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EVALUASI SIFAT FISIKOKIMIA MI INSTAN KAYA SERAT DENGAN 

PENAMBAHAN TEPUNG KULIT PISANG PADA BERBAGAI KONSENTRASI 

Raisya Diandra Awliya Rawi 

ABSTRAK 

Mi merupakan makanan yang populer di berbagai kalangan, namun umumnya berbahan 

dasar tepung terigu yang tinggi karbohidrat dan rendah serat. Salah satu alternatif untuk 

meningkatkan kandungan serat adalah pemanfaatan tepung kulit pisang. Penelitian ini 

bertujuan untuk mengkaji pengaruh penambahan tepung kulit pisang berukuran partikel 

halus (<125 μm) pada konsentrasi 10%, 12%, dan 14%, serta penggunaan enzim 

transglutaminase terhadap sifat fisikokimia dan karakteristik sensori mi instan. Penelitian 

dilakukan menggunakan Rancangan Acak Lengkap faktorial dengan parameter pengujian 

meliputi cooking loss, water uptake, proksimat (kadar air, kadar protein, kadar abu, kadar 

serat), mineral, warna, dan sensori. Hasil menunjukkan bahwa penambahan tepung kulit 

pisang meningkatkan nilai cooking loss, namun tidak berpengaruh signifikan terhadap 

water uptake. Kadar air cenderung meningkat seiring penambahan konsentrasi, tetapi 

seluruh sampel masih memenuhi standar SNI (<11%). Kadar protein menurun akibat 

substitusi tepung terigu, meskipun tetap berada di atas batas minimum (>8%). Sebaliknya, 

kadar serat, abu, dan sebagian besar mineral mengalami peningkatan, walaupun kadar 

seng (Zn) sempat menurun pada konsentrasi 10% dan 12%. Dari segi warna, nilai 

kecerahan (L*) menurun sehingga mi tampak lebih gelap, nilai a* meningkat ke arah 

kemerahan, dan nilai b* menurun yang menunjukkan berkurangnya warna kuning. Secara 

umum, penambahan tepung kulit pisang mampu meningkatkan nilai gizi mi, terutama 

pada kandungan serat dan mineral. Hasil uji sensori oleh 100 panelis menunjukkan bahwa 

penambahan tepung kulit pisang memengaruhi atribut warna, tampilan, tekstur, 

mouthfeel, dan aftertaste. Mi cenderung lebih gelap, permukaan lebih berbintik, tekstur 

lebih keras dan kasar, serta muncul sedikit rasa pahit pada konsentrasi tinggi. Secara 

keseluruhan, peningkatan konsentrasi tepung kulit pisang dapat menurunkan tingkat 

kesukaan, meskipun pada konsentrasi rendah produk masih dapat diterima berdasarkan 

uji sensori. 

Kata Kunci: Mi instan, Tepung Kulit Pisang, Serat Pangan, Fisikokimia, Sensori 
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EVALUATION OF PHYSICOCHEMICAL PROPERTIES OF FIBER-RICH 

INSTANT NOODLES WITH THE ADDITION OF BANANA PEEL FLOUR AT 

VARIOUS CONCENTRATIONS 

Raisya Diandra Awliya Rawi 

ABSTRACT 

Noodles are a popular food among various groups, but are generally made from wheat 

flour, which is high in carbohydrates and low in fiber. One alternative to increase fiber 

content is the use of banana peel flour. This study aimed to examine the effect of adding 

fine-particle banana peel flour (<125 μm) 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. The study was conducted using a factorial 

Completely Randomized Design (CRD). Test parameters included cooking loss, water 

absorption, proximate (moisture content, protein content, ash content, fiber content), 

minerals, color, and sensory characteristics. The results showed that the addition of 

banana peel flour increased cooking loss but had no significant effect on water 

absorption. Air content tended to increase with increasing concentration, but all samples 

still met the Indonesian National Standard (SNI) standard (<11%). Protein content 

decreased due to the substitution of wheat flour, although it remained above the minimum 

limit (>8%). Conversely, fiber, ash, and most mineral contents increased, although zinc 

(Zn) levels decreased at concentrations of 10% and 12%. In terms of color, the brightness 

(L*) value decreased, making the noodles appear darker, the a* value increased toward 

reddish, and the b* value decreased, indicating a reduction in yellow. In general, the 

addition of banana peel flour increased nutritional value, particularly in fiber and 

mineral content. Sensory testing by 100 panelists showed that the addition of banana peel 

flour affected color, appearance, texture, mouthfeel, and aftertaste. The noodles tended 

to be darker, with a grainier surface, a harder and rougher texture, and a slightly bitter 

aftertaste appeared at high concentrations. Overall, increasing the concentration of 

banana peel flour decreased the level of preference, although at low concentrations the 

product was still acceptable. 

Keywords: Instant Noodles, Banana Peel Flour, Dietary fiber, Physicochemical, 

Sensory  
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