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Abstract

Salapao is Chinese food made from wheat flour and yeast. And taken
through the process of steam Steamed buns with stuffing inside may be the meat or
vegetables. Salapao are popular pork and cream filling. For food that looks like a
Salapao. Without filling are called Mantou part in a series of Dim Sum. Development
of fried of fried dough Salapac may be the flour mixture. Banana flour instead of
wheat flour and add nutritional value. And is acceptable to consumers. By evaluating
sensory quality of various products. Steamed, fried dough To study the replacement
of banana flour to most treatments at one with the acceptance of the highest color,
odor, texture and overall appearance of 8.41, 7.28, 8.12 and 8.05, respectively, with
an average of 7.97 for quality assessment. Sensory aspects of the product. The
wheat flour substitute bananas. Experiment with what is most acceptable. The third
trial is the highest rating of acceptable color odor taste texture and overall
appearance of 7.76, 8.28, 8.12, 8.08 and 8.13 respectively, with an average value of
8.07. For nutrition information per100 ¢ of fried Salapao the wheat flour substitute 30
percent bananas provides total energy of 294.37 kcal containing 3.78 ¢ carbohydrate

4.26 g protein and 23.93 grams of fat.



