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Pengaruh Tingkat Perbandingan Tepung Beras Merah (Oryza nivara) Dan

Tepung Kacang Merah (Phaseolus Vulgaris L.) Terhadap Karakteristik Snack

Bar
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The Effect Of Comparative Level Of Red Rice Flour (Oryza Nivara) And Red
Bean Flour (Phaseolus Vulgaris L.) On Snack Bar Characteristics

Risti Aulia Sari, Rini, Hasbullah

ABSTRACT

Snack bars are foods with solid, stick-shaped characteristics made from a mixture
of cereals, fruit and vegetables. This research aims to determine the effect of the ratio of
brown rice flour and red bean flour on the quality characteristics of snack bars. This
research used a Completely Randomized Design (CRD) with 5 treatments and 3
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