tepung terigu. Analisis dilakukan terhadap sifat fungsional teknis
(solubility, swelling power, dan oil holding capacity) tepung kulit pisang kepok,
kadar air brownies kukus, dan evaluasi sensori brownies kukus dengan metode
Check-All-That-Apply (CATA). Hasil analisis fungsional teknis menunjukkan
bahwa tepung kulit pisang kepok dengan partikel lebih halus (lolos ayakan 100
mesh) memiliki nilai solubility 11,61%, swelling power 311,18%, dan OHC
152,36%. Sementara itu, hasil CATA menunjukkan bahwa brownies kukus dengan
formulasi tepung kulit pisang yang lebih rendah (Formulasi 1) memiliki profil
sensori yang cukup baik, namun belum sama seperti produk ideal.

Kata kunci : Brownies Kukus, Kulit Pisang, Pisang Kepok, Profil Sensori, Sifat
Fungsional Teknis
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TECHNICAL FUNCTIONAL PROPERTIES OF KEPOK
BANANA PEEL FLOUR AND SENSORY PROFILE IN

STEAMED BROWNIE PRODUCTS
Siti Zaenab Al-Kubro

ABSTRACT

The suitability of technical functional properties of kepok banana peel flour
as a flour blend and the resulting sensory profile in the manufacture of steamed
brownie products. The purpose of this study was to determine the accuracy of
brownie product selection in using kepok banana peel flour based on the technical
functional properties of the flour. In addition, this study also aims to determine the
differences in sensory profiles and consumer liking levels of steamed brownies
made with kepok banana peel flour. Steamed brownies were made with three
different flour formulations in a mixture of kepok banana peel flour and wheat flour.
Technical functional properties (solubility, swelling power, and oil holding
capacity) of kepok banana peel flour, moisture content of steamed brownies, and
sensory evaluation of steamed brownies using the Check-All-That-Apply (CATA)
method were analysed. The technical functional analysis results showed that kepok
banana peel flour with finer particles (passing 100 mesh sieve) had a solubility
value of 11.61%, swelling power of 311.18%, and OHC of 152.36%. Meanwhile,
the CATA results showed that steamed brownies with a lower formulation of kepok
banana peel flour (Formulation 1) had a fairly good sensory profile, but not the
same as the ideal product.

Kata kunci : Steamed Brownies, Banana Peel, Kepok Banana, Sensory Profile,
Technical Functional Properties
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