BIBLIOGRAPHY

Agustina, A., & Sutisna, S. (2020). Ruang Komunal Kue Tradisional di Senen.
Jurnal STUPA, 2(2), 1639-1648.
https://journal.untar.ac.id/index.php/jstupa/article/download/8503/6356/2653
9

Aliyi, F. (2020). Pengaruh Pembuatan Cookies dengan Substitusi Tepung Pisang
Kepok Terhadap Daya Terima Organoleptik, Mutu Kimia (Kadar Air, Abu)
dan Umur Simpan [Poltekkes Kemenkes Bengkulul].
http://repository.poltekkesbengkulu.ac.id/528/1/SKRIPSI LENGKAP.pdf

Amen, O., Jumiono, A., & Fulazzaky, M. A. (2020). Penjaminan Mutu dan
Kehalalan Produk Olahan Susu. Jurna Pangan Halal, 2(2).
https://ojs.unida.ac.id/JIPH/article/view/4424

Anisa, H. A. N., Sari, M. W., & Riani, Y. (2020). Variasi Penambahan Ekstrak
Kulit Pisang sebagai Sumber Antioksidan pada Produksi Tahu Putih. Jurnal
Pendidikan Biologi Dan Sains, 3(2), 93-101.
https://journal.ipm2kpe.or.id/index.php/BIOEDUSAINS/article/view/1585

Cairano, M. Di, Galgano, F., Tolve, R., Caruso, M. C., & Condelli, N. (2018). Focus
on Gluten Free Biscuits: Ingredients and Issues. Trends in Food Science and
Technology, 81, 203-212.
https://www.researchgate.net/publication/327506838_Focus_on_gluten_free
_biscuits_Ingredients_and_issues

Casper, J. L., & Atwell, W. A. (2014). Gluten-Free Baked Products. AACC
International, Inc.
https://books.google.co.id/books?hl=id&Ir=&id=OFANDQAAQBAJ&oi=fnd
&pg=PP1&dg=info:xcmoT5MG7ksJ:scholar.google.com/&ots=5QgonZuC3
M&sig=IGTjh31VYVmjx5c77LUdDk3KBrc&redir_esc=y#v=onepage&q&f
=true

Chaniago, R., Rizal, A., Tumewu, J., Sastra, D. V. D., Kotesa, C. R., & Ambarwati,
D. (2023). Acceptability Of Cookies From Lowe Banana Flour With Wheat
Flour. Jurnal Ilmu Dan Teknologi Pertanian, 10(1), 201-210.
https://jurnal.unived.ac.id/index.php/agritepa/article/view/3868

Christiana, M., Nurcahyo, A., & Muhaimin, A. (2021). Socialization of Healthy
Cooking to Support Business Development Prima Karya Katering in
Brumbungan Village Districts Central Semarang. Jurnal Tematik, 3(1), 42-47.
https://journals.usm.ac.id/index.php/tematik/article/view/3516

Desiliani, Harun, N., & Fitriani, S. (2019). Pemanfaatan Tepung Pisang Kepok dan
Buah Nangka Kering dalam Pembuatan Snack Bar. Jurnal Teknologi Pangan,
13(1), 1-11. http://ejournal.upnjatim.ac.id/index.php/teknologi-
pangan/article/view/1503

Firdausa, A. R. (2020). Pengaruh Suhu dan Lama Pemanggangan terhadap Kualitas
Chiffon Cake. Prosiding Pendidikan Teknik Boga Busana, 15(1), 1-9.
https://journal.uny.ac.id/index.php/ptbb/article/view/36003/14713#

Frauenhoffer, S. (2024). Comparative Analysis of Sensory Attributes, Acceptance,
and Evoked-Emotions between Gluten-Free and Gluten-Containing Cookie

