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ABSTRACT

Gluten free pasta are made from a mixture of banana peel flour, tapioca
starch, gluten-free bread premix, egg, and xanthan gum to achieve a chewy texture
that resembles regular pasta. Unlike the regular pasta, which is typically made with
wheat flour or other types of flour, the use of banana peel flour, derived from food
waste and naturally gluten-free, offers an alternative for those who cannot consume
gluten. Banana peels, which are usually only considered as food waste, can actually
be processed into something that has selling value. Furthermore, banana peels are
a source of multiple nutrients. Study results revealed that gluten free pasta has good
sight, texture, and taste, despite lacking smell, which was enhanced through the
appropriate proportion of ingredients. After processing, the nutritional content of
gluten free pasta stated that it has 250 Cal/serving with a serving size of 90 grams.

In addition, the selling price of gluten free pasta is Rp9,000/box.

Keywords: Banana peel flour, Banana peels, Drying, Food waste, Gluten free pasta
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