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ABSTRAK 

Kajian ini dijalankan untuk melihat potensi penggunaan kulit pisang Awak dan kulit 
pisang Raja dalam penghasilan keropok lekor yang melibatkan penentuan kadar 
penyerapan minyak, kadar pengembangan, warna, tekstur dan penilaian sensori. 
Sebanyak 6 sampel digunakan. Bagi analisis penyerapan minyak, didapati keropok lekor 
campuran kulit pisang yang dihasilkan mempunyai kadar penyerapan minyak yang 
rendah berbanding keropok lekor biasa iaitu 2.84%. Manakala bagi analisis 
pengembangan, didapati keropok lekor yang dihasilkan menggunakan I 00% kulit pi sang 
Awak menunjukkan kadar pengembangan yang tinggi berbanding sampel lain 

(8.09±1.71). Didapati tiada perbezaan yang signiftkan bagi nilai L (kecerahan) manakala 
terdapat perbezaan yang signiftkan (p<0.05) bagi nilai b iaitu pada keropok lekor yang 
mengandungi I 00% kul it pi sang Awak dengan keropok lekor yang mengandungi I 00% 
kulit pisang Raja. Analisis tekstur yang dijalankan mendapati tiada perbezaan yang 
signifikan antara nilai kekerasan dan nilai kekenyalan (firmness) bagi semua sampel 
keropok lekor. Penggunaan kulit pisang dalam ramuan didapati meningkatkan lagi nilai 
kekenyalan keropok. Penilaian sensori menunjukkan terdapat perbezaan yang signitikan 
(p<0.05) pada atribut warna, bau, berminyak dan penerimaan keseluruhan. Secara 
keseluruhan didapati keropok lekor y,ang dihasilkan menggunakan I 00% kulit p1sang 
Raja lebih digemari dan paling diterima oleh panel sensori. 
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This study was carried out to determine the potential of banana peel (pi sang A wak and 
pisang Raja) in the production of Keropok lekor. The focus is on oil absorption analysis. 
linear expansion, color, texture and sensory evaluation. Six samples have been used. 
From the result, the keropok lekor which contains banana peel shows the lower rate of oil 
absorption compared with the ordinary keropok lekor (2.84%). In addition. keropok lekor 
which contains I 00% of banana peel (pi sang A wak) shows the higher linear expansion 

rate (8.09±1.71). There was no significant difference in L value between samples of 
100% banana peel (pisang Awak) and 100% banana peel (pisang Raja). Meanwhile. there 
was significant difference (p<0.05) for b value between both samples. The texture 
analysis done shows that there was no significant differences between toughness and 
firmness values for all samples. The addition of banana peel will result in increment of 
the firmness value. Sensory evaluation_ test showed that there was significant difference 
(p<0.05) in term of characteristic color, smell, oily and overall recognition. In overall, 
keropok lekor which is produced with I 00% of banana peel (pisang Raja) was the most 
favorable and acceptable by panelist. 




