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ABSTRAK 

 

SUBSTITUSI TEPUNG KULIT PISANG RAJA (Musa sp) TERHADAP 

ZAT GIZI (Protein, Lemak, Karbohidrat, Serat) DAN DAYA TERIMA 

COOKIES 

 

Oleh : 

Annafi Tazhkira 

Annafitazhkira28@gmail.com 

 

Kulit pisang raja memiliki kandungan serat kasar yang cukup tinggi dan 

dapat diolah menjadi produk cookies. Manfaat kulit pisang sebagai bahan 

substitusi dalam pembuatan cookies untuk meningkatkan kadar serat. Tujuan 

penelitian mengetahui pengaruh penambahan tepung kulit pisang raja terhadap zat 

gizi dan sensori Cookies. Metode penelitian menggunakan desain eksperimental 

rancangan acak lengkap dengan 5 formulasi dengan kode F0, F1, F2, F3, dan F4. 

Perbedaan uji sensori diketahui dengan uji Friedman test dan pada uji zat gizi 

diketahui dengan uji One-way Analysis  

Of Variance  (ANOVA) dan selanjutnya dilakukan uji beda dengan uji 

LSD dengan taraf α 5%. Hasil penelitian analisis uji sensori menunjukkan adanya 

pengaruh substitusi tepung kulit pisang raja terhadap sensori cookies tepung kulit 

pisang yang meliputi warna, aroma, rasa dan tektur menunjukkan H0 ditolak dan 

H1 diterima yaitu terdapat perbedaan yang signifikan. Hasil analisis terbaik atau 

tertinggi yaitu pada substitusi 0% dan terendah 30%. Sedangkan pada analisis uji 

zat gizi menunjukkan kadar protein tertinggi pada cookies substitusi tepung kulit 

pisang raja (0%) sebesar 8.32, pada lemak tertinggi (0%) sebesar 17.90, pada 

karbohidrat tertinggi (40%) sebesar 70.10, pada serat tertinggi (40%) sebesar 3.35. 

Kesimpulan Cookies terbaik terdapat diformula F2 (20%) dengan konsumsi 

cookies tepung kulit pisang raja 12 keping/hari dapat mencegah atau mengurangi 

resiko KEK (Kurang Energi Kronis) pada remaja. 

 

Kata Kunci : tepung kulit pisang, cookies, zat gizi, sensori. 
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ABSTRACT 

 

SUBSTITUTION OF PLANTAIN PEEL FLOUR (Musa Sp) ON 

NUTRIENTS (Protein, Fat, Carbohydrate, Fiber) AND THE 

ACCEPTABILITY OF COOKIES 

 

By : 

Annafi Tazhkira 

Annafitazhkira28@gmail.com 

 

Plantain peels have a high crude fiber content and can be processed into 

cookies. The benefits o banana peels as a substitusi for making cookies to increase 

fiber levels. The research objective was to determine the effect of adding plantain 

peel flour on nutrients and sensory cookies. The research method used a 

completely randomized experimental design with 5 formulations with codes F0, 

F1, F2, F3, and F4. The defference in sensory test is known by the friedman test 

and the nutrient test is known by the One Way Analysis of Variance (ANOVA) 

test and then the difference test is carried out with the LSD test with a level of 5%. 

The results of the sensory test analysis showed that there was an effect of 

substitution of plantain peel flour on the sensory cookies of banana peel flour 

which included color, aroma, teste and texture, indicating that H0 was rejected 

and H1 was accepted, which was a significant difference. The best or highest 

analysis results are at 0% substitution and the lowest is 30%. Meanwhile, the 

analysis off the nutritional test showed that the highest protein contest was in the 

substitution cookies for plantain peel flour (0%) 0f 8.32, the highest fat (0%) was 

17.90, the highest carbohydrate (40%) was 70.10, the highest fiber (40%) of 3.35. 

conclusion the best cookies are in formula F2 (20%) with consumption o 12 

pieces of plantain skin flour cookies/day can prevent or reduce the risk of KEK 

(Chronic Energy Deiciency) in adolescent. 

 

Keywords : banana peel flour, cookies, nutrition, sensory. 
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