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I ntisari

Penelitian ini bertujuan nenpel ajari pengaruh
formul asi tepung | abu kuning dan tepung beras nerah
unt uk nenghasi | kan snack bar yang bai k sesuai SN
01-4216-1996 dan di suka konsuman

Penelitian ini nenggunakan netode Rancangan
Acak Senpurna (RAS), perlakuan variasi tepung | abu
kuning dan tepung beras nerah yang terdiri dari 1
faktor, 6 taraf dengan 3 ulangan total, persentase
sanpel yaitu, (F1 = 80% 20%, (F2 = 70% 30%, (F3
= 60% 40%, (F4 = 50%50%, (F5 = 40%: 60%, (F6 =
30% 70% . Snack bar vyang dihasilkan dianalisis

kadar air, abu, serat kasar, |enmak, Kkarbohidrat,
protein, antosianin, tekstur, warna, serta uji
or ganol epti k kesukaan t er hadap arons, war na,

tekstur, dan rasa.

Per bandi ngan t epung | abu kuni ng dan beras nerah
ber pengar uh terhadap kadar air, abu, protein, |enak,
ker bohidrat, serat kasar, dan antosianin snack bar.
Kesukaan kesel uruhan snack bar tertinggi (5,08 =
agak suka) pada perlakuan F4 (50% tepung | abu
kuning : 50% tepung beras nerah), yang di dukung ol eh
kadar air 10,58% abu 3,08% protein 6,13% |emak
27,22% karbohidrat 43,73% antosianin 3,60% uji
tekstur 11,92(g/nf) dan warna AE*x 6,35 belum sesua
karena kadar | emaknya |ebih tinggi dari SN 01-4216-
1996.

Kat akunci: tepung |abu kuning, tepung beras nerah,
snack bar
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SNACK BAR BASED ON A M XTURE OF YELLOW FLOUR (Cucurbita
noschata) AND RED RI CE FLOUR (Oryza nivara)

Tirta Gri Anjani
18/ 20499/ STI PP A

Abstract

The purpose of this researc was studied the effect
of punpkin flour and brown rice flour formulations to
produce good snack bars in accordance with SNI 01-4216-
1996 and preferenced by consuners.

This research used Conpletely Random zed Design
(RAS), with variations of punpkin flour and brown rice
flour consisting of 1 factor,6 lavels, 3 repeat, the
percent ages of punpkin flour and brown rice flour were,
(F1 = 80% 20 %, (F2 = 70% 30%, (F3 = 60%40%, (F4 =
50% 50%, (F5 = 40%60%, (F6 = 30% 70% The snack
bars were anal yzed on noi sture, ash, crude fiber, fat,
car bohydrates, protein, anthocyanins, texture, color,
and organol eptic preferences for aroma, color, texture,
and taste.

variations of punpkin flour and brown rice
affected on noisture, ash, protein, fat, carbohydrate,
crude fiber, and snack bar anthocyanin. The highest
overall preference for snack bars (5.08= rather |ikes)
was on F4 (punpkin flour 50% brown rice flour 50%
sthat supported by 10.58% on noisture, 3.08% ash,
protein cont ent 6.13% , 27.22% fat, 43. 73%
carbohydrate, 3.60% anthocyanin, 11.92(g/nf) texture
and AE* 6.35 color, not suitable because the fat
content is higher than SNI 01-4216-1996.

Keywor ds: punpkin flour, brown rice flour, snack bar
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