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RINGKASAN

Jenis pisang yang ada di Indonesia sangat beragam, salah satunya adalah
pisang kepok. Pisang kepok terdiri dari 2 jenis vyaitu pisang kepok putih dan
pisang kepok kuning. Berbagai cara pengolahan pisang kepok telah banyak
dilakukan, diantaranya mengolah pisang menjadi minuman beralkohol, keripik
pisang, pisang goreng. Dari sekian banyaknya proses pengolahan, penepungan
merupakan salah satu cara untuk meningkatkan nilai tambah buah pisang. Salah
satu masalah yang sering timbul dalam pembuatan tepung pisang adalah
timbulnya warna coklat yang tidak disukai karena adanya reaksi pencoklatan
enzimatis. Pencoklatan enzimatis ini dapat dihambat dengan adanya perlakuan
perendaman dalam kombinasi larutan asam yaitu asam askorbat dan asam sitrat,
dimana keduanya bekerja secara sinergis. Asam askorbat berfungsi sebagai
antioksidan, sedangkan asam sitrat berfungsi untuk menginaktifkan enzim
polifeno! oksidase pada pisang.

Rancangan percobaan yang digunakan adalah Rancangan Acak Kelompok
(RAK) yang terdiri atas 2 faktor yaitu konsentrasi asam askorbat (100 ppm,
150 ppm, 200 ppm) dan konsentrasi asam sitrat (1000 ppm, 2000 ppm, 3000 ppm)
dengan 9 perlakuan dan dilakukan pengulangan sebanyak 3 kali.

Data yang diperoleh dari hasil pengamatan dianalisa secara statistik untuk
mengetahui apakah ada perbedaan antara perlakuan tersebut dengan melakukan
uji ANOVA (Analysis of Varians). Apabila terdapat perbedaan maka dilanjutkan
dengan uji Beda Jarak Nyata Duncan (Duncan’s Multiple Range Test/DMRT).
Dar hasil pengujian diperoleh data kadar air (6,98-10,50%), kadar pati (67,36-
68,22%), total asam (0,90-1,43%), derajat kehalusan (90,35-95,59%), rendemen
(24,81-24,90%), warna (Lightness) (81,12-86,46), warna (Redness) (-0,75-0,13),
warna (Yellowness) (11,45-13,74). Dari hasil uji organoleptik warna menunjukkan
bahwa masing-masing perlakuan konsentrasi asam askorbat dan asam sitrat
maupun interaksi keduanya berpengaruh nyata, sedangkan dari hasil wuji
organoleptik aroma menunjukkan bahwa masing-masing perlakuan tidak
memberikan pengaruh yang nyata akan tetapi interaksi asam askorbat dan asam
sitrat berpengaruh nyata.



The Effect of Combination Concentration Ascorbic Acid and Citric Acid as
Soaking Liquid on The Physicochemistry and Organoleptic Properties of
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ASTRACT

There are many kinds of bananas in Indonesia. One of them is ‘kepok’
banana which is further classified into two types : white and yellow ‘kepok’
banana. Among so many kinds of banana, ‘kepok’ is very likely processed into
fermented banana, banana chips, fried banana. Despites its various kind of
processing, flouring is highly recommended to enhance its value. One problem
that often occurs in the production of the banana flour is the formation of the
brown color during the process because of the “browning enzymatic” reaction,
However, a research has been conducted by soaking banana into a type of liquid
that is formed by combining ascorbic with citric acid. Both types of acid work
synergically. Ascorbic acid function as an antioxidant, whereas the citric acid is
used to inactivation of polyphenol oxidase in banana.

The research design used is Randomized Block Design, include two factor,
concentration of ascorbic acid (100 ppm, 150 ppm, 200 ppm) and concentration of
citric acid (1000 ppm, 2000 ppm, 3000 ppm). Each of those treatments is going to
be repeated three times.

Through a testing of Anova and DMRT (Duncan’s Multiple Range Test),
it may be concluded that combination of ascorbic acid and citric acid effect water
content ranging from 6,98% to 10,50%, total acid ranging from 0,90% to 1,43%,
fineness modulus ranging from 90,35% to 95,59%, color (lightness) ranging from
81,12 to 86,46, color (redness) ranging from -0,75 to 0,13, color (yellowness)
ranging from 11,45 to 13,74 The color organoleptic test shows that the
concentration of the ascorbic and citric acid, as well as the reaction between the
two, clearly have significant effect on the flour. On the other hand, the aroma
organoleptic test shows that each treatment does not contribute any significant
effect but the reaction between the ascorbic and the citric acid does contribute
significant effect on the banana flour.
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