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ABSTRACT

Tape is one of the conventional matured nourishments in Indonesia. Kepok
bananas can be utilized as a base for making tape since they have the preferences
of safe starch and tall fiber. The starch substance in kepok bananas is around 22-
25%. The quality of banana tape is decided based on the chemical characteristics
amid the maturation prepare. Maturation of tape itself continuously includes three
compounds as its items to be specific sugar, liquor and natural acids so that the
chemical characteristics that are measured as quality control are pH, sugar
substance and liquor substance.

This consider points to decide the impact of kepok banana tape aging time
on chemical and organoleptic characteristics. This inquire about was conducted by
making kepok banana tape with varieties in maturation time for 1, 2, 3, 4, 5 and 6
days. Aging comes about were tried for pH, sugar substance, liquor substance and
organoleptic. All information were analyzed utilizing one-way examination of
fluctuation (ANOVA), taken after by a BNT test.

The comes about appeared that aging time had an impact on chemical and
organoleptic characteristics. The most excellent kepok banana tape was created on
the third day with chemical characteristics: pH 4.76; sugar substance 11.97%;
4.45% liquor substance and organoleptic values for taste, color, surface and smell
were 5.34; 5.56 ; 4.43; and 5.26 (4= likes a small, 5= likes). Based on the comes
about of chemical and organoleptic characteristic tests, kepok banana tape with a

aging time of 3-4 days is appropriate for utilizated.

Keywords : Banana Tape, Kepok banana
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