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Natasya Permata Putri, NRP 6103018186. Pengaruh Proporsi 

Bubur Buah Pisang Ambon-Nanas dan Konsentrasi Bubuk 

Coklat terhadap Sifat Fisikokimia dan Organoleptik Puding. 

Di bawah bimbingan: 

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

2. Dr. Maya Anita Sutedja, S.TP., M.Si., Ph.D. 

ABSTRAK 

Puding merupakan salah satu makanan penutup (dessert) yang 

menggunakan agar-agar sebagai gelating agent/pembentuk gel. Penyediaan 

pangan bergizi seperti puding diharapkan dapat menurunkan prevalensi 

stunting. Puding dapat dilakukan penambahan buah sebagai sumber vitamin 

dan mineral seperti pisang ambon dan nanas dalam bentuk bubur buah. 

Perbedaan proporsi bubur buah pisang ambon dan nanas diduga akan 

berpengaruh terhadap karakteristik puding. Penggunaan bubur buah pisang 

ambon juga menyebabkan warna puding cenderung kecoklatan, sehingga 

ditambahkan bubuk coklat untuk memperbaiki warna. Penelitian ini 

bertujuan untuk mengetahui pengaruh proporsi bubur buah pisang ambon-

nanas dan konsentrasi bubuk coklat serta interaksi keduanya terhadap 

karakteristik puding. Rancangan percobaan yang digunakan adalah 

rancangan acak kelompok (RAK) faktorial dengan dua faktor, yaitu proporsi 

bubur buah pisang ambon-nanas (40:60, 60:40) dan konsentrasi bubuk 

coklat (2,5%; 5%; 7,5%). Setiap kombinasi perlakuan dilakukan empat kali. 

Data dianalisa menggunakan analisis varian (ANOVA) pada α = 5%, apabila 

terdapat pengaruh nyata maka dilanjutkan dengan uji Duncan’s Multiple 

Range Test (DMRT) pada α= 5%. Hasil penelitian menunjukkan interaksi 

proporsi bubur buah pisang ambon-nanas dan konsentrasi bubuk coklat 

berpengaruh nyata terhadap hardness, sineresis serta warna puding. 

Kombinasi perlakuan proporsi bubur buah pisang ambon-nanas dan 

konsentrasi bubuk coklat berpengaruh nyata terhadap tingkat kesukaan 

warna, tekstur saat disendok dan flavor. Nilai kesukaan yang lebih tinggi 

dihasilkan oleh kombinasi perlakuan proporsi bubur buah pisang ambon-

nanas 60:40 dan konsentrasi bubuk coklat 5%.  

 

Kata kunci: Puding, bubur buah pisang ambon, bubur buah 

nanas, bubuk coklat 
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Natasya Permata Putri, NRP 6103018186. Effect of Ambon Banana-

Pineapple Fruit Puree Proportion and Cocoa Powder 

Concentration on the Physicochemical and Sensory Properties of 

Pudding. 
Advisory Committee: 

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

2. Dr. Maya Anita Sutedja, S.TP., M.Si., Ph.D. 

ABSTRACT 

Pudding is one of desserts that uses agar as a gelling agent. Reducing 

the prevalence of stunting, nutritious food such as pudding is procurement. 

Pudding also as a source of vitamins and minerals, fruits are used. Fruits used in 

making pudding are Ambon banana and pineapple in the form of fruit puree. 

Differences proportion of pulp of Ambon banana and pineapple affect the 

characteristics of pudding. The use of Ambon banana pulp also causes the color 

of pudding to tend to brown, so cocoa powder is added to improve the color. 

This study aimed to determine the effect of the proportion of Ambon banana-

pineapple fruit and cocoa powder concentration and their interaction on the 

characteristics of the pudding. The experiment used was a factorial randomized 

blockdesign with two factors, namely banana-pineapple proportions (40:60, 

60:40) and cocoa powder concentration (2.5%; 5%; 7.5%). Each treatment 

combination will conduct were replicated four times. Data were analyzed using 

Analysis of Variance (ANOVA) at = 5% and if there were significant effect, 

continued with Duncan's Multiple Range Test (DMRT) at = 5%. The results 

showed that the interaction between the proportions of ambon-pineapple banana 

pulp and the concentration of cocoa powder significantly affected on hardness, 

syneresis and color of pudding. The combination affected on the preference of 

color, texture when spooned and flavour. The more preference value were 

pudding with combination of Ambon banana-pineapple pulp proportion of 

60:40 and cocoa powder concentration of 5%. 

 

Keywords: Pudding, ambon banana fruit puree, pineapple fruit 

puree, cocoa powder  
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