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BERBASIS TEPUNG PISANG KEPOK (Musa Paradisiaca L.)
TERMODIFIKASI AUTOCLAVING-COOLING SATU SIKLUS

Oktiana Awalia Syam

ABSTRAK

Penelitian ini didasari oleh potensi modifikasi tepung pisang kepok (Musa
paradisiaca L.) melalui metode Autoclaving-cooling (AC) meningkatkan kadar pati
resisten sebagai komponen prebiotik, sehingga bertujuan mengembangkan serbuk
minuman sereal serta mengevaluasi fisik dan seonsori yang dihasilkan. Penelitian
menggunakan Rancangan Acak Lengkap (RAL) dengan empat formulasi, dengan
taraf substitusi tepung pisang kepok termodifikasi terhadap total tepung pisang,
yaitu FO (0%), F1 (50%), F2 (75%), dan F3 (100%). Pengujian meliputi kadar pati
resisten, karakteristik fisik tepung dan produk (daya serap air, waktu rehidrasi, dan
viskositas), dan atribut sensori menggunakan metode Check-All-That-Apply,
Correspondence Analysis (CA), Penalty Analysis, dan uji hedonik. Hasil penelitian
menunjukkan bahwa modifikasi AC meningkatkan kadar pati resisten tepung
pisang kepok dari 15,75 menjadi 17,42 g/100 g. Pada produk serbuk minuman
sereal, variasi formulasi tidak berpengaruh nyata terhadap daya serap air, namun
berpengaruh nyata terhadap waktu rehidrasi dan viskositas (p<0,05). Formulasi F1
memiliki waktu rehidrasi tercepat (55,84 detik) dan viskositas tertinggi (14,07 cP
pada suhu 70—80°C). Analisis sensori menunjukkan bahwa atribut pembeda utama
meliputi dark brown, lumpy, banana aroma, sweet aroma, chocolate aroma, no
aftertaste dan astringent aftertaste. Berdasarkan CA, formulasi F1 memiliki profil
sensori paling mendekati produk ideal, sedangkan hasil uji hedonik menunjukkan
seluruh formulasi masih dapat diterima panelis tanpa perbedaan yang signifikan
(p>0,05), dengan F1 memperoleh nilai kesukaan tertinggi (4,80 + 1,27). Serbuk
minuman sereal berbasis tepung pisang kepok termodifikasi AC satu siklus

memiliki karakteristik fisik dan sensori serta dapat diterima oleh konsumen.

Kata kunci: autoclaving—cooling, karakteristik fisik, minuman sereal, patiresisten,

sensori, tepung pisang kepok.
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PHYSICAL AND SENSORY CHARACTERISTICS OF CEREAL DRINK
POWDER BASED ON AUTOCLAVING-COOLING SINGLE-CYCLE
MODIFIED KEPOK BANANA (Musa Paradisiaca L.) FLOUR.

Oktiana Awalia Syam

ABSTRACT

This study is based on the potential to modify kepok banana (Musa paradisiaca L.)
flour using the autoclaving-cooling (AC) method to increase resistant starch content
a prebiotic component, thereby aiming to develop a cereal beverage powder and
evaluate its physical and sensory properties. The research utilized a Completely
Randomized Design (CRD) with four formulations based on the substitution levels
of modified kepok banana flour against total banana flour, namely FO (0%), F1
(50%), F2 (75%), and F3 (100%). Testing included resistant starch content, physical
characteristics of the flour and product (water absorption capacity, rehydration time,
and viscosity), and sensory attributes using the Check-All-That-Apply method,
Correspondence Analysis (CA), Penalty Analysis, and hedonic testing. The results
showed that the AC modification increased the resistant starch content of kepok
banana flour from 15.75 to 17.42 g/100 g. In the cereal beverage powder product,
formulation variations had no significant effect on water absorption capacity, but
significantly affected rehydration time and viscosity (p<0,05). Formulation F1 had
the fastest rehydration time (55.84 seconds) and the highest viscosity (14.07 cP at
70-80°C). Sensory analysis revealed that the main distinguishing attributes
included dark brown, lumpy, banana aroma, sweet aroma, chocolate aroma, no
aftertaste and astringent aftertaste. Based on CA, formulation F1 possessed a
sensory profile closest to the ideal product, while the hedonic test results indicated
that all formulations were acceptable to panelists without significant differences
(p > 0.05), with F1 achieving the highest preference score (4.80 £+ 1.27). Cereal
beverage powder based on one cycle AC modified kepok banana flour exhibits good

physical and sensory characteristics and is acceptable to consumers.

Keywords: autoclaving—cooling, cereal drink, kepok banana flour, physical

characteristics, resistant starch, sensory.
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