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PROSES PRODUKSI BROWNIES LABU KUNING
Maryam Nabilah®
Dr. Ir. Rofandi Hartanto, M. P.?
Godras Jati Manuhara, S. TP., M.Sc.
ABSTRAK

Tujuan dari penelitian ini adalah untuk mengetahui proses produksi
brownles labu kuning, mengetahw fomula3| terbalk dalam pembuatan brownles

kunmg, dan kelayakan u habrownls Iabu kunmg ditinjau dari analisis ekonomi.
" 19, tepung terigu, cokelat

, tepung labu kuning
: . 8il uji organoleptik
sil formUfasi inies! ning yang paling disukai adalah
formulasi dengan tepu ni “tepung terigu 25 gram. Kadar

i : | 3 ‘ownies labu kuning
ar 23,345%. Analisis
sI 1500 kemasan/bulan

Kata Kunci : Brownies, Proses Produksi
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THE PROCESS OF YELLOW PUMPKIN BROWNIES PRODUCTION

Maryam Nabilah®
Dr. Ir. Rofandi Hartanto, M. P.?
Godras Jati Manuhara, S. TP., M.Sc.

ABSTRACT

The aim of this research is to know the process of yellow pumpkin
brownies production, the best formulation in yellow pumpkin brownies
production, the characteristicsmof*Sens : hemistry in yellow pumpkin

S s production observed from
de from yellow pumpkin

powder, flour, cho€ _
chocolate and mé brownies production
divided into three - pkin powder 37 gram
and flour 13 gral 13 and flour 25 gram, yellow
' : 40 aholeptic test, found
f1s yellow pumpkin
¢ in yellow pumpkin
yellow'p 'dust 2,321% and the
amount of yellow pump ( cs analysis of yellow
pumpkin brownies are 1500paC in prodetic 'Rp. 28.500, -/pack for
the selling price, ‘the/profi - 8340 ORthy*BEP in 5.275 pack of
production level with BEPfprice . [pack{ ROl score 55,2% and B/C
ratio 1,29 which meansy yellowi | 1N brownies production is suitable to
develop. T Ny Ny

Keywords: brownies, production process
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