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ABSTRAK

MARLIN DUNGGIO NIM 651413022, 2019. Karakteristik Fisikokimia Dan
Organoleptik Selai Kulit Pisang Raja Dengan Penambahan Asam Sitrat.
Skripsi, Program Studi Ilmu Dan Teknologi Pangan, Fakultas pertanian,
Universitas Negeri Gorontalo. Dibawah bimbingan Marleni Limonu dan
Zainudin Antuli.

Selai kulit pisang raja merupakan salah satu pangan olahandari kulit pisang
raja dengan penambahan asam sitrat yang jarang dikonsumsi oleh masyarakat
luas. Selai kulit pisang raja dapatdiolahdengan menambahkan sebagian kulit
pisang raja dan asam sitrat.

Penelitian ini bertujuan untuk mengetahui Karakteristik Fisikokimia dan
Organoleptik Selai Kulit Pisang Raja dengan Penambahan Asam Sitrat. Penelitian
ini menggunakan Rancangan Acak Lengkap (RAL) dengan satu faktor yang
terdiri dari 4 perlakuan dan tiga kali ulangan, KPR 60%, dengan AS sebanyak 1%,
2%, 3%, 4%. Hasil penelitian diperoleh bahwa kombinasi perlakuan antara kulit
pisang raja dengan asam sitrat memberikan pengaruh nyata terhadap nilai
organoleptik dan kimia selai kulit pisang raja. Nilai Organoleptik selai kulit pisang
raja yang dapat diterima oleh panelis pada perlakuan KPR 60% : AS 0.1% yaitu
warna 5.53 (agak suka), aroma 5.27 (agak suka), rasa 5.67 (aga ksuka), tekstur
5.17 (agak suka). Hasil analisis kimia meliputi kadar air sebesar 46.09%, kadar
kalsium 35.61%, kadar serat kasar sebesar1.45%.

Kata kunci :Kulit pisang raja, asam sitrat, selai.



ABSTRACT

MARLIN DUNGGIO, Student ID Number: 651413022, 2019. The
Physicochemical and Organoleptic Characteristics of Pisang Raja (The King of
Bananas) Peel Jam with the addition of Citric Acid, Skripsi, Study Program of
Food Science and Technology, Faculty of Agriculture, State University of
Gorontalo. The principal supervisor is Marleni Limonu, and the co-supervisor is
Zainudin Antuli.

The pisang raja peel jam is one of the processed food products made from
pisang raja peel with the addition of citric acid which is rarely consumed by many
people. The pisang raja peel jam can be made by adding the citric acid into the
banana’s peel.

The research was to investigate the physicochemical and organoleptic
characteristics of Pisang Raja peel jam with the addition of citric acid. It applied
Completely Randomized Design with one factor consisting of 4 treatments and 3
repetitions: 60% Pisang Raja Peel with 1%, 2%, 3%, and 4% citric acid. Findings
revealed that the treatment combination between pisang raja peel and citric acid gave
a significant influence toward organoleptic and chemical values of the jam. The
organoleptic scores of the jam that can be accepted by the panelists were on the
treatment of 60% peel and 0.1% citric acid: 5.53 on color {slightly like). 5.27 on
aroma (slightly like), 5.67 on taste (slightly like), 5.17 on texture (slightly like). The
chemical analysis result showed that the product contained 46,09% water, 35,61%
calcium, and 1.45% gross jam. :
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