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ABSTRAK 

Kue kering merupakan kue yang biasanya dibuat menggunakan tepung terigu dan tepung 

tapioka. Pada penelitian ini menggunakan tepung pisang uter dan tepung mocaf untuk 

menghasilkan egg roll bebas gluten dengan memanfaatkan tepung lokal Sleman. Proses 

pembuatan terdiri dari proses pencampuran dan proses pemanggangan. Tujuan penelitian ini 

untuk mengetahui sifat fisik, kimia, karakteristik egg roll yang dihasilkan dari perbandingan 

tepung piang uter, tepung mocaf dan ekstrak parijoto serta menentukan kombinasi egg roll 

yang paling disukai panelis. Penelitian ini menggunakan Rancangan Blok Lengkap (RBL) 2 

faktor, yaitu perbandingan tepung pisang uter dan tepung mocaf (A1 = 60% : 40%, A2 = 70% 

: 30%, A3 = 80% : 20%) dengan penambahan ekstrak buah parijoto (B1 = 10%, B2 = 20%, B3 

= 30%). Parameter uji produk egg roll yang dilakukan adalah kadar air, kadar abu, kadar lemak, 

kadar karbohidrat, kadar protein, kadar vitamin C, antioksidan, gula reduksi, gula total, 

higroskopis, uji organoleptik metode hedonik terhadap warna, tekstur, aroma dan rasa. Hasil 

penelitian menunjukkan perbandingan tepung pisang uter dan tepung mocaf berpengaruh nyata 

terhadap kadar air, kadar abu, lemak, protein, karbohidrat, vitamin C, antioksidan, gula reduksi 

dan gula total. Penambahan ekstrak buah parijoto terhadap nyata terhadap kadar lemak, kadar 

protein, kadar karbohidrat, antioksidan, vitamin C, gula reduksi, gula total dan warna serta 

sampel yang banyak disukai panelis yaitu sampel A3B3 dengan skor rata-rata 5,05 (Agak 

Suka). 

 

kata kunci : egg roll, ekstrak parijoto, karakteristik, tepung mocaf, tepung pisang uter. 
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ABSTRACT 

Cookies are cakes that are usually made using wheat flour and tapioca flour. In this 

research, uter banana flour and mocaf flour were used to produce gluten-free egg rolls using 

local Sleman flour. The manufacturing process consists of a mixing process and a roasting 

process. This research aimed to determine the physical, chemical, and characteristic properties 

of egg rolls produced by comparing uter banana flour, mocaf flour, parijoto extract, and the 

egg roll combination the panelists liked most. This research used a Complete Block Design 

Research with 2 factors, namely the comparison of uter banana flour and mocaf flour (A1 = 

60%: 40%, A2 = 70%: 30%, A3 = 80%: 20%) with the addition of parijoto fruit extract (B1 = 

10%, B2 = 20%, B3 = 30%). The egg roll product test parameters carried out were water 

content, ash content, fat content, carbohydrate content, protein content, vitamin C content, 

antioxidants, reducing sugar, total sugar, hygroscopic, hedonic method organoleptic tests for 

color, texture, aroma, and taste. produced by comparing uter banana flour, mocaf flour, and 

parijoto extract and the egg roll comparison of uter banana flour and mocaf flour significantly 

affected water content, ash content, fat, protein, carbohydrates, vitamin C, antioxidants, 

reducing sugar, and total sugar. The addition of parijoto fruit extract had a significant effect on 

fat content, protein content, carbohydrate content, antioxidants, vitamin C, reducing sugar, total 

sugar, and color and the sample that many panelists liked was sample A3B3 with an average 

score of  5.05 (quite like the taste). 

keywords: egg roll, parijoto extract, characteristics, mocaf flour, uterine banana flour. 
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