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Lampiran 4. Informed Consent 

SURAT PERNYATAAN MENJADI PANELIS  

(INFORMED CONSENT) 

 

Saya yang bertanda tangan dibawah ini : 

Nama : 

Umur : 

Semester : 

Alamat : 

Telp/Hp : 

 

 

Dengan sukarela dan tanpa paksaan menyatakan bersedia ikut berpartisipasi 

menjadi panelis penelitian “Daya Terima dan Kadar Serat Pangan Pada 

Crackers dengan Substitusi Tepung Bonggol Pisang Kepok“ yang akan 

dilakukan oleh Diah Tri Nindita dari Program Studi DIII Jurusan Gizi Politeknik 

Kemenkes Medan. Demikianlah pernyataan ini dapat digunakan seperlunya. 

Lubuk Pakam,   2026 

 

 

 

 

 

Peneliti Panelis 

 

 

 

 

 

(Diah Tri Nindita )      (                                )
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Lampiran  1. Formulir Uji Organoleptik 
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Lampiran 5. Formulir Uji Organoleptik 

 

FORMULIR UJI ORGANOLEPTIK 

 

Nama Panelis : 

Tanggal Pengujian : 

Jenis Sampel : Crackers Bonggol Pisang Kepok 

Instruksi : Berilah penilaian anda terhadap warna, tekstur, 

aroma dan rasa Crackers dengan Substitusi Tepung Bonggol Pisang Kepok pada 

setiap kode berdasarkan tingkat kesukaan yang anda anggap paling cocok. Pada 

setiap panelis yang akan mencicipi, minum air putih terlebih dahulu. Nyatakan 

penilaian anda dengan skala sebagai berikut : 

a. Amat sangat suka 5 

b. Sangat suka 4 

c. Suka 3 

d. Kurang suka 2 

e. Tidak suka 1 
 

 

No. Kode Bahan 
Komponen Yang Dinilai 

Warna Aroma Tekstur Rasa 

1 0, 161     

2 0,438     

3 0,516     

4 0,677     

5 0,887     

6 0,968     

 

Saran : 

 .....................................................................................................................................  

 .....................................................................................................................................  

 .....................................................................................................................................  
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Lampiran 6. Rekapitulasi Data Rata-Rata Kesukaan Panelis Terhadap Warna 

Crackers Bonggol Pisang 

Panelis 

PENILAIAN WARNA TERHADAP JENIS PERLAKUAN CRACKERS 

BONGGOL PISANG  

A B C 

A1 

(0,887) 

A2 

(0,161) 

Rata-

rata 

B1 

(0,968) 

B2 

(0,438) 

Rata-

rata 

C1 

(0,677) 

C2  

(0,516) 

Rata-

rata 

1 4 4 4 5 3 4 3 4 3.5 

2 3 3 3 5 5 5 4 3 3.5 

3 3 5 4 2 2 2 4 4 4 

4 4 3 3.5 3 3 3 3 4 3.5 

5 4 5 4.5 4 4 4 3 3 3 

6 4 4 4 4 4 4 3 4 3.5 

7 3 2 2.5 3 3 3 3 2 2.5 

8 5 3 4 5 4 4.5 4 3 3.5 

9 4 3 3.5 5 3 4 5 3 4 

10 5 4 4.5 5 4 4.5 4 4 4 

11 3 5 4 3 4 3.5 3 4 3.5 

12 4 4 4 3 3 3 3 3 3 

13 3 3 3 4 3 3.5 3 3 3 

14 4 5 4.5 3 3 3 5 5 5 

15 5 3 4 3 4 3.5 3 4 3.5 

16 3 3 3 2 3 2.5 3 2 2.5 

17 5 4 4.5 4 3 3.5 4 3 3.5 

18 3 4 3.5 4 3 3.5 3 3 3 

19 4 5 4.5 5 4 4.5 4 4 4 

20 4 4 4 4 4 4 3 3 3 

21 3 4 3.5 5 4 4.5 3 3 3 

22 3 3 3 4 4 4 3 2 2.5 

23 5 5 5 3 4 3.5 3 3 3 

24 4 4 4 3 3 3 4 3 3.5 

25 4 3 3.5 3 3 3 3 3 3 

Jumlah 96 95 95.5 94 87 90.5 86 82 84 

Rata-rata 3.84 3.8 3.82 3.76 3.48 3.62 3.44 3.28 3.36 

 

 

 

 

 

 

 

 

 

 

 



76 
 

 
 

