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“Pengaruh Rasio Tepung Pisang Kepok (Musa paradisiaca L.) dan
Tepung Kacang Hijau (Vigna radiata L.) Terhadap Karakteristik
Food Bar”

Dalilah Nurul Furganiah, Novelina, Aisman

ABSTRAK

Penelitian ini dilakukan untuk menginvestigasi efek variasi rasio penambahan
tepung pisang kepok (Musa paradisiaca L.) dan tepung kacang hijau (Vigna
radiata L.) terhadap karakteristik parameter fisika, kimia, dan sensoris pada
food bar, dengan hasil akhir berupa formulasi produk food bar dengan
parameter nutrisi dan sensoris terbaik. Penelitian iniidilakukan menggunakan
metode rancangan acak dengan lima perlakuan dan 3 kali pengulangan. Data
dianalisis dengan menggunakan uji ANOVA dan DNMR dengan persentase
5%. Diperoleh hasil berupa formulasi terbaik dengan nutrisi optimum pada
perlakuan rasio penambahan 40% tepung pisang kepok dan 60% tepung
kacang hijau, dengan nilai kadar air (19,50%), kadar abu (2,00%), kadar
protein (12,39%), kadar lemak (8,89%), serat kasar (2,74%), kadar
karbohidrat (57,22%0), nilai energi total (358,43 kcal/100g), nilai gula total
(59,97%), aktivitas air (Aw) (0,62), total plate count (TPC) (7,00 x 10"3), dan
kekerasan (162,39 N/cm?). Nilai organoleptik rata-rata diperoleh sebesar 3,25
(suka) untuk aroma, 3,45 (suka) untuk warna, 3,55 (suka) untuk tekstur, dan
3,30 (suka) untuk rasa. Variasi‘rasio penambahan tepung pisang kepok dan
tepung kacang hijau berpengaruh nyata terhadap kadar protein, kadar
lemak, kadar karbohidrat, nilai gula total, tekstur, dan uji organoleptic
terhadap tekstur food bars. Namun tidak berpengaruh nyata terhadap kadar
serat kasar, kadar air, kadar abu, aktivitas air (AW), total plate count (TPC),
kekerasan, dan uji organoleptic terhadap rasa, aroma, dan warna food bars.

Kata Kunci — Food bars, Tepung Kacang Hijau, Tepung Pisang Kepok.



“The Effect of Kepok Banana Flour (Musa paradisiaca L.) and
Mung Bean Flour (Vigna radiata L.) Ratio on the Characteristics
of Food Bars”

Dalilah Nurul Furganiah, Novelina, Aisman

ABSTRACT

This research investigates the impact of varying ratios of kepok banana flour
(Musa paradisiaca formatypica) and mung bean flour (Vigna radiata L.) on
the characteristics of Food Bars. The study aims to determine how different
proportions of these flours influence the physical, chemical, and sensory
properties of the final product, -with .the  objective of optimizing the
formulation to achieve'a'Food Bar with desirable' Autritional and sensory
qualities. The research design used was a completely randomized design
(CRD) with 5 treatments and 3 replications. The research data was analyzed
statistically using Analysis of Variance (ANOVA) and continued with
Duncan's New Multiple Range Test (DNMR) analysis at the 5% level. The
results showed that the best treatment was found in a ratio of 40% kepok
banana flour to 60% mung bean flour with water content (19.50%), ash
content (2.00%), protein content (12.39%), fat content (8.89%0), crude fiber
(2.74%), carbohydrate content, (57.22%), energy (381.43 kcal/100g), total
sugar content (59.97%), water ‘activity (Aw) (0.62), total plate count (TPC)
(7.00 x 10n3), and hardness (162.39 N/cm?). The average organoleptic values
were 3.25 (like) for aroma, 3.45 (like) for color, 3.55 (like) for texture, and 3.30
(like) for taste.

Keyword - Food Bar, Kepok Banana Flour, Mungbean Flour