28



Products [University of Arkansas]. https://scholarworks.uark.edu/fdscuht/17/
Grand View Research. (2023). Gluten-free Products Market Size, Share & Trend
Analysis Report By Product (Bakery Products, Dairy/Dairy Alternatives,
Convenience Stores), By Distribution Channel (Online, Specialty Stores), By
Region, And Segment Forecasts, 2023 - 2030. Grand View Research.
https://www.grandviewresearch.com/industry-analysis/gluten-free-products-
market
H, D. S., & Dwi Kuncoro. (2020). PENINGKATAN KUALITAS PACKAGING
DAN PENERAPAN DIGITAL MARKETING UMKM ROTI BOLU DESA
SIDOMUKTI MAGETAN. Journal of Social Empowerment, 5(2), 603-608.
https://ejournal.stkippacitan.ac.id/ojs3/index.php/jse/article/view/312
Ibrahim, A. R., & Albaar, N. (2020). Analysis of Chemical Composition and
Organoleptic Properties of “Mulu bebe” Banan Flour (Musa acuminata) using
Different Temperature and Drying Time. Jurnal llmu-llmu Pertanian, 18(1),
54-64. https://ejournal.unkhair.ac.id/index.php/cannarium/article/view/54-64
Ingredi. (2019). What s the Difference Between Dextrose and Table Sugar? Ingredi.
https://ingredi.com/blog/whats-the-difference-between-dextrose-and-table-

sugar/
Kaputri, Y. (2017). Pengaruh Subsitusi Tepung Pisang Kepok Terhadap Kualitas
Kue Putu Ayu [Universitas Negeri Padang].

https://download.garuda.kemdikbud.go.id/article.php?article=1528045&val=
1480&title=PENGARUH SUBSITUSI TEPUNG PISANG KEPOK
TERHADAP KUALITAS KUE PUTU AYU

Karimah, N., Rosidin, O., & Devi, A. A. K. (2022). Teknik Pengolahan Makanan
dalam Leksikon Bahasa Indonesia dan Bahasa Inggris. Jurnal Literasi, 6(2),
191-198. https://jurnal.unigal.ac.id/literasi/article/view/7844

Khodijah, S., Indriyani, & Mursyid. (2024). The Effect of Ratio of Wheat Flour with
Kepok Banana Flour (Musa paradisiaca Linn) on the Physicochemical and
Organoleptic Properties of Fettuccine. 1-10.
https://repository.unja.ac.id/16785/1/Jurnal - Siti Khodijah %?28Pengaruh
Perbandingan Tepung Terigu dengan Tepung Pisang Kepok %28Musa
paradisiaca Linn%29 terhadap Sifat Fisikokimia dan Sifat Organoleptik
Fetucini.pdf

Leonard, M. M., Sapone, A., Catassi, C., & Fasano, A. (2017). Celiac Desease and
Nonceliac Gluten Sensitivity. Journal of the American Radical Association,
318(7), 647-656. https://pubmed.ncbi.nlm.nih.gov/28810029/

Lomayer, L., Hagijanto, A. D., & Malkisedek, M. H. (2020). Perancangan Kemasan
Selai Kaya Mf. Jams Khas Makassar. Jurnal DKV Adiwarna, 2(17), 1-11.
https://publication.petra.ac.id/index.php/dkv/article/view/10908/0

Martiyana, N. R. (2022). PEMANFAATAN LIMBAH KULIT SINGKONG (Manihot
utilissima) SEBAGAI GULA CAIR SECARA METODE HIDROLISIS
ENZIMATIS  [Universitas  Islam  Negeri  Walisongo  Semarang].
https://eprints.walisongo.ac.id/id/eprint/20953/

Nixon, M., & Rinayanthi, N. M. (2023). Effect of Fat Type on Bread Making
Results.  Jurnal  Pariwisata Dan  Bisnis, 2(5), 1302-1306.
https://jipb.stpbipress.id/index.php/paris/article/view/441

