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ABSTRAK

Cookies pisang tanduk dengan pengaruh tingkat kematangan dan lama
pengukusan merupakan inovasi baru produk cookies yang berbahan dasar tepung
pisang tanduk. Penelitian ini bertujuan untuk megetahui interaksi antara tingkat
kematangan dan lama pengukusan pisang terhadap kualitas cookies serta formulasi
terbaik sebagai bahan baku.

Penelitian ini menggunakan Rancangan Acak Kelompok (RAK) faktorial
yang terdiri dari 2 faktor. Faktor 1 yaitu tingkat kematangan pisang tanduk dengan
3 level (mentah, setengah matang dan matang) dan faktor Il yaitu lama pengukusan
pisang tanduk dengan 3 level (5 menit, 10 menit dan 15 menit). Penelitian ini
didapatkan 9 kombinasi perlakuan dan masing-masing perlakuan diulang sebanyak
3 kali percobaan.

Hasil penelitian menunjukkan tingkat kematangan pisang tanduk dan lama
pengukusan terhadap mutu fisikokimia cookies terjadi interaksi pada kadar air,
kadar lemak, kadar karbohidrat, intensitas warna (a,b), organoleptik (rasa,warna
tekstur). Perlakuan terbaik terdapat pada A3B1 yang memiliki kadar air 4,0%, kadar
abu 1,34%, kadar protein 6,31%, kadar lemak 13,25%, kadar karbohidrat 75,05%,
tekstur 4,05N, tingkat kecerahan (L) 36,5, tingkat kemerahan (a) 6,7, tingkat
kekuningan (b) 11,5, rasa 4,4 (netral), aroma 3,9 (netral), warna 3,76 (cukup tidak
suka), tekstur 4,8 (cukup suka).

Kata Kunci : pisang tanduk, cookies, tepung pisang



Ajeng Travellia Hardiana. 201710220311060. THE EFFECT OF HORN
BANANA RIPNESS LEVEL (Musa paradisiacal fa Corniculata) AND LONG
STEAMING ON THE QUALITY OF PHYSICOCHEMICAL COOKIES.
Supervisor I: Prof. Dr. Ir. Warkoyo, MP.IPM Supervisor Il: Desiana Nuriza Putri,
S.TP., M.Sc.

ABSTRACT

Horn banana cookies with effect of ripness level and long steaming is new
innovation cookies product made from banana flour. This research aims to know
the interactions between ripness level and long steaming banana to quality of
cookies and best formulation as raw material.

This research using a factorial randomized block design (RAK) with 2
factors. Factor | is the maturity level of horn banana with 3 levels (raw, half-ripe
and ripe) and factor 11 is the long steaming of horn banana with 3 levels (5 minutes,
10 minutes and 15 minutes). This research obtained 9 treatment combinations and
each treatment was repeated 3 times.

The results of the research showed that the horn banana ripness level and
long steaming on the quality of physicochemical cookies had an interaction between
moisture content, fat content, carbohydrate content, color intensity (a, b),
organoleptics (taste, color, texture). The best treatment for horn banana cookies is
A3BL1 (ripe bananas, steaming time 5 minutes) which has a moisture content of
4.0%, ash content of 1.34%, protein content of 6.31%, fat content of 13.25%,
carbohydrate content of 75.05%, texture of 4.05N, value of brightness (L ) 36.5,
degree of redness (a) 6.7, degree of yellowness (b) 11.5, organoleptic taste 4.4
(neutral), organoleptic aroma 3.9 (neutral), organoleptic color 3,76 (just don 't like
it), arganoleptic texture 4.8 (quite like it).

Keywords : horn banana, cookies, banana flour
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