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Andreas Juan Sava Wibowo (6103005104). Pengaruh Proporsi Tepung 
Labu Kuning dan Tepung Terigu Terhadap Sifat Fisikokimia dan 
Organoleptik Cake Kukus. 
Di bawah bimbingan:  1. Ir. Susana Ristiarini. M. Si. 

2. Ch. Yayuk Trisnawati, S.TP. MP 
 

ABSTRAK 
 

 Labu kuning kaya akan β-karoten, gula, dan serat. Upaya 
diversifikasi pengolahan labu kuning adalah tepung labu kuning. Tepung 
labu kuning dapat dimanfaatkan dalam pembuatan cake kukus sebagai 
bahan pensubstitusi tepung terigu. Penggunaan tepung labu kuning 
diharapkan dapat meningkatkan kadar β-karoten dalam cake kukus. 
Penelitian ini bertujuan untuk menentukan proporsi  tepung labu kuning dan 
tepung terigu yang tepat untuk menghasilkan cake kukus dengan sifat 
fisikokimia dan organoleptik yang dapat diterima oleh konsumen. 
 Rancangan penelitian yang digunakan adalah Rancangan Acak 
Kelompok dengan satu faktor, yaitu faktor proporsi tepung labu kuning dan 
tepung terigu dengan lima level, yaitu: 0%:100%; 10%:90%; 20%:80%; 
30%:70%; 40%:60%, yang diulang sebanyak lima kali. Parameter pengujian 
meliputi volume spesifik, firmness, dan organoleptik kesukaan warna, 
kemudahan digigit, moistness, dan rasa. Data dianalisis dengan ANOVA 
(Analysis of Variance) pada α = 5% untuk mengetahui ada tidaknya 
pengaruh proporsi tepung labu kuning dan tepung terigu terhadap sifat 
fisikokimia dan organoleptik cake kukus. Apabila terdapat pengaruh nyata 
maka dilanjutkan dengan uji DMRT (Duncan's Multiple Range Test) pada α 
= 5%. Penentuan perlakuan terbaik dilakukan dengan uji pembobotan. Cake 
kukus dengan perlakuan terbaik diuji kadar β-karoten. 
 Hasil penelitian menunjukkan bahwa perlakuan proporsi tepung 
labu kuning : tepung terigu memberikan pengaruh nyata (α = 5%) terhadap 
volume spesifik, firmness, dan tingkat kesukaan terhadap warna, 
kemudahan digigit, moistness, dan rasa. Semakin besar proporsi tepung labu 
kuning, semakin kecil nilai volume spesifik, firmness, dan kesukaan warna 
cake, namun semakin besar nilai kesukaan kemudahan digigit, moistness, 
dan rasa cake. Proporsi tepung labu kuning : tepung terigu 20%:80% 
merupakan perlakuan terbaik dengan kadar β-karoten sebesar 8,569 µg β-
karoten/g cake kukus. 
 
Kata-kata kunci: cake kukus, tepung labu kuning 
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Andreas Juan Sava Wibowo (6103005104). Influence of Pumpkin Flour 
and Wheat Flour Proportion on Physicochemical and Sensory 
Properties of Steamed Cake.  
Under advisory team:  1. Ir. Susana Ristiarini. M. Si. 

2. Ch. Yayuk Trisnawati, S.TP. MP 
 

ABSTRACT 
 

 Pumpkin contains β-carotene, sugar, and fiber. Diversification of 
pumpkin processing was made pumpkin flour. Pumpkin flour could be used 
in the production of steamed cake as wheat flour substitute. The use of 
pumpkin flour is expected to increase β-karoten content in steamed cake. 
This research aimed to determine the proportion of pumpkin flour and 
wheat flour on physicochemical and sensory properties of steamed cake that 
can be accepted by consumers. 
 The study used single factor Randomized Block Design with five 
levels of treatments (Pumpkin Flour:Wheat Flour = 0%:100%, 10%:90%, 
20%:80%, 30%:70%, and 40%:60%). Each treatment was repeated five 
times. Steamed cakes product were analyzed for specific volume, firmness, 
and sensory properties preference of colour, bitten, moistness, dan taste. 
Data were analyzed statistically using ANOVA at α = 5%. If  ANOVA test 
indicated a significant effect, the analysis was continued with Duncan’s 
Multiple Range Test at α = 5%. The best treatment was determined by 
weighting test. The best steamed cake was analyzed for β-karoten content.
 The results showed that the proportion of pumpkin flour : wheat 
flour gave significant effect (α = 5%) on the specific volume, firmness, and 
sensory properties for preference of color, bitten, moistness, and taste. The 
higher proportion of pumpkin flour, gave smaller value of specific volume, 
firmness, and color, but it gave higher value for bitten, moistness, and the 
taste of cake. The proportion of pumpkin flour: wheat flour 20%: 80% is the 
most prefered cake with β-karoten content 8,569 µg β-karoten/g steamed 
cake. 
 
Keywords: steamed cake, pumpkin flour 
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