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PEMANFAATAN TEPUNG BIJI ALPUKAT (Persea Americana Mill.) 

SEBAGAI BAHAN PEMBUATAN BROWNIES KUKUS 

 

 

ABSTRAK 

 

 

 

Brownies merupakan produk bakery yang termasuk dalam kategori cake, 

berwarna coklat kehitaman dengan rasa dominan coklat. Penelitian ini bertujuan 

untuk mengetahui pengaruh perbandingan tepung biji alpukat dengan tepung 

terigu serta lama waktu pengukusan terhadap sifat kimia dan organoleptik 

brownies kukus yang dihasilkan. Penelitian ini menggunakan rancangan blok 

lengkap (RBL) dengan 2 faktor. Faktor pertama yaitu perbandingan tepung biji 

alpukat dengan tepung terigu (A1=30:70%, A2=40:60%, A3=50:50%), sedangkan 

factor kedua yaitu lama pengukusan (A1=30 menit, B2= 40 menit, B3=50 menit). 

Analisis yang dilakukan terhadap brownies kukus meliputi sifat kimia (kadar air, 

kadar abu, kadar kadar protein, kadar lemak, aktivitas antioksidan, karbohidrat by 

difference), dan sifat organoleptik (kesukaan warna, aroma, rasa dan tekstur). 

Hasil penelitian menunjukkan bahwa baik perbandingan tepung biji alpukat 

dengan tepung terigu maupun lama waktu pengukusan berpengaruh pada kadar 

abu, kadar protein, kadar lemak, aktivitas antioksidan, kadar karbohidrat, 

kesukaan aroma, warna, rasa dan tekstur brownies kukus, namun tidak 

berpengaruh terhadap kadar air. Brownies kukus yang paling disukai dihasilkan 

pada perlakuan A3B1. 

 

 

 

 

Kata kunci: Brownies kukus, tepung biji alpukat, tepung terigu, lama pengukusan 
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UTILIZATION OF AVOCADO SEED FLOUR (Persea Americana Mill.) AS 

AN INGREDIENT IN MAKING STEAMED BROWNIES 
 

 

 

ABTRASK 

 

 

 

Brownies are bakery products that are included in the cake category, blackish 

brown in color with a dominant chocolate flavor. This study aims to determine the 

effect of the ratio of avocado seed flour to wheat flour and the length of steaming 

time on the chemical and organoleptic properties of steamed brownies produced. 

This study used a complete block design (RBL) with 2 factors. The first factor is 

the ratio of avocado seed flour to wheat flour (A1 = 30:70%, A2 = 40:60%, A3 = 

50:50%), while the second factor is the steaming time (A1 = 30 minutes, B2 = 40 

minutes, B3 = 50 minutes). The analysis carried out on steamed brownies includes 

chemical properties (water content, ash content, protein content, fat content, 

antioxidant activity, carbohydrates by difference), and organoleptic properties 

(color, aroma, taste and texture preferences). The results showed that both the 

ratio of avocado seed flour to wheat flour and the length of steaming time affected 

the ash content, protein content, fat content, antioxidant activity, carbohydrate 

content, aroma preference, color, taste and texture of steamed brownies, but did 

not affect the water content. The most preferred steamed brownies were produced 

in the A3B1 reatment. 
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