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ABSTRACT

MITA RAUDATINA 15.41201.10005.98 Analysis of Physical and
Chemical Properties of Saba Banana Peel Cracker (Musa acuminate x balbisiana).
Advised by Dhani Aryanto and Benny Kurniawan.

This research aims to determine the water and protein content, as well as
the leavening ability of banana peel chips and to find out the right proportion of
ingredients in making banana peel cracker based on the level of consumer
acceptance.

This research used Completely Randomized Design (CRD) with T factor
which was the proportion of banana peel with tapioca flour (10%: 90%, 30%:
70%, 50%: 50%) and P factor is immersion using calcium oxide (CaO) of (3%,
6%, 9%). Data analysis of banana peel cracker included water content by
gravimetric method, protein content by kjehdal method, expansion volume and
organoleptic test based on the panelists’ preference level by hedonic method
including color, taste, and texture.

The results showed that the average water content was 8.52%, protein
content was 1.53%, and expansion volume was 59.75%. Based on organoleptic
test, the best treatment on T1P2 was by product value of 2.86%.

Keywords: Cracker, Banana Peel, Tapioca Flour, Calcium Oxide
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ABSTRAK

MITA RAUDATINA 15.41201.10005.98 Analisis Sifat Fisik dan Kimia
Kerupuk Kulit Pisang Kepok (Musa acuminate x balbisiana). Dibimbing oleh
Dhani Aryanto dan Benny Kurniawan.

Tujuan penelitian ini untuk mengetahui kandungan kadar air, protein dan
daya kembang pada kerupuk kulit pisang serta untuk mengetahui proporsi bahan
yang tepat dalam pembuatan kerupuk kulit pisang berdasarkan tingkat penerimaan
konsumen.

Penelitian ini mengunakan Rancangan Acak Lengkap (RAL) dengan faktor
T yaitu proporsi kulit pisang dengan tepung tapioka sebesar (10%: 90%, 30%:
70%, 50%: 50%) dan faktor P yaitu perendaman menggunakan kapur tohor
sebesar (3%, 6%, 9%). Analisa data dari kerupuk kulit pisang meliputi kadar air
dengan metode gravimetri, kadar protein dengan metode Kkjehdal, volume
pengembangan serta uji (organoleptik) berdasarkan tingkat kesukaan panelis
dengan metode hedonik, meliputi warna, rasa, dan tekstur.

Hasil penelitian menunjukkan bahwa kadar air rerata 8,52%, kadar protein
sebesar 1,53%, daya kembang sebesar 59,75%. Berdasarkan uji organoleptik
perlakuan terbaik pada T1P2 yaitu dengan nilai produk 2,86%.

Kata Kunci : Kerupuk, Kulit Pisang, Tepung Tapioka, Kapur Tohor.
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