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EXECUTIVE SUMMARY

Banana is a fruit of the genus Musa, of the family Musaceae, one of the
most important fruit crops of the world. Banana is grown in the tropics, and though
it is most widely consumed in those regions, it is valued worldwide for its flavour,
nutritional value, and availability throughout the year.

Banana is the most favorite fruit in Indonesia, besides the delicious taste
banana is also rich of nutrients. In Indonesia, bananas are usually eaten directly
without being processed. Here [ want to make an innovation which is making tape
from bananas.

Tape is one of the traditional snack from Indonesia. Tape is made from
fermentation process, and usually use glutinous rice and cassava as their main
ingredients. A good tape results are characterized by having a distinctive aroma,
color, and taste of tape. The used of banana as the main ingredients for making
tape is really suitable because steamed banana has a similar texture with cassava
tape, and also banana has a natural sweet taste, then it will produce a good taste
and sweet tape.

Although this is one of the most popular snack in Indonesia, but not
everyone likes it because the strong aroma makes them avoid to try it, and here
I’'m thinking of to make it as a cake so people who doesn’t like to eat tape can still
try tape because it will tone down the strong aroma and taste of the tape but doesn’t
take away the signature taste of the tape itself.

Keywords: Banana, Tape, Proll Tape
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