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ABSTRACT 

 

 Fruit peels are often used as waste from the utilization of their flesh, 

whereas in some fruits the peels can also be used because they contain nutrients that 

are good for health. Among them are: apple peels and banana peels. 

 Apple skin contains vitamins A and C, various minerals including calcium, 

potassium, phosphorus and contains polyphenolic and flavonoids compounds. 

Meanwhile, banana peels contain carbohydrates, protein, fat, vitamin C and 

flavonoids. It is very unfortunate if apple peels and banana peels are not utilized 

and only thrown away as waste, which in this study utilizes apple skins and banana 

skins as jam. 

 Jam is a semi-solid food product, made by cooking sugar with fruit or 

vegetable pulp, pectin, acids and other ingredients to obtain a reasonable 

consistency. Jam is usually used as a spread for bread and also as an additional 

ingredient in making cakes and other foods. The use of jam as a complement to 

bread is increasing, due to changes in people's habits, especially with the choice of 

food for breakfast. Therefore, the use of apple peels and banana peels as nutritious 

jams is expected to become the people's choice in consuming jam. 

 

Keyword: Appel skin, Banana skin, Jam from Apple skin and Banana skin. 
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