29



Nofita, R., Siallagan, D., & Yuliyanti. (2019). Korelasi Pola Makan dengan
Kejadian Anemia pada Kehamilan di Puskesmas Kecamatan Ciputat Timur
Tangerang Selatan Provinsi Banten. Indonesian Journal of Midwifery (1JM),
2(2), 105-113.
https://www.researchgate.net/publication/337892929 KORELASI_POLA _
MAKAN_DENGAN_KEJADIAN_ANEMIA_PADA KEHAMILAN_DI_P
USKESMAS_KECAMATAN_CIPUTAT_TIMUR_TANGERANG_SELAT
AN_PROVINSI_BANTEN

Nugraha, R. A. (2019). PEMANFAATAN TEPUNG PISANG KEPOK PUTIH
DAN TEPUNG KACANG HINJAU DALAM PEMBUATAN CRISPY
COOKIES SEBAGAI SNACK SUMBER SERAT DAN RENDAH
NATRIUM. ARGIPA, 4(2), 94-106.
https://journal.uhamka.ac.id/index.php/argipa/article/download/4037/1757

Pau, A. I. K. (2024). Ragam Kue Kering yang Cocok Dijadikan Sebagai Hampers
Lebaran. Rri.Co.ld. https://www.rri.co.id/index.php/ramadan/621937/ragam-
kue-kering-yang-cocok-dijadikan-sebagai-hampers-lebaran

Prima, A. (2022). Perancangan Alat Pemanggang Rotaring Grill Multi Guna
dengan Penggerak Motor Listrik [Universitas Tridinanti Palembang].
http://repository.univ-tridinanti.ac.id/5922/

Putri, T. K., Veronika, D., Ismail, A., Karuniawan, A., Maxiselly, Y., Irwan, A. W.,
& Sutari, W. (2015). Utilization kind of local West Java bananas (banana and
plantain) based figs and flour product. Jurnal Kultivasi, 14(2), 63-70.
https://jurnal.unpad.ac.id/kultivasi/article/download/12074/5628

Rangkuti, N. (2015). PENGARUH SUBSTITUSI TEPUNG PISANG KEPOK
TERHADAP KUALITAS COOKIES.
https://ejournal.unp.ac.id/index.php/jhet/article/view/4836

Rosalina, Y., Susanti, L., Silsia, D., & Setiawan, R. (2018). Characteristics of
Banana Flour from Bengkulu Local Banana Varieties. Jurnal Teknologi Dan
Manajemen Agroindustri, 7(3), 153-160.
https://www.researchgate.net/publication/330013394_Characteristics_of Ba
nana_Flour_from_Bengkulu_Local _Banana_Varieties

Rusniati, R., Hag, A., Prihatiningrum, R. Y., & Rachman, M. Y. (2023).
Penyuluhan Mengenai Kode Produk Kemasan Plastik Bagi Peningkatan
Pengetahuan Ibu-lbu Kelompok Yasinan As Salaam Banjarmasin. Jurnal
Pengabdian Masyarakat, 2(3), 774-784. https://journal-
nusantara.com/index.php/Joong-Ki/article/view/2326

Safitri, R. D., Miranti, M. G., Bahar, A., & Purwidiani, N. (2023). Inovasi
Pembuatan Mentega Nabati dari Sari Kedelai dan Aplikasinya pada Cookies.
Jurnal Review Pendidikan Dan Pengajaran, 6(4), 1456-1467.
http://journal.universitaspahlawan.ac.id/index.php/jrpp/article/view/21045

Saputra, S. A., Suroso, E., Anungputri, P. S., & Murhadi. (2023). THE EFFECT
OF TEMPERATURE AND DRYING TIME ON THE PHYSICAL,
CHEMICAL AND SENSORY CHARACTERISTICS OF RAJA BULU
BANANA PEEL FLOUR (Musa sapientum). Jurnal Agroindustri
Berkelanjutan, 2(1), 86-97.
https://jurnal.fp.unila.ac.id/index.php/JAB/article/download/7164/4678

