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Abstract

This research aims at studying the consumers’ acceptance of the dried Pisang
Mas banana products, that inhibited the browning reaction using pineapple juice, citric
acid, ascorbic acid and table salt. Three of Twelve samples were selected using the
colour comparison with a standard dried banana (Sor-Jor brand). After that, the
preference tests with a 9-point hedonic scale by 30 food testers and a 5-point hedonic
scale by 100 customers were used as the main tool in this research. All of data from the
preference tests about colour, smell, taste, texture and overall preference of crispy
jackfruit seeds were analysed using the ANOVA program and the least significant different
(LSD). The results showed that 30 food testers gave the high level of customers
satisfaction for all products. Consequently, the highest score from the dried Pisang Mas
banana product, that inhibited the browning reaction using pineapple juice at pH 5 for 15
minutes, was selected. Moreover, 100 customers revealed that they were very satisfied
with colour, taste, texture and overall preference. Eighty eight percent of customers

were accepted this product and 79% of them willing to buy it.
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