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ABSTRAK  

Snack bar adalah camilan berbentuk batangan yang dikembangkan sebagai 

pangan fungsional dengan kandungan gizi yang tinggi. Penelitian ini bertujuan 

menganalisis pengaruh jenis beras hitam dan penambahan tepung biji nangka 

terhadap karakteristik snack bar serta menganalisis formulasi snack bar yang paling 

digemari panelis. Rancangan percobaan yang digunakan yaitu Rancangan Blok 

Lengkap (RBL) dengan 2 faktor. Faktor pertama jenis beras hitam, Sembada Hitam 

100%, Jeliteng 100%, Sembada Hitam : Jeliteng 50% : 50% berdasarkan berat beras 

100 g. Faktor kedua penambahan tepung biji nangka, 15%, 18% dan 20% 

berdasarkan berat beras 100 g. Parameter uji yang digunakan yaitu analisis kimia 

beras hitam, Organoleptik (warna, aroma, tekstur dan rasa), sifat kimia (air, abu, 

protein, lemak, gula reduksi, gula total, serat kasar, karbohidrat fenol dan aktivitas 

antioksidan) dan sifat fisik (perbedaan warna). Jenis beras hitam dengan 

penambahan tepung biji nangka berpengaruh terhadap kadar air, kadar abu, kadar 

protein, kadar lemak, kadar fenol, kadar aktivitas antioksidan serta uji organoleptik 

: warna, aroma, tekstur dan rasa snack bar. Sebaliknya jenis beras hitam dengan 

penambahan tepung biji nangka menunjukkan tidak adanya pengaruh terhadap total 

perbedaan warna (chromameter), kadar gula reduksi dan kadar gula total snack bar. 

Formulasi snack bar yang paling digemari panelis adalah Jeliteng 100% dengan 

penambahan tepung biji nangka 18% dengan kandungan fungsional yang paling 

tinggi dan skor rata-rata 5 (agak suka) mengandung fenol 66,250 mg GAE/g dan 

aktivitas antioksidan sebesar 15,19%. 

Kata Kunci : beras hitam, Jeliteng, Sembada Hitam, snack bar, tepung biji nangka. 
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ABSTRACT  

Snack bars are bar-shaped snacks developed as functional foods with high 

nutritional value. This study aimed to analyze the effect of black rice varieties and 

jackfruit seed flour addition on the characteristics of snack bars, as well as to 

determine the most preferred snack bar formulation based on panelist evaluation. 

The experimental design used was a Randomized Complete Block Design (RCBD) 

with two factors. The first factor was the type of black rice: 100% Sembada Hitam, 

100% Jeliteng, and a 50:50 combination of Sembada Hitam and Jeliteng, based on 

100 g of rice. The second factor was the addition of jackfruit seed flour at levels of 

15%, 18%, and 20%, based on 100 g of rice. The parameters observed included 

chemical analysis of black rice, organoleptic tests (color, aroma, texture, and taste), 

chemical analysis of snack bars (moisture, ash, protein, fat, reducing sugar, total 

sugar, crude fiber, carbohydrates, total phenols, and antioxidant activity), and 

physical analysis of snack bars (color difference). The combination of black rice 

type and jackfruit seed flour significantly affected moisture content, ash, protein, 

fat, phenol content, antioxidant activity, and organoleptic properties such as color, 

aroma, texture, and taste. However, there was no significant effect on total color 

difference (chromameter), reducing sugar, or total sugar content. The most 

preferred formulation was 100% Jeliteng with 18% jackfruit seed flour, which had 

the highest functional properties and an average preference score of 5 (slightly like), 

contains 66,250 mg GAE/g of phenol and has an antioxidant activity of 15.19%.. 

 

Keywords :  black rice, Jeliteng, Sembada Hitam, snack bar, jackfruit seed flour.


