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ABSTRAK

Pemanfaatan jantung pisang belum dilakukan secara maksimal, maka dari itu perlu
adanya pengembangan produk jantung pisang seperti abon jantung pisang dengan
penambahan ikan patin untuk meningkatkan nilai jual dan pemanfaatan sumber daya lokal
yang ada di setiap daerah. Penelitian ini bertujuan untuk mengetahui karakteristik dan
konsentrasi yang paling disukai oleh panelis terhadap produk abon jantung pisang
penambahan ikan patin.Abon jantung pisang dilakukan dengan penambahan konsentrasi ikan
patin sebanyak 0%, 30%, dan 50%. Pengujian organoleptik dilakukan dengan menggunakan
uji hedonik dengan skala sembilan tingkat. Hasil penelitian menunjukkan bahwa konsentrasi
penambahan ikan patin yang paling disukai yaitu konsentrasi 50% dengan skor rasa 7,04,
skor aroma 6,47, skor warna 6,23, skor tekstur 6,66, skor keseluruhan 6,76.produk abon
jantung pisang dengan penambahan ikan patin mampu meningkatkan kualitas organoleptik
produk pada konsentrasi 50%.
Kata kunci: Abon jantung pisang, patin, hedonik



ABSTRACT

The use of banana blossom has not been carried out optimally, therefore it is necessary to
develop banana blossom products such as shredded banana blossom with the addition of
catfish to increase the selling value and utilization of local resources in each region. This
study aims to find out the characteristics and concentrations that are most preferred by the
panelists for banana blossom shredded products with the addition of catfish. Shredded
banana blossom are carried out by adding a concentration of catfish by 0%, 30%, and 50%.
Organoleptic testing was carried out using a hedonic test with a nine-level scale. The results
showed that the most preferred concentration of catfish addition was a concentration of 50%
with a taste score of 7.04, an aroma score of 6.47, a color score of 6.23, a texture score of
6.66, and an overall score of 6.76. Banana blossom shredded products with the addition of
catfish are able to improve the organoleptic quality of the product at a concentration of 50%.

Keywords: Shredded banana blossom, catfish
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