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Varian Lemak terhadap Sifat Fisikokimia dan Organoleptik
Kukis Pisang.
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ABSTRAK

Pisang mas (Musa acuminata) adalah salah satu produk lokal
yang cukup melimpah di Indonesia. Buah ini termasuk jenis buah
klimaterik yang mengalami peningkatan laju respirasi pada masa
pasca panen, lalu turun secara drastis disertai penurunan mutu secara
visual sehingga dianggap menjadi waste. Salah satu solusi dalam
memanfaatkan kondisi pisang overripe adalah pembuatan produk
inovatif seperti kukis pisang tanpa penambahan gula. Lemak diketahui
memiliki peran yang cukup penting dalam pembuatan kukis pisang.
Tujuan penelitian ini adalah mengetahui pengaruh proporsi mentega
dan margarin terhadap sifat fisikokimia dan organoleptik kukis
pisang. Metode penelitian yang digunakan adalah Rancangan Acak
Kelompok (RAK) faktor tunggal, yang terdiri dari 5 perlakuan, yaitu
dengan rasio mentega:margarin 0:100; 25:75; 50:50; 75:25; dan 100:0
dari total penggunaan lemak. Analisis data yang didapat dilakukan
dengan analisis varians (ANAVA) pada a = 5% dan dilanjutkan uji
Duncan Mutiple Range Test (DMRT) pada a = 5% bila ada pengaruh
nyata antar perlakuan. Hasil penelitian menunujukkan semakin tinggi
proporsi mentega meningkatkan kadar air (3,8401% - 4,4619%),
spread ratio (6,6687 — 7,8155), dan nilai chroma (20,9 — 24,0) kukis
pisang. Proporsi mentega dan margarin juga memberikan beda
pengaruh nyata pada hardness kukis pisang (1108,2682 g — 1480,5819
g), tetapi tidak memberikan beda pengaruh nyata (a=5%) pada
lightness, redness, yellowness, dan derajat hue. Pada uji organoleptik
kesukaan kukis pisang perbedaan nyata pengaruh proporsi mentega
dan margarin tidak tercapai secara statistika, sehingga dilakukan uji
pembobotan dan didapatkan hasil bahwa kukis pisang perlakuan
mentega:margarin 50:50 merupakan kukis pisang terbaik.

Kata kunci: Kukis, Pisang Mas Overripe, Lemak
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Banana Cookies.

Supervisor:

1. Dr. Ir. Susana Ristiarini, M,Si.

2. Ir. T. Dwi Wibawa Budianta, MT, IPM.

ABSTRACT

Lady finger banana (Musa acuminata) is a local product that
is quite rich in Indonesia. This fruit is categorized as a climacteric fruit
that willing to increase in respiration rate during the post-harvest
period, then the respiration rate drops drastically with a visual quality
loss and it’1l be considered as a waste. One solution to take advantage
of the overripe condition of lady finger bananas is utilizing it to make
innovative products such as banana cookies without the addition of
sugar. Fat is known to have an important role in making banana
cookies. The purpose of this study was to determine the effect of the
proportion of butter and margarine on the physicochemical and
organoleptic properties of banana cookies. The research method used
was a single factor Randomized Group Design (RGD), which
consisted of 5 treatments, namely the ratio of butter: margarine,
among others 0:100; 25:75; 50:50; 75:25; and 100:0 of total fat use.
Analysis of the data obtained was carried out by analysis of variance
(ANOVA) at = 5% and continued with the Duncan Multiple Range
Test (DMRT) at = 5% if there was a significant effect between
treatments. The results showed that the higher the proportion of butter
increased the water content (3,8401% — 4,4619%), the spread ratio
(6,6687 — 7,8155), and the chroma value (20,9 — 24,0) of banana
cookies. It also gave a significant difference in effect on the hardness
of banana cookies (1108.2682 g — 1480.5819 @), but not gave a
significant difference (a = 5%) on brightness, redness, yellowness and
degree of hue. In the organoleptic test of preference for banana
cookies, the significant difference was not achieved statistically, so a
weighting test was carried out and the result was that banana cookies
treated with butter:margarine 50:50 were the best banana cookies.

Keywords: Cookies, Overripe Lady Finger Banana, Fat
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