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RINGKASAN 
 
 

Jantung pisang merupakan sumber pangan lokal dengan kandungan pati yang tinggi 

sehingga berpotensi sebagai sumber prebiotik. Secara umum jumlah kadar pati 

resisten dalam bahan alami tergolong rendah. Namun dapat ditingkatkan melalui 

modifikasi metode autoclaving-cooling. Autoclaving-cooling melibatkan fraksi 

amilosa untuk mengalami proses gelatinisasi dan retrogradasi yang menyebabkan 

terjadinya pembentukan kadar pati resisten. Jantung pisang berpotensi untuk diolah 

lebih lanjut menjadi sebuah produk jelly drink. Namun diperlukan modifikasi 

proses dan formulasi yang sesuai untuk mendapatkan produk yang diharapkan. 

Tujuan penelitian ini adalah untuk mengetahui pengaruh konsentrasi suspensi pati 

dan lama waktu pemanasan terhadap kadar pati resisten tepung jantung pisang 

dengan metode autoclaving-cooling, mengetahui potensi sumber prebiotik tepung 

dan jelly drink jantung pisang, mengetahui tingkat penerimaan responden terhadap 

jelly drink jantung pisang, dan mengetahui pengaruh formulasi asam sitrat terhadap 

karakteristik jelly drink jantung pisang. Penelitian ini terbagi menjadi dua tahapan 

yaitu penelitian pendahuluan dan utama. Penelitian pendahuluan terdiri atas 

persiapan bahan berupa pengolahan tepung jantung pisang kepok putih, modifikasi 

kadar pati resisten dengan autoclaving-cooling, uji kadar pati resisten tepung, uji 

kadar amilosa, uji potensi prebiotik tepung, proses pembuatan jelly drink jantung 

pisang, dan uji organoleptik. Penelitian utama terdiri atas uji sineresis, viskositas, 

pH, warna, kadar air, nilai Aw,  kadar pati resisten, dan uji prebiotik terhadap jelly 

drink. Hasil penelitian menunjukkan konsentrasi suspensi tepung 5% dalam 15-60 

menit berpengaruh nyata terhadap peningkatan kadar pati resisten yang optimum. 

Sedangkan lama waktu pemanasan 15-60 menit pada konsentrasi suspensi 5-20% 

tidak berpengaruh nyata terhadap peningkatan jumlah kadar pati resisten. Potensi 

sumber prebiotik tepung dan jelly drink jantung pisang terhadap pertumbuhan 

Lactobacillus plantarum tertinggi pada perlakuan konsentrasi suspensi 5% dengan 

lama waktu pemanasan 45 menit dan rasio asam sitrat dengan bubuk jelly sebesar 

2:3. Penerimaan responden terhadap formulasi jelly drink jantung pisang secara 

keseluruhan terbaik terdapat pada sampel dengan perlakuan rasio asam sitrat 

dengan bubuk jelly sebesar 2:3. Semakin tinggi penambahan asam sitrat maka 

semakin menurun kadar pH, sineresis, viskositas, kadar air, nilai Aw, kadar pati 

resisten, dan jumlah pertumbuhan L.plantarum. 
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SUMMARY 
 

 

Banana bud is a local food source with high starch content so it has the potential 

as a source of prebiotics. In general, the amount of resistant starch in natural 

ingredients is low. But it can be improved by modifying the autoclaving-cooling 

method. Autoclaving-cooling involves the amylose fraction to undergo a 

gelatinization and retrogradation process which causes the formation of resistant 

starch levels. Banana bud has the potential to be further processed into a jelly drink 

product. However, process modifications and appropriate formulations are 

required to obtain the expected product. The aims of this study were to determine 

the effect of the concentration of starch suspension and the length of time of heating 

on resistant starch levels of banana bud flour using the autoclaving-cooling 

method, to determine the potential sources of prebiotics for banana bud flour and 

jelly drink, to determine the level of respondents' acceptance of banana bud jelly 

drink, and to determine the effect of citric acid formulation on the characteristics 

of banana bud jelly drink. This research was divided into two stages, namely 

preliminary and main research. Preliminary research consisted of preparation of 

materials in the form of processing kepok putih banana bud flour, modification of 

resistant starch content by autoclaving-cooling, testing of flour resistant starch 

levels, testing of amylose content, testing of flour's prebiotic potential, the process 

of making banana bud jelly drink, and organoleptic tests. The main research 

consisted of syneresis, viscosity, pH, color, water content, Aw value, resistant 

starch content, and prebiotic tests on jelly drink. The results showed that the 

concentration of 5% flour suspension in 15-60 minutes had a significant effect on 

increasing the optimum resistant starch content. Meanwhile, the heating time of 15-

60 minutes at a suspension concentration of 5-20% did not significantly affect the 

increase in the amount of resistant starch. The potential of prebiotic sources of 

banana bud flour and jelly drink on the growth of Lactobacillus plantarum was the 

highest in the treatment of 5% suspension concentration with a heating time of 45 

minutes and a ratio of citric acid to jelly powder of 2:3. Respondents' acceptance 

of the banana bud jelly drink formulation as a whole was the best in the sample 

treated with a ratio of citric acid to jelly powder of 2:3. The higher the addition of 

citric acid, the lower the pH, syneresis, viscosity, water content, Aw value, resistant 

starch content, and the amount of growth of L.plantarum.
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