Lampiran 7. Rekapitulasi Data Rata-Rata Kesukaan Panelis Terhadap Aroma 

Crackers Bonggol Pisang 

Panelis 

PENILAIAN AROMA TERHADAP JENIS PERLAKUAN CRACKERS 

BONGGOL PISANG  

A B C 

A1 

(0,887) 

A2 

(0,161) 

Rata-

rata 

B1 

(0,968) 

B2 

(0,438) 

Rata-

rata 

C1 

(0,677) 

C2  

(0,516) 

Rata-

rata 

1 3 3 3 4 4 4 4 4 4 

2 4 4 4 4 3 3.5 3 4 3.5 

3 4 4 4 2 3 2.5 3 3 3 

4 4 3 3.5 4 3 3.5 4 4 4 

5 3 4 3.5 3 5 4 4 4 4 

6 5 5 5 5 5 5 5 5 5 

7 4 3 3.5 4 3 3.5 2 3 2.5 

8 4 4 4 3 3 3 4 3 3.5 

9 4 3 3.5 5 3 4 4 3 3.5 

10 4 4 4 4 4 4 3 3 3 

11 4 4 4 4 5 4.5 4 3 3.5 

12 2 2 2 2 2 2 3 4 3.5 

13 3 3 3 3 3 3 4 2 3 

14 3 5 4 5 4 4.5 5 5 5 

15 3 3 3 4 3 3.5 4 2 3 

16 3 3 3 1 3 2 3 3 3 

17 4 4 4 5 4 4.5 5 3 4 

18 3 4 3.5 4 4 4 4 3 3.5 

19 5 4 4.5 4 5 4.5 3 3 3 

20 4 4 4 4 4 4 4 3 3.5 

21 3 3 3 4 3 3.5 3 3 3 

22 4 4 4 3 4 3.5 3 3 3 

23 4 5 4.5 4 5 4.5 4 3 3.5 

24 3 4 3.5 2 2 2 3 2 2.5 

25 4 5 4.5 4 3 3.5 4 3 3.5 

Jumlah 91 94 92.5 91 90 90.5 92 81 86.5 

Rata-rata 3.64 3.76 3.7 3.64 3.6 3.62 3.68 3.24 3.46 
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Lampiran 8. Rekapitulasi Data Rata-Rata Kesukaan Panelis Terhadap 

Tekstur Crackers Bonggol Pisang 

Panelis 

PENILAIAN TEKSTUR TERHADAP JENIS PERLAKUAN CRACKERS 

BONGGOL PISANG  

A B C 

A1 

(0,887) 

A2 

(0,161) 

Rata-

rata 

B1 

(0,968) 

B2 

(0,438) 

Rata-

rata 

C1 

(0,677) 

C2  

(0,516) 

Rata-

rata 

1 4 4 4 3 3 3 3 4 3.5 

2 3 5 4 3 5 4 5 3 4 

3 4 3 3.5 2 3 2.5 3 3 3 

4 3 3 3 4 4 4 4 3 3.5 

5 3 4 3.5 3 4 3.5 3 4 3.5 

6 4 4 4 4 4 4 4 3 3.5 

7 3 3 3 4 3 3.5 2 2 2 

8 5 3 4 4 3 3.5 5 4 4.5 

9 3 4 3.5 5 3 4 4 4 4 

10 5 4 4.5 4 4 4 4 4 4 

11 3 3 3 4 4 4 4 4 4 

12 2 3 2.5 2 2 2 3 4 3.5 

13 3 3 3 3 3 3 2 3 2.5 

14 4 4 4 5 3 4 3 3 3 

15 4 3 3.5 3 4 3.5 3 4 3.5 

16 3 3 3 3 2 2.5 3 2 2.5 

17 3 3 3 4 4 4 4 4 4 

18 4 5 4.5 4 4 4 4 4 4 

19 3 4 3.5 3 4 3.5 3 3 3 

20 5 5 5 4 4 4 4 4 4 

21 2 3 2.5 4 4 4 4 4 4 

22 3 3 3 4 3 3.5 3 2 2.5 

23 4 5 4.5 5 5 5 5 4 4.5 

24 2 4 3 2 2 2 3 3 3 

25 5 4 4.5 4 3 3.5 3 4 3.5 

Jumlah 87 92 89.5 90 87 88.5 88 86 87 

Rata-rata 3.48 3.68 3.58 3.6 3.48 3.54 3.52 3.44 3.48 
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Lampiran 9. Rekapitulasi Data Rata-Rata Kesukaan Panelis Terhadap Rasa 

