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RINGKASAN 

Amala Karima, Pengaruh Substitusi Tepung Kulit Pisang Kepok (Musa 

paradisiaca) dan Lama Proofing untuk Memperlambat Staling pada Produksi Roti 

Manis, dibimbing oleh Susi dan Rini Hustiany 

 

Roti merupakan salah satu makanan pokok yang digemari orang-orang dari 

berbagai kalangan karena rasanya yang enak dan memiliki fungsi mengenyangkan. 

Namun roti memiliki keterbatasan umur simpan karena roti dapat mengalami 

perubahan fisik, kimiawi dan mikrobiologi, salah satunya adalah staling yang 

dipicu reaksi retrogradasi pati, yaitu pengkristalan kembali struktur amilosa dan 

amilopektin. Selama proses retrogradasi air di bagian dalam roti (crumb) bermigrasi 

menuju ke bagian kulit (crust menyebabkan bagian dalam roti menjadi kering).  

Penambahan hidrokoloid ke dalam adonan dapat menghambat staling 

karena dapat menahan air melakukan perpindahan dari crumb ke crust. Salah satu 

jenis hidrokoloid adalah pektin yang dapat ditemukan di dalam kulit pisang. Selain 

menggunakan pektin sebagai penghambat staling, lama proofing juga dipilih 

menjadi faktor perlakuan.  Karena dapat meningkatkan volume roti yang mana 

dapat mempengaruhi nilai kekerasan dari roti. Menurunnya tingkat kekerasan pada 

roti berarti distribusi air di dalam roti semakin baik dan kelembaban terjaga 

sehingga dapat memperlambat proses staling. 

Tujuan dari penelitian ini adalah untuk mendapatkan perbandingan proporsi 

tepung kulit pisang dengan tepung terigu serta lama proofing yang tepat sehingga 

dapat memperlambat staling pada produk roti manis. 

Rancangan percobaan yang digunakan adalah rancangan acak kelompok 

(RAK) faktorial dengan dua faktor, yaitu faktor proporsi tepung terigu dan tepung 

kulit pisang yang terbagi dari 4 taraf 100:0 (Kontrol), 90:10, 80:20, 70:30, dan 

faktor lama proofing roti yang terbagi dari 3 taraf (30, 60, 90 menit) dengan 

pengulangan sebanyak 3 kali Uji kimia yang dilakukan adalah kadar air, kadar abu, 

kadar lemak, kadar protein, kadar karbohidrat dan kadar serat dan dianalisis 

menggunakan ANOVA (Analysis of Variance) dilanjutkan uji Duncan Multiple 

Range Test. Adapun Uji organoleptik yang dilakukan mencakup uji skoring dan 

hedonik pada atribut rasa, aroma, kenampakan, dan tekstur dan dianalisis 

menggunakan Kruskal Wallis dan dilanjutkan dengan uji Tukey (α = 0.,05). 

Kemudian dilakukan penyimpanan selama 5 hari dan diukur % kehilangan air dan 

penurunan mutu sensori (rasa, aroma, tekstur) per harinya. 

Substitusi tepung kulit pisang kepok dan lama proofing berpengaruh 

terhadap kadar air, kadar lemak, rasa, aroma, kenampakan, tekstur, % kehilangan 

air dan penurunan mutu sensori dari segi rasa, aroma dan tekstur, namun tidak 

berpengaruh nyata terhadap kadar protein.  

Perlakuan terbaik adalah roti manis dengan substitusi tepung kulit pisang 

90:10 dan lama proofing 90 menit, dengan karakteristik kimia kadar air (28,56%), 

kadar abu (1,11%), kadar lemak (8,26%), kadar protein (9,86%), kadar karbohidrat 

(52,97%), kadar serat (11,32%), sedangkan karakteristik organoleptik agak terasa 

khas roti manis (3,35), agak harum (3,13), agak cerah (2,57), lembut (3,53) dan 

mampu menghambat staling dan penurunan mutu sensori roti manis. 

 

Kata Kunci : Roti manis, kulit pisang kepok, proofing, staling, penyimpanan 
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SUMMARY 

Amala Karima, The Effect of Substitution for Kepok Banana Peel Flour (Musa 

paradisiaca) and Proofing Time to Slow the Staling Process in Sweet Bread 

Production, supervised by Susi and Rini Hustiany 

 

Bread is a staple food that is popular with people from various circles 

because it tastes delicious and has a filling function. However, bread has a limited 

shelf life because bread can experience physical, chemical and microbiological 

changes, one of which is staling which is triggered by the starch retrogradation 

reaction, namely the recrystallization of amylose and amylopectin structures. 

During the retrogradation process, the water in the inside of the bread (crumb) 

migrates towards the crust (crust causes the inside of the bread to become dry). 

The addition of hydrocolloids to the dough can inhibit staling because it can 

prevent water from moving from the crumb to the crust. One type of hydrocolloid 

is pectin which can be found in banana peels. Apart from using pectin as a staling 

inhibitor, proofing time was also chosen as a treatment factor. Because it can 

increase the volume of the bread which can affect the hardness value of the bread. 

Reducing the level of hardness in bread means that the distribution of water in the 

bread is better and moisture is maintained, which can slow down the staling process. 

The aim of this research is to obtain a comparison of the proportion of 

banana peel flour with wheat flour and the correct proofing time so that it can slow 

down staling in sweet bread products. 

The experimental design used was a factorial randomized block design 

(RAK) with two factors, namely the proportion factor of wheat flour and banana 

peel flour which was divided into 4 levels 100:0 (Control), 90:10, 80:20, 70:30, and 

The bread proofing time factor is divided into 3 levels (30, 60, 90 minutes) with 

repetition 3 times. The chemical tests carried out were water content, ash content, 

fat content, protein content, carbohydrate content and fiber content and analyzed 

using ANOVA (Analysis). of Variance) followed by the Duncan Multiple Range 

Test. The organoleptik tests carried out included scoring and hedonik tests on taste, 

aroma, appearance and texture attributes and were analyzed using Kruskal Wallis 

and continued with the Tukey test (α = 0.05). Then it was stored for 5 days and 

the % water loss and decrease in sensory quality (taste, aroma, texture) per day were 

measured. 

Substitution of kepok banana peel flour and proofing time had an effect on 

water content, fat content, taste, aroma, appearance, texture, % water loss and 

decreased sensory quality in terms of taste, aroma and texture, but had no real effect 

on protein content.  

The best treatment is sweet bread with 90:10 banana peel flour substitution 

and proofing time of 90 minutes, with the chemical characteristics of water content 

(28.56%), ash content (1.11%), fat content (8.26%), fat content (8.26%), protein 

(9.86%), carbohydrate content (52.97%), fiber content (11.32%), while the 

organoleptik characteristics taste somewhat typical of sweet bread (3.35), slightly 

fragrant (3.13), slightly bright (2.57), soft (3.53) and able to prevent staling and 

decrease in the sensory quality of sweet bread. 

 

Keywords: Sweet bread, kepok banana peel, proofing, staling, storage  
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