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Pengaruh Subtitusi Penggunaan Tepung Tempe Dan Tepung Pisang Ambon 

Terhadap Karakteristik Brownies Crispy 

INTISARI 

 

Penggunaan bahan pangan lokal seperti tempe dan pisang ambon berpotensi 

meningkatkan nilai gizi brownies crispy sekaligus mengurangi ketergantungan 

pada tepung terigu. Penelitian ini bertujuan untuk mengkaji pengaruh substitusi 

tepung tempe dan tepung pisang ambon terhadap karakteristik kimia dan 

organoleptik brownies crispy, serta kesesuaian mutunya berdasarkan SNI 

2973:2011. Metode penelitian yang digunakan adalah Rancangan Acak Lengkap 

(RAL) satu faktor dengan enam taraf perlakuan substitusi. Parameter yang diuji 

meliputi analisis kimia (kadar air, abu, lemak, protein, serat kasar, dan karbohidrat) 

serta uji organoleptik hedonik (aroma, warna, rasa, dan tekstur). Hasil penelitian 

menunjukkan bahwa substitusi kedua bahan tersebut memberikan pengaruh nyata 

terhadap kadar serat kasar dan seluruh parameter organoleptik, namun tidak 

berpengaruh nyata terhadap kadar air, abu, lemak, protein, dan karbohidrat. Kadar 

protein produk berkisar antara 5,99%–6,48% dan telah memenuhi standar SNI 

(minimal 5%). Formulasi terbaik diperoleh pada perlakuan B (80% terigu: 5% 

tepung tempe: 15% tepung pisang ambon) dengan rerata skor kesukaan total 5,28 

(kategori suka), yang unggul pada parameter tekstur (5,68) dan warna (5,39). 

Meskipun kadar serat kasar (0,41%–2,87%) melebihi ambang batas SNI biskuit 

(0,5%), produk ini berpotensi sebagai camilan tinggi serat. 

Kata kunci : Brownies Crispy, Tepung Pisang Ambon, Tepung Tempe, Karakteristik 

Kimia, Organoleptik. 
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The Effect of Tempeh Flour and Ambon Banana Flour Substitution on the 

Characteristics of Crispy Brownies 

       ABSTRACT 

 

The use of local food ingredients such as tempeh and Ambon bananas has the 

potential to increase the nutritional value of crispy brownies while reducing 

dependence on wheat flour. This research aims to examine the effect of substitution 

of tempe flour and Ambon banana flour on the chemical and organoleptic 

characteristics of crispy brownies, as well as their quality conformity based on SNI 

2973:2011. The research method used was a one-factor Completely Randomized 

Design (CRD) with six levels of substitution treatment. Parameters tested include 

chemical analysis (moisture, ash, fat, protein, crude fiber and carbohydrate content) 

as well as hedonic organoleptic tests (aroma, color, taste and texture). The results 

showed that the substitution of these two ingredients had a real effect on crude fiber 

content and all organoleptic parameters, but had no real effect on water, ash, fat, 

protein and carbohydrate content. The product protein content ranges from 5.99%–

6.48% and meets SNI standards (minimum 5%). The best formulation was obtained 

in treatment B (80% wheat: 5% tempe flour: 15% Ambon banana flour) with an 

average total liking score of 5.28 (like category), which was superior in terms of 

texture (5.68) and color (5.39) parameters. Even though the crude fiber content 

(0.41%–2.87%) exceeds the SNI threshold for biscuits (0.5%), this product has the 

potential to be a high-fiber snack.. 

Keywords : Crispy brownies, Tempeh Flour, Ambon Banana Flour, Chemical 

Characteristics, Organoleptic. 


