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Tepung Pisang dan Tepung Beras Putih terhadap Karakteristik Snack 

Bar  
Di bawah bimbingan: 

1. Dr. rer. nat. Ignasius Radix A.P.J., S.TP., MP. 

2. Ir. Thomas Indarto Putut Suseno, MP., IPM 

 

ABSTRAK 

 

Snack bar adalah makanan ringan berbentuk batang yang 

dikonsumsi sebagai makanan selingan. Snack bar pada umumnya 

merupakan makanan bergizi, rendah kalori, dan terbuat dari bahan dasar oat 

atau biji-bijian. Penggunaan bahan pangan lokal seperti tepung pisang dan 

beras putih yang masih terbatas memunculkan ide untuk mengolahnya 

menjadi produk snack bar. Pisang merupakan salah satu komoditas yang 

melimpah di Indonesia yang memiliki potensi untuk diolah menjadi 

berbagai macam produk, namun umur simpan yang relatif pendek membuat 

pisang banyak terbuang, sehingga pengolahan menjadi tepung merupakan 

salah satu cara untuk memperpanjang umur simpan. Tepung beras putih 

ditambahkan sebagai bahan pengikat yang dapat merenyahkan, sehingga 

tekstur yang dihasilkan tidak lengket dan basah. Snack bar berbahan dasar 

tepung pisang dengan isian kelapa parut kering dan jamur kuping 

diharapkan dapat meningkatkan cita rasa dan gizi dari snack bar dalam 

peningkatan diversifikasi pangan. Penambahan tepung beras putih dalam 

snack bar tentu akan mempengaruhi tekstur dari snack bar, sehingga perlu 

dilakukan penelitian terhadap pengaruh proporsi tepung beras putih 

terhadap karakteristik snack bar berbahan dasar tepung pisang. Parameter 

yang diuji yaitu kadar air, tekstur (hardness dan fracturability) dan sifat 

organoleptik (rasa, mouthfeel, kemudahan digigit dan warna). Hasil 

penelitian menunjukkan perbedaan proporsi tepung beras putih dan tepung 

pisang berpengaruh nyata terhadap tekstur (hardness dan fracturability) dan 

sifat organoleptik snack bar. Peningkatan proporsi tepung beras putih tidak 

memberikan perbedaan nyata pada kadar air antar perlakuan. Perlakuan 

terbaik berdasarkan uji organoleptik adalah penggunaan proporsi tepung 

pisang:tepung beras putih sebesar 70:30 (% b/b) dengan kadar air 2,54%, 

nilai hardness 3,3394 N, nilai fracturability 3,3369 N, nilai hue 64,8240 

dan nilai chroma 19,9197 

 

Kata kunci: Snack bar, tepung pisang, tepung beras putih, bahan pengikat, 

tekstur 
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Yohanna Vania Christine Santoso, NRP 6103015104. The effect of 

Different Ratios of Banana Flour and White Rice Flour on 

Characteristic of Snack Bar. 
Advisory Committees: 

1. Dr. rer. nat. Ignasius Radix A.P.J., S.TP., MP. 

2. Ir. Thomas Indarto Putut Suseno, MP., IPM 

 

ABSTRACT 

 

Snack bars are stick shaped snacks that consumed between meal 

time. Generally snack bars are nutritious, low calorie and made from oats or 

grains. The limited use of local food ingredients such as banana flour and 

white rice flour, raises an idea to processing them into snack bars products. 

Banana flour is made from bananas that are dried to reach a certain water 

content and after that crushed into flour. Banana is one of the abundant 

commodities in Indonesia which has a potential to be processed into various 

products, relatively banana has short shelf life that makes banana much 

wasted. Processing into flour is one way to extend shelf life. White rice 

flour is added as a binder which can make snack bars texture is not sticky 

and wet. This snack bars that filled with dry coconut and mushroom is 

expected to increase flavor also nutrition of snack bar and become a new 

innovation in increasing food diversification. The addition of white rice 

flour in the snack bar will certainly affect texture of the snack bar, so it is 

necessary to do a research on the effect of the proportion of white rice flour 

on the characteristics of a snack bar made from banana flour. The 

parameters tested were water content, texture (hardness and fracturability) 

and organoleptic properties (taste, mouthfeel, ease of being bitten and 

color). The results showed that the differences in the proportion of white 

rice flour and banana flour had significant effects on texture (hardness and 

fracturability) and organoleptic properties of snack bars. An increase in the 

proportion of white rice flour did not provide a real difference in water 

content between treatments. The best treatment based on organoleptic test 

was the use of proportion of banana flour:white rice flour at 70:30 (% b/b) 

with 2.54% moisture content, hardness value 3.3394 N, fracturability value 

3.3369 N, hue value 64, 8240 and chroma value 19,9197. 

 

Keywords: Snack bars, banana flour, white rice flour, binder, texture 
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