30



Saputra, Y. (2020). Studi Pembuatan Tepung Pisang Kepok (Musa Acuminax
Balbisiana Calla) [Universitas Bosowa Makassar].
https://repository.unibos.ac.id/xmlui/handle/123456789/3505

Sari, T. Y. (2022). Eksperimen Pembuatan Kue Kering Putri Salju Menggunakan
Tepung Kacang Hijau sebagai Pengganti  Tepung  Terigu.
http://repository.ampta.ac.id/1557/

Semarang, U. (2018). Komposit Tepung Terigu, Tepung Pisang kepok, dan Tepung
Labu Kuning terhadap Sifat Kimia, Fisik, dan Organoleptik pada Cookies
[Universitas Semarang].
https://eskripsi.usm.ac.id/files/skripsi/D11A/2014/D.111.14.0023/D.111.14.0
023-07-BAB-1V-20180324092510-KOMPOSIT-TEPUNG-TERIGU,-
TEPUNG-PISANG-KEPOK-(Musa--paradisiaca-formatypica),-DAN-
TEPUNG-LABU-KUNING-(Cucurbita--moschata-durch)-TERHADAP-
SIFAT-KIMIA,-F

Setiaboma, W., Kristanti, D., & Afifah, N. (2020). SHELF LIFE STUDY OF
MOCAF COOKIES USING A CRITICAL MOISTURE CONTENT
APPROACH. Jurnal Riset Teknologi Industri, 14(2), 167-175.
https://media.neliti.com/media/publications/451522-none-703e1185.pdf

Sijabat, M. S., & Komariah, K. (2022). Pemanfaatan Tepung Pisang dalam
Pembuatan Dessert Cake dengan Kandungan Serat yang Tinggi. Prosiding
Pendidikan Teknik Boga Busana, 17(1-7).
https://journal.uny.ac.id/index.php/ptbb/article/view/59353/19097

Stj, R. C. M. A., & Ayuasih, A. V. (2024). Pembuatan Chocolate Steamed Cake
dengan Substitusi Tepung Sukun Guna Pemanfaatan Pangan Lokal. Jurnal
Keluarga, 10(1), 18-26.
https://j.ustjogja.ac.id/index.php/keluarga/article/download/16934/6487/4402
5

Wibowo, E. A., Widyastuti, Betanursanti, 1., Warastri, P., & Ali, A. Z. (2023).
Education on Hygienic Packaging Methods of Processed Sambal in Setia Asih
Farmer Women’s Group (KWT). Jurnal Pengabdian Kepada Masyarakat,
3(1), 88-98.
https://prin.or.id/index.php/nusantara/article/download/761/831/2145

Wibowo, N. I., & Akbar, A. A. (2023). Analisis Kandungan Protein dan Daya
Terima Putri Salju Substitusi Tepung Edamame (Glycine max (L) Merrill).
Jurnal Kesehatan, 6(4), 430-442.
https://jurnal.fkmumi.ac.id/index.php/woh/article/view/1104

Wulandari, F. K., Setiani, B. E., & Siti Susanti. (2016). Analisis Kandungan Gizi,
Nilai Energi, dan Uji Organoleptik Cookies Tepung Beras dengan Substitusi
Tepung Sukun. Jurnal Aplikasi Teknologi Pangan, 5(4), 107-112.
https://www.jatp.ift.or.id/index.php/jatp/article/view/183

Yashinta, M. R., Handayani, C. B., & Afriyanti. (2021). Chemical, Physic and
Organoleptic Characters of Mocaf Flour Cookies with variations and type of
fat. Journal of Food and Agricultural Product, 1(1), 1-11.
https://journal.univetbantara.ac.id/index.php/jfap/article/viewFile/1455/960

Yasinta, U. N. A., Dwiloka, B., & Nurwantoro. (2017). The Effect of Wheat Flour
Substituted by Bananas Flour on Physicochemicals and Cookies Preferences.