Crackers Bonggol Pisang 

Panelis 

PENILAIAN RASA TERHADAP JENIS PERLAKUAN CRACKERS 

BONGGOL PISANG  

A B C 

A1 

(0,887) 

A2 

(0,161) 

Rata-

rata 

B1 

(0,968) 

B2 

(0,438) 

Rata-

rata 

C1 

(0,677) 

C2  

(0,516) 

Rata-

rata 

1 4 4 4 4 4 4 3 3 3 

2 3 4 3.5 4 3 3.5 4 3 3.5 

3 5 4 4.5 3 2 2.5 3 3 3 

4 4 3 3.5 4 3 3.5 4 3 3.5 

5 3 4 3.5 5 4 4.5 3 4 3.5 

6 5 5 5 3 4 3.5 2 2 2 

7 4 3 3.5 4 4 4 3 2 2.5 

8 5 5 5 3 3 3 4 3 3.5 

9 4 3 3.5 4 4 4 4 4 4 

10 3 3 3 4 3 3.5 4 3 3.5 

11 4 4 4 5 5 5 3 5 4 

12 3 3 3 3 3 3 4 3 3.5 

13 3 4 3.5 3 2 2.5 3 3 3 

14 3 3 3 5 5 5 4 4 4 

15 3 4 3.5 4 3 3.5 2 3 2.5 

16 3 3 3 2 3 2.5 3 1 2 

17 4 4 4 3 3 3 5 4 4.5 

18 4 4 4 4 3 3.5 3 4 3.5 

19 4 4 4 5 5 5 3 3 3 

20 5 5 5 3 4 3.5 4 4 4 

21 3 4 3.5 5 3 4 4 4 4 

22 4 5 4.5 3 3 3 3 2 2.5 

23 4 5 4.5 4 4 4 5 4 4.5 

24 3 3 3 2 2 2 3 2 2.5 

25 4 5 4.5 4 4 4 4 3 3.5 

Jumlah 94 98 96 93 86 89.5 87 79 83 

Rata-rata 3.76 3.92 3.84 3.72 3.44 3.58 3.48 3.16 3.32 
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Lampiran 10. Hasil Uji Anova dan Uji Lanjut Duncan 

 

A. Hasil Analisis Kesukaan Panelis Terhadap Warna Crackers 

ANOVA 

Organoleptik warna   

 Sum of Squares df Mean Square F Sig. 

Between Groups 2.660 2 1.330 3.320 .042 

Within Groups 28.840 72 .401   

Total 31.500 74    

 

Organoleptik warna 

Duncana   

Sampel N 

Subset for alpha = 0.05 

1 2 

C 25 3.360  

B 25 3.620 3.620 

A 25  3.820 

Sig.  .151 .268 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 25.000. 

 

 

B. Hasil Analisis Kesukaan Panelis Terhadap Aroma Crackers 

ANOVA 

Organoleptik aroma   

 Sum of Squares df Mean Square F Sig. 

Between Groups .747 2 .373 .745 .479 

Within Groups 36.100 72 .501   

Total 36.847 74    
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C. Hasil Analisis Kesukaan Panelis Terhadap Tekstur Crackers 

ANOVA 

Organoleptik tekstur   

 Sum of Squares df Mean Square F Sig. 

Between Groups .127 2 .063 .136 .873 

Within Groups 33.540 72 .466   

Total 33.667 74    

 

 

D. Hasil Analisis Kesukaan Panelis Terhadap Rasa Crackers 

ANOVA 

Organoleptik rasa   

 Sum of Squares df Mean Square F Sig. 

Between Groups 3.380 2 1.690 3.233 .045 

Within Groups 37.640 72 .523   

Total 41.020 74    

 

Organoleptik rasa 

Duncana   

Sampel N 

Subset for alpha = 0.05 

1 2 

C 25 3.320  

B 25 3.580 3.580 

A 25  3.840 

Sig.  .208 .208 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 25.000. 
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Lampiran 11. Harga Produk Perlakuan 

Harga Perlakuan A (Tp. Terigu 70 gr : Tp. Bonggol Pisang Kepok 30 gr) 

1 resep  : 175 gram 

1 takaran saji : 25 gram = ±8 keping 

1 resep  : 7 takaran saji 

1 keping : ±3 gram 

No Nama Bahan Berat Bersih 

(gr) 

