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ABSTRAK

Lailatul Masruroh. 2018. Pengaruh Substitusi  Tepung Pisang Tanduk
(Musa paradisiaca fa. corniculata) Terhadap Karakteristik Pada Pembuatan
Stik Pisang Dibawah Bimbingan Hapsari titi Palupi, S. TP, MP.

Tepung pisang merupakan salah satu olahan pisang untuk meningkatkan
nilai jual pisang pada saat panen raya, selain itu melalui proses penepungan bisa
memperpanjang daya simpan dari pisang. Stik merupakan jajanan atau cemilan
ringan yang sangat disukai banyak orang mulai dari anak-anak hingga dewasa.
Tujuan penelitian ini untuk mengetahui pengaruh pregelatinisasi pisang tanduk
terhadap karakteristik stik pisang dan mengetahui pengaruh penggunaan tepung
pisang tanduk terhadap karakteristik stik pisang. Metode yang digunakan dalam
penelitian ini adalah Rancangan Acak Kelompok (RAK) dengan dua faktor.
Faktor I pengaruh pregelatinisasi pada pisang tanduk (A) terdiri dari 2 level yaitu,
A1 : pisang tanduk dikukus (10 menit) A2 : pisang tanduk tanpa dikukus. Faktor II
perbandingan proporsi tepung pisang tanduk (B) dan tepung terigu terdiri dari 3
level, yaitu :B1 =20% : 80%,B2 =40 % : 60%, B3 = 60% : 40%. Pengamatan
pada karakteristik fisik kimia dan organoleptik meliputi analisa kadar air, tekstur
(daya patah), dan warna, serta organoletik rasa, warna, aroma, tekstur dan
keseluruhan. Analisis data menggunakan software Minitab 17 dan perlakuan
terbaik dengan Metode de Garmo.

Hasil penelitian ini dieroleh perlakuan pengukusan dan proporsi tepung
pisang berpengaruh nyata terhadap karakteristik fisik kimia dan organoleptik
yaitu kadar air, tekstur, warna (L, a, b) serta organoleptik warna, rasa, aroma,
tekstur dan keseluruhan stik pisang. Diperoleh perlakuan terbaik yaitu perlakuan
A2B1 (proses pengukusan dan proporsi tepung pisang tanduk : tepung terigu =
20% : 80%) dengan karakteristik kadar 4,31%. Tekstur 4 N,

Kata kunci : tepung pisang tanduk, stik, pengukisan, proporsi tepung pisang
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ABSTRACT

Lailatul Masruroh. 2018. Effect of Substitution of Tanduk Banana Flour
(Musa paradisiaca fa. Corniculata) on Characteristics in Banana Stick

Bananas have a high enough starch content (28-29%) which is a very
potential source of resistant starch. That way, bananas are very suitable to be
banana flour. Banana flour is one of the processed bananas to increase the
selling value of bananas at the time of the harvest, besides that through the
process of siege can extend the shelf life of bananas. Food diversification is
needed in the era of globalization to meet the supply of food needs in the world.
Sticks are snacks or light snacks that are loved by many people from children to
adults. The purpose of this study was to determine the effect of horn banana
pregelatinization on the characteristics of banana sticks and to determine the
effect of the use of horn banana flour on the characteristics of banana sticks.

The method used in this study is a Randomized Block Design (RCBD)
with two factors. The first factor of pregelatinization effect on hornbill (A) consists
of 2 levels, namely: A1: steamed horn banana (10 minutes) A2: horned banana
without steaming. The second factor is the comparison of the proportion of horn
banana flour (B) and wheat flour consisting of 3 levels, namely: B1 = 20%: 80%,
B2 = 40%: 60%, B3 = 60%: 40%. The research conducted included chemical
analysis including water content analysis, texture (breaking strength), and color.
While the organoleptic test includes taste, color, aroma, texture and overall

The results showed that the substitution of the best horn banana flour was
found in A2B1 (steamed pisnag flour with substitute banana flour as much as
20%) resulting in water content of 4.31, texture (fracture) 4, and color 47.32 while
in organoleptic test the best treatment was found in A2B2 (flour steamed
bananas with a substitution of 40% banana flour) both in color, taste, aroma,
texture and overall.

Keywords: horn banana flour, sticks, chemical analysis, organoleptic properties.
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