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ABSTRAK

Mi instan merupakan salah satu pangan yang banyak dikonsumsi, tetapi umumnya
memiliki kandungan serat yang rendah. Salah satu alternatif untuk meningkatkan
nilai gizi mi instan adalah dengan menambahkan tepung kulit pisang hasil ball
milling yang kaya serat dan mineral. Penelitian ini bertujuan untuk mengetahui
pengaruh substitusi tepung kulit pisang pada konsentrasi 10%, 12%, dan 14%, serta
penggunaan enzim transglutaminase terhadap sifat fisikokimia dan karakteristik
sensori mi instan. Parameter yang diuji meliputi cooking loss, water uptake, kadar
air, protein, serat, abu, mineral, warna, dan sensori. Hasil penelitian menunjukkan
bahwa penambahan tepung kulit pisang cenderung meningkatkan cooking loss dan
water uptake, meskipun tidak seluruhnya berbeda nyata. Seluruh sampel masih
memenuhi standar kadar air mi kering menurut SNI, yaitu di bawah 11%. Kadar
protein menurun seiring meningkatnya konsentrasi tepung kulit pisang, sedangkan
kadar serat, abu, dan beberapa mineral seperti kalium, kalsium, fosfor, dan
magnesium mengalami peningkatan. Dari segi warna, nilai kecerahan (L*)
menurun sehingga mi tampak lebih gelap dari 76,76 menjadi 35,19, meningkatkan
nilai a* dari -2,90 menjadi 3,43, serta menurunkan nilai b* pada konsentrasi
tertinggi menjadi 10,44. Hasil uji sensori terhadap 100 panelis menunjukkan bahwa
peningkatan konsentrasi tepung kulit pisang menyebabkan warna mi semakin gelap
(6,68-2,78), tampilan permukaan lebih berbintik (5,93—4,23), tekstur lebih lunak
(4,29-3,71), mouthfeel lebih berpasir (5,76-3,85), dan aftertaste semakin terasa
(5,68-4,07). Tingkat kesukaan keseluruhan menurun dari 6,41 pada kontrol
menjadi 3,89 pada substitusi 14%. Secara keseluruhan, substitusi tepung kulit
pisang hasil ball milling mampu meningkatkan kandungan serat, dan mineral pada
mi instan, namun pada konsentrasi tinggi menyebabkan penurunan kualitas sensori.
Formulasi dengan substitusi 10% menunjukkan keseimbangan terbaik antara

peningkatan nilai gizi dan penerimaan konsumen.

Kata Kunci: Mi Instan, Tepung Kulit Pisang, Ball Milling, Fisikokimia, Sensori
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ABSTRACT

Instant noodles are a widely consumed food, but generally have a low fiber content.
One alternative to increase the nutritional value of instant noodles is by adding
banana peel flour from ball milling, which is rich in fiber and minerals. This study
aims to determine the effect of banana peel flour substitution at concentrations of
10%, 12%, and 14%, as well as the use of the transglutaminase enzyme on the
physicochemical properties and sensory characteristics of instant noodles.
Parameters tested included cooking loss, water uptake, moisture content, protein,
fiber, ash, minerals, color, and sensory. The results showed that the addition of
banana peel flour tended to increase cooking loss and water uptake, although not
all were significantly different. All samples still met the moisture content standard
for dry noodles according to SNI, which is below 11%. Protein content decreased
with increasing banana peel flour concentration, while fiber, ash, and several
minerals such as potassium, calcium, phosphorus, and magnesium increased. In
terms of color, the brightness (L*) value decreased so that the noodles appeared
darker from 76.76 to 35.19, increasing the a* value from -2.90 to 3.43, and
decreasing the b* value at the highest concentration to 10.44. The results of sensory
tests on 100 panelists showed that increasing the concentration of banana peel flour
caused the noodle color to become darker (6.68—2.78), the surface appearance to be
more mottled (5.93—4.23), the texture to be softer (4.29-3.71), the mouthfeel to be
grittier (5.76-3.85), and the aftertaste to be more pronounced (5.68—4.07). The
overall preference level decreased from 6.41 in the control to 3.89 at 14%
substitution. Overall, the substitution of banana peel flour from ball milling was
able to increase the fiber and mineral content of instant noodles, but at high
concentrations caused a decrease in sensory quality. The formulation with 10%
substitution showed the best balance between increasing nutritional value and

consumer acceptance.

Keywords: Instant Noodles, Banana Peel Flour, Ball Milling, Physicochemical,
Sensory
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