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ABSTRACT

Background: Kepok banana (Musa paradisiaca L.) is a local fruit rich in fiber,
vitamins, and minerals, with potential as a functional food ingredient. However,
due to its short shelf life, it requires processed into more durable products, such as
flour. Efforts to diversify food products and enchance their nutritional value,
especially fiber content, have led to this research on the variation of kepok banana
flour mixtures in the productions of milk buns, a snack popular among various age
groups.

Objectives: To determine the effect of varying mixtures of kepok banana flour on
the physical properties, organoleptic characteristics, and dietary fiber content of
milk bun.

Methods: This research was a true experimental study with a simple randomized
design, including 4 variations of flour and kepok banana flour (100%:0%;
90%:10%; 85%:15%; 80%:20%). Physical properties were evaluated by 2
enumerators and researcher, organoleptic tests were conducted by 25 semi-trained
panelists, and dietary fiber content was measured using the multienzyme method.
Results: Significant differences were found in color (p=0.000), taste (p=0.017), and
texture (p=0.000), but not in aroma (p=0.111). Treatment B was the most preferred
overall, while treatment D (80%:20%) had the highest dietary fiber content (4.7982
g).

Conclusion: Variations in kepok banana flour mixtures significantly affect the
physical properties, organoleptic characteristics, and dietary fiber content of milk
buns.

Keywords: Kepok Banana Flour, Milk Bun, Physical Properties, Organoleptic
Properties, Dietary Fiber Content
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ABSTRAK

Latar Belakang: Pisang kepok (Musa paradisiaca I.) merupakan buah local yang
kaya serat, vitamin, dan mineral serta memiliki potensi sebagai bahan pangan
fungsional. Namun, umur simpannya singkat sehingga perlu diolah menjadi produk
yang lebih awet, seperti tepung. Upaya diversifikasi produk pangan dan
meningkatkan nilai gizi terutama serat, dilakukan penelitian mengenai variasi
campuran tepung pisang kepok pada pembuatan milk bun yang digemari berbagai
kalangan.

Tujuan: Diketahuinya pengaruh variasi campuran tepung pisang kepok (musa
paradisiaca l.) pada pembuatan milk bun terhadap sifat fisik, sifat organoleptic dan
kadar serat pangan

Metode: Jenis penelitian ini merupakan penelitian eksperimental murni dengan
desain rancangan acak lengkap (RAL) dengan 4 variasi pencampuran tepung terigu
dan tepung pisang kepok yaitu (100%:0%; 90%:10%; 85%:15%; 80%:20%).
Dilakukan uji sifat fisik oleh 2 enumerator dan peneliti, uji sifat organoleptik oleh
25 panelis agak terlatih, dan uji kadar serat pangan dengan metode multienzim.
Hasil: Hasil uji organoleptik menunjukkan warna (0,000), rasa (0,017), dan tekstur
(0,000) terdapat perbedaan yang signifikan bermakna (P<0,05), sedangkan pada
aroma (0,111) tidak terdapat perbedaan secara signifikan antar perlakuan. Produk
milk bun dengan campuran tepung pisang pisang kepok yang paling disukai oleh
responden secara keseluruhan adalah perlakuan B. Milk bun perlakuan D
(80%:20%) memiliki kadar serat pangan lebih tinggi (4,7982 g)

Kesimpulan: Terdapat pengaruh sifat fisik, sifat organoleptik, dan kadar serat
pangan terhadap variasi campuran tepung pisang kepok pada produk milk bun.
Kata Kunci: Tepung Pisang Kepok, Milk Bun, Sifat Fisik, Sifat Organoleptik,
Kadar Serat Pangan
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