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RINGKASAN 

 

 Sarapan penting bagi tubuh untuk membuat kadar gula darah menjadi 

lebih normal dan konsentrasi kerja menjadi baik. Namun padatnya kegiatan, 

masyarakat sering mengabaikan sarapan pagi. Hal ini mendorong masyarakat 

menginginkan kepraktisan untuk sarapan. Flakes merupakan salah satu produk 

sarapan dalam bentuk serpihan yang bersifat praktis dalam penyajiannya. Selama 

ini Flakes masih menggunakan bahan baku berupa tepung terigu. Indonesia 

merupakan negara yang pengimpor tepung terigu dan terdapat masyarakat yang 

alergi akan gluten. Singkong, kacang merah dan konjac merupakan komoditas 

lokal yang perlu dimanfaatkan secara optimal yang dapat menggantikan tepung 

terigu dalam pembuatan Flakes berupa Flakes komposit.  

 Penelitian ini bertujuan untuk mengetahui  formulasi dan evaluasi sifat 

sensoris dan fisikokimia produk Flakes komposit berbahan dasar tepung tapioka, 

tepung kacang merah (Phaseolus vulgaris L.) dan Tepung Konjac 

(Amorphophallus oncophillus). Penelitian ini menggunakan Rancangan Acak 

Lengkap (RAL) yang terdiri dari satu faktor yaitu variasi formula tepung tapioka, 

tepung kacang merah dan tepung konjac. Data analisis secara statistik dengan One 

Way ANOVA, apabila hasil yang diperoleh terdapat beda nyata, maka dilanjutkan 

dengan uji DMRT dengan tingkat signifikansi 0,05. 

 Hasil penelitian yang diperoleh yaitu pada analisis karakteristik fisik 

seperti uji daya patah 1,59 N - 2,19 N dan uji penyerapan air mulai dari 117% - 

171,28%.  Analisis kimia seperti kadar air 3,50% - 4,85%, kadar abu 3,73% - 

4,86%, kadar protein 13,48% - 16,84%, kadar lemak 4,17% - 6,45%, kadar 

karbohidrat 71,83% - 77,66% dan kadar serat pangan 2,75% - 4,97%. Analisis uji 

sensoris pada parameter warna 2,07-4,07, aroma 2,13-4,00, rasa 2,17-4,03, 

kerenyahan 2,07-4,07 and overall 2,03-4,10.  

 

Kata kunci : Flakes, Komposit, Tapioka, Kacang Merah (Phaseolus vulgaris L.), 

Konjac (Amorphophallus oncophillus) 
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AND PHYSIC CHEMICAL OF COMPOSITE FLAKES PRODUCT 

WHICH MADE FROM TAPIOCA FLOUR, RED BEANS FLOUR 

(Phaseolus vulgaris L.), AND KONJAC FLOUR (Amorphophallus 

oncophillus). 

 

Novia Rakhmawati 

H0909053 

 

SUMMARY 

 

Breakfasts is important for the body to make blood sugar level becomes 

more normal and improves concentration when working. However people often 

ignore breakfast because of their full-activities. Because of that, people demand 

practicability for breakfast. Flakes is one of breakfast product which is flake-

shaped and ease to serve. So far, Flakes still made from wheat flour. Indonesia is 

a wheat flour importer country and there are people who allergic toward gluten. 

Cassava, red bean and konjac are local commodities which need to optimally use 

to substitute wheat flour in Flakes production in form of Flakes composite. 

The purpose of this research was to know formulation and evaluation 

sensory and physicochemical characteristic of composite Flakes product which 

base made from wheat flour, red bean flour (Phaseolus vulgaris L.), and konjac 

flour (Amorphophallus oncophillus). This research use Completely Randomized 

Design (CRD) which consists of one factor that is tapioca flour formula variation, 

red bean flours and konjac flour. Statically analysis data with One Way ANOVA, 

if there is significant differentiation in the result were obtained, it continued with 

DMRT test with 0,05 significance level. 

 . The result were obtained from physical characteristic analysis  such as 

fracture data test 1,59 N – 2,19 N and weight addition of water absorption starts 

from 117% - 171,28%. Chemical analysis such as water content 3,50% - 4,85%, 

ash content 3,73% - 4,86%, protein content 13,48% - 16,84%, fat content 4,17% - 

6,45%, carbohydrate content 71,83% - 77,66% and dietary fiber content 2,75% - 

4,97%. Sensory test analysis on color parameter 2,07-4,07, smell 2,13-4,00, flavor 

2,17-4,03, crispness 2,07-4,07 and overall 2,03-4,10.  

 

Key words: Flakes, Composite, Tapioca, Red Bean (Phaseolus vulgaris L.), 

Konjac (Amorphophallus oncophillus) 
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ABSTRAK 

 Tujuan dari penelitian ini adalah untuk mengetahui formulasi dan evaluasi 

sifat sensoris dan fisikokimia produk flakes komposit. Penelitian ini menggunakan 

Rancangan Acak Lengkap dengan satu faktor berupa variasi formula yaitu dari 

tepung tapioka, tepung kacang merah, dan tepung konjac. 

 Hasil penelitian yang diperoleh yaitu pada analisis karakteristik fisik 

seperti uji daya patah 1,59 N - 2,19 N dan uji penyerapan air mulai dari 117% - 

171,28%.  Analisis kimia seperti kadar air 3,50% - 4,85%, kadar abu 3,73% - 

4,86%, kadar protein 13,48% - 16,84%, kadar lemak 4,17% - 6,45%, kadar 

karbohidrat 71,83% - 77,66% dan kadar serat pangan 2,75% - 4,97%. Analisis uji 

sensoris pada parameter warna 2,07-4,07, aroma 2,13-4,00, rasa 2,17-4,03, 

kerenyahan 2,07-4,07 and overall 2,03-4,10. 

 

 

Kata kunci: Flakes, Komposit, Tapioka, Kacang Merah (Phaseolus vulgaris L.), 

Konjac (Amorphophallus oncophillus) 

 
1Mahasiswa Program Studi Ilmu dan Teknologi Pangan Universitas Sebelas Maret 

Surakarta 
2Staf Pengajar Jurusan Teknologi Pertanian Universitas Sebelas Maret Surakarta 
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Physic Chemical of Composite Flakes Product Which 

Made From Tapioca Flour, Red Beans Flour (Phaseolus 

vulgaris L.) and Konjac Flour (Amorphophallus 

oncophillus) 

 

Novia Rakhmawati(1), Bambang Sigit Amanto(2),  Danar 

Praseptiangga(2), 

Sebelas Maret University (UNS) Surakarta 

 

ABSTRACT 

 This research aimed to know formulation and evaluation sensory 

characteristic and physic chemical of composite flakes product .This study used a 

completely random design with one factor constituting the formula variation 

namely the ratio of tapioca flour, red bean flour and purple konjac flour.  

 The result were obtained from physical characteristic analysis  such as 

fracture data test 1,59 N – 2,19 N and weight addition of water absorption starts 

from 117% - 171,28%. Chemical analysis such as water content 3,50% - 4,85%, ash 

content 3,73% - 4,86%, protein content 13,48% - 16,84%, fat content 4,17% - 

6,45%, carbohydrate content 71,83% - 77,66% and dietary fiber content 2,75% - 

4,97%. Sensory test analysis on color parameter 2,07-4,07, smell 2,13-4,00, flavor 

2,17-4,03, crispness 2,07-4,07 and overall 2,03-4,10.  
 

Keyword:  Flakes, Composite, Tapioca, Red Bean (Phaseolus vulgaris L.), Konjac 

(Amorphophallus oncophillus) 
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