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PENGEMBANGAN PRODUK  BIKUIT TEPUNG DAUN BAYAM
(AMARANTHUS TRICOLOR) TERHADAPKANDUNGAN ZAT GIZI DAN UJI
ORGANOLEPTIKSEBAGAI PANGAN DARURAT BENCANA BAGI IBU
HAMIL DI KOTA PADANG TAHUN 2019.
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ABSTRAK

Tujuan

Provinsi Sumatera"Bara n@rﬂc}a’ﬂ&i Avian behdahay se rdiperlukan pangan
darurat yang befnilai gizi-Khususnya pada kelompok' rentan ingga penelitian ini
bertujuan untuk biskuit dengan berbahan haku tepung daun
bayam (Amaranthus Trlcolor) t i ganoleptik sebagai

Metode - ‘
Jenis penelitian ini : imental. Per an produk biskuit
tepung daun bayam dilaku F2 sebanyak 30 g dan

F3 sebanyak 45 g. ' g-masing formulasi pada
taraf 5%, 10% d ordasa . Pengkajian Teknologi Pertanian

Laboratorium F n o as Teknike Lingkungan Universitas
Andalas.Untuk p i oleh panelis tidak
terlatih dari Maha

Hasil
Hasil rata-rata uji ptik € ]-Me 0 bﬁkﬁpung daun bayam
adalah F1 sebanyak.4 ka :

3 8 1as --" oksimat dari masing-
masing formula ada ah at-besi yang 'i‘ierdap’at pada F3 sebanyak
13,35%, protein tertinggi terdapat pada F1 sebanyak 8,31%, kadar air terendah terdapat
pada F2 sebanyak 8,19%, dan kadar abu yang tertinggi terdapat pada F3 sebanyak 2,09%.

Kesimpulan

Formulasi terpilih biskuit tepung daun bayam yaitu F1 dengan pemberian 15 g tepung
daun bayam. Hal ini dikarenakan warna biskuit terang, aroma yang harum, rasa manis,
dan tekstur yang sedang. Biskuit yang terpilih memiliki kandungan gizi yang cukup
sebagai pangan darurat khususnya pada kelompok sasaran.

Daftar Pustaka : 64 (2000-2019)
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ABSTRACT

Objectives | gNIVERDLIDO ANDALAG
West Sumatera Province-isa disaster-prone category, so émergency faod is needed with
nutritional value; especially for vulnerable _groups. So this research aims to develop
biscuits productsimade from spinach.eaf flour (Amaranthus Tricolor) on nutrient content
and organolepticitest as disastér emergency food pregnant women in Padang City 2019

Method

The type of the research was true experimental research. The development of spinach leaf
flour biscuits was carried out with F1 formula as much as 15 g, F2 as much as 30 g and
F3 as much as 45 g. The addition of spinach leaf flour to each formulation at the level of
5%, 10% and 15%. This is based on the Institute for Agricultural Technology Assessment
(BPTP). The study was conducted in July-August 2019 at the Nutrition Laboratory of the
Faculty of Public Health, while the proximate test was conducted at the Laboratory of the
Faculty of Animal Husbandry and the Faculty of Environmental Engineering Andalas
University. For organoleptic testing, spinach leaf flour biscuits were tested by 25
untrained panelists from Nutrition Students.

Results

The results of the average organoleptic test in each formula of spinach leaf flour biscuits
was F1 as much as 4.95 categories rather like, while in F2 as many as 4.84 categories
were somewhat like and F3 as many as 4.1 were normal categories. The proximate
results of each formula are the highest iron content is in F3 as much as 13.35%, the
highest protein is in F1 as much as 8.31%, the lowest water content is in F2 as much as
8.19%, and the ash content is the highest was found in F3 of 2.09%.

Conclusion

The selected formulation of spinach leaf flour biscuits is F1 by giving 15 g of spinach leaf
flour. This is because the color of the biscuits is bright, the aroma is fragrant, the taste is
sweet, and the texture is medium. The selected biscuits have sufficient nutritional content
as emergency food, especially in the target group.
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