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SNACK  BAR BERBASIS CAMPURAN TEPUNG LABU KUNING 
(Cucurbita moschata Durch Durch Durch) DAN  TEPUNG  

BERAS MERAH (Oryza nivara) 

Tirta Giri Anjani 
18/20499/STIPP A  

Intisari 

Penelitian ini bertujuan mempelajari pengaruh 
formulasi tepung labu kuning dan tepung beras merah 
untuk menghasilkan snack  bar yang baik sesuai SNI 
01-4216-1996  dan disuka konsuman.  

Penelitian ini menggunakan metode Rancangan 
Acak Sempurna (RAS), perlakuan variasi tepung labu 
kuning dan tepung beras merah yang terdiri dari 1 
faktor, 6 taraf dengan 3 ulangan total, persentase  
sampel yaitu, (F1 = 80%: 20%), (F2 = 70%: 30%), (F3 
= 60%: 40%), (F4 = 50%:50%), (F5 = 40% : 60%), (F6 = 
30%: 70%). Snack bar yang dihasilkan dianalisis 
kadar air, abu, serat kasar, lemak, karbohidrat, 
protein, antosianin, tekstur, warna, serta uji 
organoleptik kesukaan terhadap aroma, warna, 
tekstur, dan rasa.  

Perbandingan tepung labu kuning dan beras merah 
berpengaruh terhadap kadar air, abu, protein, lemak, 
kerbohidrat, serat kasar, dan antosianin snack bar. 
Kesukaan keseluruhan snack bar tertinggi (5,08 = 
agak suka) pada perlakuan F4 (50% tepung   labu 
kuning : 50% tepung beras merah), yang didukung oleh 
kadar air 10,58%, abu 3,08%, protein 6,13%, lemak 
27,22%, karbohidrat 43,73%, antosianin 3,60%, uji 

tekstur 11,92(g/m2) dan warna ∆𝑬∗ 6,35 belum sesuai 
karena kadar lemaknya lebih tinggi dari SNI 01-4216-
1996. 

Katakunci: tepung labu kuning, tepung beras merah, 
snack bar 
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SNACK BAR BASED ON A MIXTURE OF YELLOW FLOUR (Cucurbita 
moschata) AND RED RICE FLOUR (Oryza nivara) 

Tirta Giri Anjani 
18/20499/STIPP A 

Abstract 

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

This research used Completely Randomized Design 
(RAS), with variations of pumpkin flour and brown rice 
flour consisting of 1 factor,6 lavels, 3 repeat, the 
percentages of pumpkin 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 analyzed on moisture, ash, crude fiber, fat, 
carbohydrates, protein, anthocyanins, texture, color, 
and organoleptic preferences for aroma, color, texture, 
and taste. 

variations of pumpkin flour and brown rice 
affected on moisture, ash, protein, fat, carbohydrate, 
crude fiber, and snack bar anthocyanin. The highest 
overall preference for snack bars (5.08= rather likes) 
was on F4 (pumpkin flour 50%: brown rice flour 50%) 
sthat supported by 10.58% on moisture, 3.08% ash, 
protein content 6.13% , 27.22% fat, 43.73% 
carbohydrate, 3.60% anthocyanin, 11.92(g/m2) texture 

and ∆𝑬∗ 6.35 color, not suitable because the fat 
content is higher than SNI 01-4216-1996. 

Keywords: pumpkin flour, brown rice flour, snack bar