31



Jurnal Aplikasi Teknologi Pangan, 6(3), 119-123.
https://jatp.ift.or.id/index.php/jatp/article/view/200

Yuliana, & Novitasari, R. (2014). PENGARUH SUBSTITUSI TEPUNG TERIGU
DENGAN TEPUNG PISANG KEPOK (Musa paradisiacal formatypica)
TERHADAP KARAKTERISTIK MIE KERING YANG DIHASILKAN.
Jurnal Teknologi Pertanian, 3(1), 1-14.
https://ejournal.unisi.ac.id/index.php/jtp/article/view/57

Yuniartini, N. L. P. S., & Nugrahani, R. (2024). Sensory Quality of Cookies Made
from Chickpea Flour (Phaseolus vulgaris L.) and Mocaf as Non-gluten Snacks.
Jurnal Agrotek Ummat, 11(2), 81-92.
https://scholar.google.com/citations?view_op=view_citation&hl=id&user=Jk
Cz51YAAAAJ&citation_for view=JkCz51YAAAAJ.W7OEMFMyl1HYC

32



APPENDIX

1. Approved Recipe

CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

APPROVAL RECIPEE

Recipe Name : Gluten Free Snow White Cookies
TITLE OF C&D : UTILIZATION OF KEPOK BANANA FLOUR AS A

SUBSTITUTE FOR ALL PURPOSE FLOUR IN SNOW

WHITE COOKIES
Yield : 1-2 portion
Main Ingredients : 63 gr kepok banana flour
Ingredients

Kepok Banana Flour
— 315 gr kepok bananas
— 1.5 grsalt

— 315 ml water

Gluten Free Snow White Cookies

— 50 gr butter — 7 gr powdered milk
— 25 gr powdered sugar — 63 gr kepok banana flour
— 1grsalt — 1eggyolk
— 1 gr vanilla essence — 150 gr donut sugar
— 7 gr cornstarch
Method

Kepok Banana Flour

1. Steam the kepok bananas for 10 minutes

2. Cut the bananas + 3mm thick

3. Soak in salt water for 10 minutes

4. Put the bananas in the oven for 12 hours at 60°C
5. Puree with a blender

6. Sieve the banana flour.
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CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

Gluten Free Snow White Cookies

1. Beat the butter with powdered sugar until evenly mixed

2. Add egg yolk, salt and vanilla essence, stir until smooth

3. Sift and add kepok banana flour, cornstarch and powdered milk, stir
4. Roll out the dough with a rolling pin, then shape it

5. Put in the oven at 135° C for 20 minutes

6. Dip the cookies in the donut sugar.

Product Description

Snow White Cookies are a type of cookie that is shaped like a crescent moon and
is topped with powdered sugar like snow. Generally, Snow White cookies use all
purpose flour, but this product substitutes all purpose flour by using kepok banana

flour. Therefore, this product is a gluten-free snow white cookie.

Product objectives:

1. Meets the needs of people with gluten intolerance

Advantages: These gluten-free snow white cookies are aimed at the group of people
who are gluten intolerant. These cookies are called gluten free because there is no
use of all purpose flour, as a substitute banana flour is used which is produced from
kepok bananas. Apart from being gluten free, banana flour itself has a higher

potassium and fiber content than all purpose flour.

