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dengan uji DMRT dengan tlngkat S|gn| ikansi 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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base made fromiwnheat f@r lus vulgaris L.), and konjac
flour (Amorphopha )mpletely Randomized
Design (CRD) which ) lour formula variation
red bean flours and ko ac (flour. Sta ta with One Way ANOVA

. The result were obtained from physrcal 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 mm&@

Tujuan dari penelitian ini adalah untuk mengetahui formulasi dan evaluasi
sifat sensoris dan fisikokimia produk flakes komposit. Penelitian ini ggunal
Rancangan Acak Lengkap dengan satu faktor berupa variasi formu i
tepung tapioka, tepung kacang merah, dan tepung konjac. ;

Hasil penelitian yang diperoleh yaitu pada analisis akteristi
seperti uji daya patah 1,59 N - 2,19 N dan uji penyerapan air mulai dari
171,28%. Analisis kimia seperti kadar air 3,50% - 4,85%, kadar
4,86%, kadar protein 13,48% - 16,84%, kadar lemak 4,17% -
karbohidrat 71,83% - 77,66% dan kadar serat pangan 2,75% - 4,97%.Analisis :
sensoris pada parameter warna 2,07-4,07, aroma 2,13-4,00, rasa 3
kerenyahan 2,07-4,07 and overall 2,03-4,10.

) ’
% ’

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

IMahasiswa Program Studi llmu dan Teknologi Pangan Universitas Sebelas Maret
Surakarta
2staf Pengajar Jurusan Teknologi Pertanian Universitas Sebelas Maret Surakarta



Formulation and Evaluation Sensoris Characteristic 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¥, Bambang Sigit Amanto®, Danar
Praseptiangga®,
Sebelas Maret University (UNS) Surakarta

ABSTRACT

This research aimed to know formulation and evaluat
characteristic and physic chemical of composite flakes product .Thi
completely random design with one factor constituting the far

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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