Berat Kotor 

(gr) 
Harga Satuan 

Jumlah 

1 Tepung terigu 70 gr 70 gr Rp. 18.000/kg Rp. 1260 

2 

Tepung bonggol 

pisang kepok 
30 gr 30 gr - - 

3 Minyak nabati 24 ml 24 ml Rp. 22.000/ltr Rp. 528 

4 Garam 4 gr 4 gr Rp. 6.000/250 gr Rp. 96 

5 Baking powder 4 gr 4 gr Rp. 12.000/45 gr Rp. 1067 

6 Ragi 4 gr 4 gr Rp. 5.000/11 gr Rp. 1818 

7 Susu skim 12 gr 12 gr Rp. 52.000/1 kg Rp. 624 

8 Gula halus 32 gr 32 gr Rp. 12.000/500 gr Rp. 768 

9 Keju 32 gr 32 gr Rp. 13.000/170 gr Rp. 2447 

10 Tepung maizena 4 gr 4 gr Rp. 8.000/100 gr Rp. 320 

11 Air  28 ml 28 ml -  

 Total Rp. 8.928 

Biaya unit cost makanan perlakuan A       = Food cost + upah + overhead 

= Rp 8.928 + Rp 5.000 + Rp 7.500 

= Rp 21.428 

Biaya tarif makanan                                   = unit cost + laba + Jasa pelayanan 

= 21.428 + (5% unit cost) +1.000 

= 21.428 + 1.071,4 + 1.000 

= Rp. 23.499,4 

Harga jual per sajian       = Rp 23.499,4  : 7 sajian 

= Rp 3.357 /sajian 
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Harga Perlakuan B (Tp. Terigu 60 gr : Tp. Bonggol Pisang Kepok 40 gr) 

1 resep  : 175 gram 

1 takaran saji : 25 gram = ±8 keping 

1 resep  : 7 takaran saji 

1 keping : ±3 gram 

No Nama Bahan Berat Bersih 

(gr) 

Berat Kotor 

(gr) 
Harga Satuan 

Jumlah 

1 Tepung terigu 60 gr 60 gr Rp. 18.000/kg Rp. 1080 

2 

Tepung bonggol 

pisang kepok 
40 gr 40 gr - - 

3 Minyak nabati 24 ml 24 ml Rp. 22.000/ltr Rp. 528 

4 Garam 4 gr 4 gr Rp. 6.000/250 gr Rp. 96 

5 Baking powder 4 gr 4 gr Rp. 12.000/45 gr Rp. 1067 

6 Ragi 4 gr 4 gr Rp. 5.000/11 gr Rp. 1818 

7 Susu skim 12 gr 12 gr Rp. 52.000/1 kg Rp. 624 

8 Gula halus 32 gr 32 gr Rp. 12.000/500 gr Rp. 768 

9 Keju 32 gr 32 gr Rp. 13.000/170 gr Rp. 2447 

10 Tepung maizena 4 gr 4 gr Rp. 8.000/100 gr Rp. 320 

11 Air  33 ml 33 ml -  

 Total Rp. 8.748 

 

Biaya unit cost makanan perlakuan B      = Food cost + upah + overhead 

= Rp 8.748 + Rp 5.000 + Rp 7.500 

= Rp 21.248 

Biaya tarif makanan                                  = unit cost + laba + Jasa pelayanan 

= 21.248+ (5% unit cost) +1.000 

= 21.248+ 1.062,4 + 1.000 

= Rp. 23.310,4 

Harga jual per sajian                     = Rp. 23.310,4 : 7 sajian 

= Rp 3.330 /sajian 
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Harga Perlakuan C (Tp. Terigu 50 gr : Tp. Bonggol Pisang Kepok 50 gr) 

1 resep  : 175 gram 

1 takaran saji : 25 gram = ±8 keping 

1 resep  : 7 takaran saji 

1 keping : ±3 gram 

No Nama Bahan Berat Bersih 

(gr) 

Berat Kotor 

(gr) 
Harga Satuan 

Jumlah 

1 Tepung terigu 50 gr 50 gr Rp. 18.000/kg Rp. 900 

2 

Tepung bonggol 

pisang kepok 
50 gr 50 gr - - 

3 Minyak nabati 24 ml 24 ml Rp. 22.000/ltr Rp. 528 

4 Garam 4 gr 4 gr Rp. 6.000/250 gr Rp. 96 

5 Baking powder 4 gr 4 gr Rp. 12.000/45 gr Rp. 1067 

6 Ragi 4 gr 4 gr Rp. 5.000/11 gr Rp. 1818 

7 Susu skim 12 gr 12 gr Rp. 52.000/1 kg Rp. 624 

8 Gula halus 32 gr 32 gr Rp. 12.000/500 gr Rp. 768 

9 Keju 32 gr 32 gr Rp. 13.000/170 gr Rp. 2447 

10 Tepung maizena 4 gr 4 gr Rp. 8.000/100 gr Rp. 320 

11 Air  38 ml 38 ml - - 

 Total Rp. 8.568 

 