TRIAL PROGRESS

The experiment of making snow white cookies was carried out twice. In the first
experiment, too little powdered sugar and egg yolks were used. The lack of
powdered sugar gives the cookies a less sweet taste, while the lack of egg yolks
gives the cookie dough a hard and dry texture. After being put in the oven, the

cookies have a hard and rough texture.
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CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

In the second experiment, powdered sugar and egg yolks were added. Using 25
grams of powdered sugar gives the right sweet taste and using 1 egg yolk gives the
cookie dough a soft texture. After being put in the oven, the cookies have a softer

texture and melt.
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CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

TRIAL DOCUMENTATION
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CULINARY INNOVATION AND NEW PRODUCT DEVELOPMENT

Student Name : William Twinartha H.
NIM : 2274130010007
Advisor 1% Examiner 2% Examiner

LY/ <& il
Name: Namet Nani¢:
Elma Sulistiya, S.TP., | Arya Putra Sundjaja, GilBert Yanuar
M.Sec. S.E. Hadiwirawan, A.Md. Par.
Date: 27-03-2024 Date: 27-03-2024 Date: 27-03-2024
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2. Approved Sensory

Aademi Kuliner & Patiser CULINARY INNOVATION AND NEW
OTTIMMO PRODUCT DEVELOPMENT
INTERNASIONAL SENSORY TEST

$e? cumny s cusmony aake

v ares

DATE : 17 April 2024
NAME : William Twinartha Hartanto
NIM : 2274130010007

PRODUCT : UTILIZATION OF KEPOK BANANA FLOUR AS A SUBSTITUTE FOR
ALL PURPOSE FLOUR IN SNOW WHITE COOKIES

ADVISOR : Elma Sulistiya, S.TP., M.Sc.

PANELIST SIGHT SMELL | TEXTURE | TASTE |T OVERALL 'l:OTAL
Panelist 1 5 S S - ‘ 5 24
Panelist 2 5 5 5 5 } 5 25
Panelist 3 4 2 2 2 ] 2 12
Panelist 4 4 4 2 4 1 4 18
Panelist 5 5 5 4 4 ; 4 22 d
Panelist 6 4 4 4 4 i 4 20
Panelist 7 4 4 2 4 4 18
Panelist 8 5 5 2 4 : 2 18
Panelist 9 4 4 2 4 | 4 18

Panelist 10 5 5 "3 4 2 18
TOTAL 45 43 30 39 36 193

NOTES

\“"“v '“°->4,
1. Ok )
2. Sudah Baik ! APPROVED ]
3. Tekstur kurang renyah, ada after taste yg mengganggu. _z,,: &
4. Terlalu gembur dan agak basah, kemungkinan daya simpan rendah L5 M“\o*"
5. Good -
6. Kurang garing untuk texture nya
7. Texture kurang renyah
8. A bit to soft
9. Iam not sure what kind of fat you are using but it leaves a bad aftertaste
10. sudah oke
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3. Consultation Form

Akademi Kuliner & Patiseri

CONSULTATION FORM
OTTIMMO  CuLINARY INNOVATION AND
INTERNASIONAL  NEW PRODUCT DEVELOPMENT
No | Date | Topic Consultation Name/ Advisor
Signature | Signature
G\ kongpy(tas: produs
ddly drink Hrong
0% | Lgde dy gvia w\@
24 redab Lalon tlnma,
Nw\v Produke  coovier
54 wenggunadaan
vy wisahg kepde| | pqs
P2
5 g
2 | Peryp perye-
Pl
/ 4
N\ o5 | Konsultasi proposal
2 28
t\ow Revisi proposal \W\A,
(4 \q revisi propwal T
: A

Name NN lwiinaring, n..
Student Number :..2274120010007 ...
AQVISOY = [$essessessnsessensersnsasvesenessess
No | Date | Topic Consultation Name/ Advisor
Signature Signature
2 /7 | kamswl sy
) pernitwag n W\m
A S
\S \q Konsultas)
29 | "Weition ayel W\M
& 432.&6&5@
\3 \q tonisi by 445
ZA

A
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4. Systematic Process Documentation
1. Steam the kepok bananas for 10 minutes.
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5. Sift the banana flour.

Beat the butter with powdered sugar until evenly mixed.

7. Add egg yolk, salt and vanilla essence, stir until smooth.
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9. Roll out the dough with a rolling pin, then shape it.
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