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Florence Ong, NRP 6103007006. Pengaruh Proporsi Margarin dan 

Puree Pisang Ambon sebagai Fat Mimetic terhadap Sifat Fisikokimia 

dan Organoleptik Reduced Fat Steamed Brownies. 
Di bawah bimbingan: 1. Dr. Ir. Anna Ingani Widjajaseputra, MS. 

2. Ch. Yayuk Trisnawati, S.TP. MP  

 

ABSTRAK 

 

Pengurangan jumlah lemak secara langsung pada brownies dapat 
menyebabkan penurunan kualitas sensoris produk akhir, sehingga perlu 

ditambahkan fat mimetic berupa puree (bubur buah) dari pisang Ambon. 

Penelitian bertujuan untuk mengetahui pengaruh proporsi penggantian 

margarin oleh puree pisang Ambon terhadap sifat fisikokimia dan 

organoleptik brownies kukus yang dihasilkan. Rancangan penelitian yang 

digunakan adalah Rancangan Acak Kelompok (RAK) dengan satu faktor 

(proporsi margarin:puree pisang) yang terdiri dari enam tingkat (proporsi 

margarin:puree pisang = 100:0, 60:40, 55:45, 50:50, 55:45 dan 40:60) 

dengan empat ulangan. Parameter pengujian meliputi kadar air, kadar gula 

reduksi, kadar lemak, volume spesifik, cohesiveness, dan sifat organoleptik. 

Data dianalisa menggunakan Analysis of Variance (ANOVA) pada ( = 
5%). Perlakuan proporsi margarin dan puree pisang Ambon berpengaruh 

nyata ( = 5%) terhadap kadar air, kadar gula reduksi, kadar lemak, volume 
spesifik dan sifat organoleptik brownies kukus; tetapi tidak memberikan 

pengaruh nyata terhadap cohesiveness brownies kukus. Brownies kukus 
yang paling disukai adalah brownies kukus proporsi margarin:puree pisang 

45:55 yang memiliki kadar air 33,51%; kadar gula reduksi 4,69%; kadar 

lemak 12,31%; volume spesifik 2,3401 cm3/g; cohesiveness 0,7173 cm/g/s, 

kesukaan kelembutan 5,38 (agak suka  suka), kesukaan flavor 5,41 (agak 

suka  suka), kesukaan keempukan 5,30 (agak suka  suka) dan kesukaan 

moistness 5,01 (agak suka). 

 

Kata kunci: lemak, brownies kukus, fat mimetic, puree pisang, margarin 
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Florence Ong, NRP 6103007006. The Effect of Proportion of Margarine 

and Green Banana Puree as a Fat Mimetic on the Physicochemical and 

Sensory Properties of Reduced Fat Steamed Brownies. 

Advisory committee: 1. Dr. Ir. Anna Ingani Widjajaseputra, MS. 

2. Ch. Yayuk Trisnawati, S.TP. MP  

 

ABSTRACT 

 

Fat reduction on brownies can alter sensory properties of the 
product, so a fat mimetic like green banana puree was needed to replace 

some fat. This research aims to determine the effect of the proportion of 

margarine which is replaced with green banana puree on physicochemical 

and sensory quality of steamed brownies. Randomized Block Design with 

one factor (margarine:banana puree) was used in this research which consist 

of six level (margarine:banana puree = 100:0, 60:40, 55:45, 50:50, 55:45 

and 40:60) with four replications. The product was evaluated for water 

content, reducing sugar content, fat content, specific volume, cohesiveness, 

and sensory properties. All of the data were analyzed by Analysis of 

Variance (  5%). Duncan Multiple Range Test (  = 5%) was used to 
determine the significant difference among the treatments. The proportion 

of margarine and green banana puree treatment gives a significant 

difference (  = 5%) on water content, reducing sugar content, fat content, 
specific volume and organoleptic properties of steamed brownies: but no 

real influence on cohesiveness steamed brownies. The most preferred 
steamed brownies with proportion of margarine: banana puree 45:55 which 

has 33.51% moisture content; 4.69% reducing sugar content; 12.31% fat 

content; specific volume 2.3401 cm3/g, cohesiveness 0.7173 cm/g/s, 

softness preference 5.38 (somewhat liked  liked), 5.41 flavor preference 

(somewhat liked  liked), 5.30 tenderness preference (somewhat liked  

liked) and moistness preference 5.01 (somewhat liked). 

  

Key Words: fat, steamed brownies, fat mimetic, banana puree, margarine. 
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