Biaya unit cost makanan perlakuan C       = Food cost + upah + overhead 

= Rp 8.568 + Rp 5.000 + Rp 7.500 

= Rp 21.068 

Biaya tarif makanan                                  = unit cost + laba + Jasa pelayanan 

= 21.068 + (5% unit cost) +1.000 

= 21.068 + 1.053,4 + 1.000 

= Rp. 23.121,4 

Harga jual per sajian                    = Rp. 23.121,4 : 7 sajian 

= Rp 3.303  /sajian 
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Lampiran 12. Perhitungan Nilai Gizi Crackers Substitusi Tepung Bonggol 

Pisang Kepok Berdasarkan NutriSurvey 

===================================================================== 

Analysis of the food record 

PERLAKUAN A (70:30) 
=====================================================================  

Food Amount energy carbohydr.  

______________________________________________________________________________  

 

PERLAKUAN A (70:30) 

tepung terigu 70 g   254,8 kcal   53,4  g 

tepung bonggol pisang kepok 30 g    73,6 kcal   19,9  g 

tepung susu skim 12 g    44,2 kcal    6,2  g 

gula pasir 32 g   123,8 kcal   32,0  g 

keju 32 g   104,4 kcal    4,2  g 

minyak kelapa sawit 24 g   206,9 kcal    0,0  g 

garam 4 g     0,0 kcal    0,0  g 

Baking powder 4 g     6,2 kcal    1,5  g 

Yeast 4 g    11,5 kcal    1,3  g 

tepung maizena 4 g    15,2 kcal    3,7  g 

 

Meal analysis:  energy 840,6 kcal (100 %),  carbohydrate 122,1 g (100 %) 

 

===================================================================== 

Result 

===================================================================== 

Nutrient analysed recommended percentage 

content value value/day fulfillment 

______________________________________________________________________________ 

energy     840,6 kcal    2036,3 kcal    41 %  

protein      21,3  g(10%)      60,1  g(12 %)     35 %  

fat      31,5  g(32%)      69,1  g(< 30 %)     46 %  

carbohydr.     122,1  g(58%)     290,7  g(> 55 %)     42 %  

calcium     484,2 mg    1200,0 mg    40 %  

iron       2,8 mg      12,0 mg    23 %  

Vit. A    1201,3 µg    1100,0 µg   109 %  

Vit. C       7,6 mg     100,0 mg     8 %  

dietary fiber      11,7  g      30,0  g    39 %  

sodium    2541,8 mg    2000,0 mg   127 %  

potassium     393,7 mg    3500,0 mg    11 %  

zinc       2,4 mg      10,0 mg    24 %  

phosphorus     747,7 mg    1250,0 mg    60 %  

magnesium      39,1 mg     400,0 mg    10 %  

PUFA       0,7  g      10,0  g     7 %  

sat. FA      19,8  g - - 

m.uns.f.acids       2,8  g - - 

 

 

 

 

===================================================================== 
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Analysis of the food record 

PERLAKUAN B (60:40) 
=====================================================================  

Food Amount energy carbohydr.  

______________________________________________________________________________  

 

PERLAKUAN B (60:40) 

tepung terigu 60 g   218,4 kcal   45,8  g 

tepung bonggol pisang kepok 40 g    98,1 kcal   26,5  g 

tepung susu skim 12 g    44,2 kcal    6,2  g 

gula pasir 32 g   123,8 kcal   32,0  g 

keju 32 g   104,4 kcal    4,2  g 

minyak kelapa sawit 24 g   206,9 kcal    0,0  g 

garam 4 g     0,0 kcal    0,0  g 

Baking powder 4 g     6,2 kcal    1,5  g 

Yeast 4 g    11,5 kcal    1,3  g 

tepung maizena 4 g    15,2 kcal    3,7  g 

 

Meal analysis:  energy 828,8 kcal (100 %),  carbohydrate 121,0 g (100 %) 

 

 

