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PRAKTIK PRODUKSI
Crackers Dengan Substitusi Tepung Kecambah Kacang Tunggak (Vigna
unguiculata L.) Terelisitasi NaCl Sebagai Alternatif Camilan Sehat

MIA NOVIANTI

ABSTRAK

Crackers merupakan kudapan yang terbuat dari adonan keras yang dibentuk
pipih dan rasanya cenderung gurih, serta memiliki penampang berlapis-lapis jika
dipatahkan. Dewasa ini sudah banyak penelitian tentang penggunaan bahan lokal
sebagai substitusi dalam rangka peningkatan nilai gizi produk pangan. Salah satu
substitusi yang belum pernah dilakukan sebelumya adalah pembuatan crackers
dengan substitusi tepung kecambah kacang tunggak terelisitasi NaCl. Proses
pembuatan crackers dengan substitusi tepung kecambah kacang tunggak terelisitasi
NaCl meliputi pembuatan tepung kecambah kacang tunggak terelisitasi NaCl,
pencampuran bahan, pengadonan, fermentasi, pemipihan adonan, pencetakan,
penambahan bahan pengisi, dan pengovenan. Analisis sensori yang digunakan yaitu
analisis uji perbandingan jamak yang meliputi warna, aroma, rasa, dan overall
dengan menggunakan panelis tidak terlatih sebanyak 30 orang. Berdasarkan analisis
sensoris, sampel terpilih adalah formula 3 (F3) yang dibuat dengan 40% tepung
keccambah kacang tunggak terelisitassi NaCl dan 60% tepung terigu. Formula
tersebut memiliki kualitas sensoris terbaik dibanding formula dengan tingkat
substitusi yang lain. Hasil analisis kimia crackers terpilih diperoleh kadar air 5,87 %wb,
kadar mineral total (abu) 2,95 %wb, kadar lemak 15,26 %wb, kadar karbohidrat 57,97 %wb,
dan kadar protein mencapai 17,9 %wb. Kandungan Antioksidan crackers mencapai 71,80%.
Pengemasan crackers dilakukan dengan pengemas berupa standing pouch dengan
bahan aluminium metalized foil. Berdasarkan hasil analisis kelayakan usaha yaitu,
ROI, NPV, IRR, dan B/C Ratio didapatkan hasil bahwa usaha produksi crackers
dengan substitusi tepung kecambah kacang tunggak terelisitasi NaCl layak untuk
dijalankan.

Kata kunci: Proses Produksi, Crackers, Tepung Kecambah Kacang Tunggak
Terelisitasi NaCl.
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PRODUCTION PRACTICES

Crackers With Flour Substitution of Cowpea Sprouts (Vigna unguiculata L.)
Elicited by NaCl as a Healthy Snack Alternative

MIA NOVIANTI

ABSTRACT

The Crackers is a snack made from a hard dough that is shaped flat and the taste
tends to be savory and has a multi-layered texture. Nowadays, there have been many
studies on the use of local food sources as wheat flour substitutes in order to increase
the functional and nutritional value of food products. One of the substitutions that had
never been done before was the crackers prepared with the substitution of wheat flour
using NaCl-elicited cowpea sprouts flour. The crackers process production using
NaCl-elicited cowpea sprouts flour substitution was conducted by the following steps:
production of NaCl-elicited cowpea sprouts flour, mixing of ingredients, kneading,
dough flattening, molding, and baking. The selected formula of the crackers was
determined by sensory analysis using a multiple comparison test which includes the
qualities of color, aroma, taste, and overall using 30 untrained panelists. Based on
sensory analysis data, the selected cracker formula was F3 which consists of 40%
NaCl-elicited cowpea sprouts flour and 60% wheat flour. This formula produces
crackers with the best sensory quality compared to formulas with other levels of
substitution. The chemical analysis results of the crackers produced using selected
formula (F3) include the levels of moisture, total minerals, fat, carbohydrate, and
protein were 5.87 %wb, 2.95 %wb, 15.26 %wb, 57.97 %wb, and 17.9 %wb.
Antioxidant activity of crackers were 71,80%. The crackers are packaged in an
aluminum foil standing pouch. Based on the economic analysis which includes ROI,
NPV, IRR, and B/C Ratio determinations, it can be concluded that the production of
crackers with NaCl-elicited cowpea sprouts flour substitution is profitable, so it is
feasible to be developed as a commercial product.

Kata kunci: Production Process, Crackers, NaCl-elicited cowpea sprouts flour.
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