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PEMBUATAN KERUPUK BERBASIS PERBANDINGAN TEPUNG UMBUT 

KELAPA SAWIT DENGAN TAPIOKA DAN PENAMBAHAN TEPUNG TEMPE 

Irfan Siddik Arif Suranto 

18/ 20569/ STPK B 

Intisari 

Tujuan penelitian ini adalah mempelajari pengaruh 

perbandingan tepung umbut kelapa sawit dan tapioka 

dengan penambahan tepung tempe sehingga dihasilkan 

kerupuk yang baik dan disukai konsumen. 

Penelitian ini menggunakan Rancangan Acak Lengkap 

(RAL) 2 faktor. Faktor pertama adalah perbandingan 

tepung umbut kelapa sawit dan tapioka (A) dengan 3 taraf 

yaitu A1= 30%:70%, A2=40%:60%, A3=50%:50%. Faktor kedua 

adalah variasi penambahan tepung tempe dengan 3 taraf 

yaitu B1=5%, B2=10%, B3=15%. Kerupuk mentah yang 

dihasilkan dianalisis kadar air, abu, lemak, serat, 

protein,dan setelah kerupuk digoreng dianalisis daya 

serap minyak serta uji kesukaan terhadap aroma, warna, 

rasa dan testur. 

Perbandingan tepung umbut kelapa sawit dan tapioka 

berpengaruh terhadap kadar air, abu, lemak, serat, 

protein, daya serap minyak, dan kesukaan rasa, tetapi 

tidak berpengaruh terhadap kesukaan aroma, warna, dan 

testur. Sedangkan variasi penambahan tepung tempe 

berpengaruh terhadap kadar air, abu, lemak, serat, 

protein, dan daya serap minyak, tetapi tidak berpengaruh 

terhadap kesukaan aroma, warna, rasa, dan testur. 

Kesukaan keseluruhan kerupuk umbut kelapa sawit 

tertinggi (4,96 = agak suka) terdapat pada perbandingan 

tepung umbut kelapa sawit dan tapioka A1 = 30%:70% dengan 

kadar air 10,6%, abu 1,55%, lemak 3,37%, serat 6,09%, 

protein 5,83% daya serap minyak 2,68%. Kesukaan 

keseluruhan kerupuk umbut kelapa sawit tertinggi (4,86 

= agak suka) terdapat juga pada variasi penambahan tepung 

tempe B1 = 5% dengan kadar air 9,86%, abu 1,17%, lemak 

3,06%, serat  8,2%, protein 6,86% daya serap minyak 1,86% 

belum memenuhi SNI. 

 

Katakunci: tepung umbut kelapa sawit, tapioka, tepung 

tempe, kerupuk
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craekers product base on ratio Palm kernel flour and 

tapioca with tempe flour addition  

Irfan Siddik Arif Suranto 

18/ 20569/ STPK B 

Abstract   

 The aim of this research was studies the effect 

of the ratio oil palm shoot flour and tapioca with tempe 

flour addition to produce crackers that preferenced by 

consumers. 

 This research used a Completely Randomized Design 

(CRD) with two factors. The first factor was ratio of 

oil palm shoot flour and tapioca (A) that consist of 

three levels, A1= 30%:70%, A2=40%:60%, A3=50%:50%. The 

second was tempe flour additions (B) that consist of 

three levels, B1 = 5%, B2 = 10%, B3 = 15%. The  crackers 

produced were analyzed on moister, ash, fat, fiber, 

protein, and fried crackers were analyzed on oil 

absorption and preference  of aroma, color, taste and 

texture. 

 The ratio of palm kernel flour and tapioca 

effected on moisture, ash, fat, fiber, protein, oil 

absorption, preferences of taste. not effected on aroma, 

color, and texture preferences. While variations of 

tempe flour addition effected on moisture, ash, fat, 

fiber, protein, and oil absorption, but not effected on 

preference of aroma, color, taste, and texture. The 

highest overall preference 4.96 = rather likes was on A1 

= 30%:70% found in the ratio of palm kernel shell flour 

and tapioca that support by on 10.6% moisture, 1.55% 

ash, 3,37% fat, 6.09% fiber, 5.83% protein, 2.68% oil 

absorption. The highest overall  preference 4.86 = rather 

likes was also on tempe flour addition B1 = 5% that 

supported by 9.86% moisture, 1.17% ash, 3.06% fat, 8.2% 

fiber, 6.86% protein, 1.86% oil absorption. 

 

 

 

Keywords: palm kernel flour, tapioca, tempe flour, 

crackers