===================================================================== 

Result 

===================================================================== 

Nutrient analysed recommended percentage 

content value value/day fulfillment 

______________________________________________________________________________ 

energy     828,8 kcal    2036,3 kcal    41 %  

protein      20,6  g(10%)      60,1  g(12 %)     34 %  

fat      31,4  g(33%)      69,1  g(< 30 %)     45 %  

carbohydr.     121,0  g(58%)     290,7  g(> 55 %)     42 %  

calcium     488,7 mg    1200,0 mg    41 %  

iron       2,9 mg      12,0 mg    24 %  

Vit. A    1201,3 µg    1100,0 µg   109 %  

Vit. C       9,6 mg     100,0 mg    10 %  

dietary fiber      14,3  g      30,0  g    48 %  

sodium    2541,6 mg    2000,0 mg   127 %  

potassium     383,0 mg    3500,0 mg    11 %  

zinc       2,4 mg      10,0 mg    24 %  

phosphorus     751,9 mg    1250,0 mg    60 %  

magnesium      36,9 mg     400,0 mg     9 %  

PUFA       0,7  g      10,0  g     7 %  

sat. FA      19,8  g - - 

m.uns.f.acids       2,8  g - - 

 

 

 

 

 

 
===================================================================== 
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Analysis of the food record 

PERLAKUAN C (50:50) 
=====================================================================  

Food Amount energy carbohydr.  

______________________________________________________________________________  

 

PERLAKUAN C (50:50) 

tepung terigu 50 g   182,0 kcal   38,2  g 

tepung bonggol pisang kepok 50 g   122,6 kcal   33,1  g 

tepung susu skim 12 g    44,2 kcal    6,2  g 

gula pasir 32 g   123,8 kcal   32,0  g 

keju 32 g   104,4 kcal    4,2  g 

minyak kelapa sawit 24 g   206,9 kcal    0,0  g 

garam 4 g     0,0 kcal    0,0  g 

Baking powder 4 g     6,2 kcal    1,5  g 

Yeast 4 g    11,5 kcal    1,3  g 

tepung maizena 4 g    15,2 kcal    3,7  g 

 

Meal analysis:  energy 816,9 kcal (100 %),  carbohydrate 120,0 g (100 %) 

 

===================================================================== 

Result 

===================================================================== 

Nutrient analysed recommended percentage 

content value value/day fulfillment 

______________________________________________________________________________ 

energy     816,9 kcal    2036,3 kcal    40 %  

protein      19,9  g(10%)      60,1  g(12 %)     33 %  

fat      31,3  g(33%)      69,1  g(< 30 %)     45 %  

carbohydr.     120,0  g(58%)     290,7  g(> 55 %)     41 %  

calcium     493,2 mg    1200,0 mg    41 %  

iron       2,9 mg      12,0 mg    24 %  

Vit. A    1201,3 µg    1100,0 µg   109 %  

Vit. C      11,6 mg     100,0 mg    12 %  

dietary fiber      17,0  g      30,0  g    57 %  

sodium    2541,4 mg    2000,0 mg   127 %  

potassium     372,3 mg    3500,0 mg    11 %  

zinc       2,3 mg      10,0 mg    23 %  

phosphorus     756,1 mg    1250,0 mg    60 %  

magnesium      34,7 mg     400,0 mg     9 %  

PUFA       0,6  g      10,0  g     6 %  

sat. FA      19,8  g - - 

m.uns.f.acids       2,8  g - - 
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Lampiran 13. Hasil Uji Serat Pangan Crackers 
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Lampiran 14. Dokumentasi Pembuatan Tepung Bonggol Pisang Kepok 
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Lampiran 15. Dokumentasi Bahan Pembuatan Crackers  Bonggol Pisang 

Kepok 

Perlakuan A 

( 70 gr terigu + 30 gr tp. 

Bonggol pisang kepok) 

 
 

 

Perlakuan B 

( 60 gr terigu + 40 gr tp. 

Bonggol pisang kepok) 

 
 

 

Perlakuan C 

( 50 gr terigu + 50 gr tp. 

Bonggol pisang kepok) 

 
 

 

Perlakuan D 

( 40 gr terigu + 60 gr tp. 

Bonggol pisang kepok) 

 
 

 

Perlakuan E 

( 30 gr terigu + 70 gr tp. 

Bonggol pisang kepok) 
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Lampiran 16. Dokumentasi Prosedur Pembuatan Crackers Bonggol Pisang 

Kepok 
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Lampiran 17. Dokumentasi Uji Organoleptik 

 

          
 

           
 

          
 

          
            

          

     

 

 

 

 

 


