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ABSTRACT 

 

Fika Putri Syafira. B.1610788. Chemical and Organoleptic Characteristics of 

Brownies Kepok Kuning Banana Peel Flour (Musa paradisiaca L.). Supervised by 

Lia Amalia and  Titi Rohmayanti.  

 

Efforts need to be made to reduce imports and use of wheat flour in Indonesia with 

local raw materials, one of which is kepok kuning banana peel flour. This study was 

to utilize kepok kuning banana skin waste into flour as a substitute for wheat flour 

in making brownies. This study used a two-factor factorial Completely Randomized 

Series (CRD). The first factor was the ratio of flour (wheat flour: kepok kuning 

banana peel flour) with three treatment levels (60:40), (50:50), and (40:60). The 

second factor was the addition of sucrose with two treatment levels (100 g) and 

(120 g). Data analysis used was ANOVA with Duncan's Advanced Test. The results 

showed that based on the test of variance (ANOVA) it was known that the ratio of 

flour (wheat flour:kepok kuning banana peel flour), the addition of sucrose and its 

interaction had an effect on chemical characteristics (moisture content, ash content, 

fat content, protein content, and carbohydrate content), sensory quality (color and 

aroma) and hedonic (color) of brownies. The ratio of wheat flour: kepok kuning 

banana peel flour and the interaction between the ratio of flour and the addition of 

sucrose have an effect on sensory quality (texture). The addition of sucrose and the 

interaction between the flour ratio and the addition of sucrose have an effect on the 

sensory (taste) quality of the resulting brownies. The water content obtained ranged 

from 12.95-15.47%, ash content 2.17-2.87%, fat content 23.85-32.78%, protein 

content 5.12-8.24%, carbohydrate content 48.9-55.91%, energy value 447.85-

500.18 kcal/gram, color sensory quality 4.41-7.63 (light brown to dark brown), 

aroma 5.68-6.96 (banana flavor), texture 5.78-7.07 (soft), taste 6.4-7.22 (sweet), 

hedonic color 5.97-7.57, aroma 6.4-6.89, texture 6.2-6.87, taste 6.27-6.58, and 

overall 6.32-6.78, each towards really like.  
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ABSTRAK 

 

Fika Putri Syafira. B.1610788. Karakteristik Kimia dan Organoleptik  Brownies 

Tepung Kulit Pisang Kepok Kuning (Musa paradisiaca L.). Di bawah bimbingan 

Lia Amalila dan Titi Rohmayanti.  

 

Perlu dilakukan upaya untuk mengurangi impor dan penggunaan tepung terigu di 

Indonesia menggunakan bahan baku lokal salah satunya tepung kulit pisang kepok 

kuning. penelitian ini bertujuan untuk memanfaatkan limbah kulit pisang kepok 

kuning menjadi tepung sebagai substitusi tepung terigu dalam pembuatan brownies. 

Penelitian ini menggunakan Rangkaian Acak Lengkap (RAL) faktorial dua faktor. 

Faktor pertama perbandingan tepung (tepung terigu:tepung kulit pisang kepok 

kuning) dengan tiga taraf perlakuan (60:40), (50:50), dan (40:60). Faktor kedua 

penambahan sukrosa dengan dua taraf perlakuan (100 g) dan (120 g). Analisis data 

menggunakan ANOVA dengan Uji Lanjut Duncan. Hasil penelitian menunjukkan 

bahwa berdasarkan uji sidik ragam (ANOVA) diketahui perbandingan tepung 

(tepung terigu:tepung kulit pisang kepok kuning), penambahan sukrosa serta 

interaksinya memberikan pengaruh terhadap karakteristik kimia (kadar air, kadar 

abu, kadar lemak, kadar protein, dan kadar karbohidrat), mutu sensori (warna dan 

aroma) dan hedonik (warna) brownies. Perbandingan tepung terigu:tepung kulit 

pisang kepok kuning serta interaksi antara perbandingan tepung dengan 

penambahan sukrosa memberikan pengaruh terhadap mutu sensori (tekstur). 

Penambahan sukrosa serta interaksi antara perbandingan tepung dengan 

penambahan sukrosa memberikan pengaruh terhadap mutu sensori (rasa) brownies 

yang dihasilkan. Kadar air yang diperoleh berkisar antara 12,95-15,47%, kadar abu 

2,17-2,87%, kadar lemak 23,85-32,78%, kadar protein 5,12-8,24%, kadar 

karbohidrat 48,9-55,91%, nilai energi 447,85-500,18 kkal/gram, mutu sensori 

warna 4,41-7,63 (coklat cerah hingga coklat pekat), aroma 5,68-6,96 (beraroma 

pisang), tekstur 5,78-7,07 (lembut), rasa 6,4-7,22 (manis), serta hedonik warna 

5,97-7,57, aroma 6,4-6,89, tekstur 6,2-6,87, rasa 6,27-6,58, dan overall 6,32-6,78, 

masing-masing ke arah sangat suka.  

 

Kata Kunci : brownies, kulit pisang, tepung kulit pisang kepok kuning 
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