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Ghea Devi Tamura. NRP. 6103016044. Pengaruh Proporsi Ubi Jalar 

Ungu dan Tapioka Terhadap Sifat Fisikokimia dan Organoleptik 

Snack Ubi Jalar Ungu 

Di Bawah Bimbingan : 

Dr.rer.nat. Ignasius Radix Astadi Praptono Jati S.TP., MP. 

ABSTRAK 

Snack ubi jalar ungu merupakan makanan ringan yang dapat dikonsumsi 

secara langsung. Bahan utama dalam pembuatan snack ubi jalar ungu 

adalah ubi jalar ungu dan tapioka.  Tapioka digunakan untuk mengikat 

komponen-komponen yang ada serta memberikan tekstur yang renyah 

pada snack. Tujuan penelitian ini adalah untuk mengetahui pengaruh 

proporsi ubi jalar ungu dan tapioka terhadap sifat fisikokimia dan 

organoleptik snack ubi jalar ungu. Penelitian ini menggunakan RAK 

dengan satu faktor, yakni adalah proporsi ubi jalar ungu dan tapioka yang 

terdiri atas tujuh taraf perlakuan dengan empat kali pengulangan: 

95%:5%; 90%:10%; 85%:15%; 80%:20%; 75%:25%; 70%:30%; 

65%:35%. Parameter pengujian yang dilakukan, yaitu kadar air, daya 

patah, kerenyahan, warna, dan aktivitas antioksidan serta sifat 

organoleptik (kesukaan terhadap rasa, daya patah, kerenyahan, dan 

warna). Data dianalisis ANOVA (α= 5%) dan dilakukan uji DMRT. Hasil 

pengujian menunjukkan adanya pengaruh terhadap parameter kadar air, 

daya patah, kerenyahan, aktivitas antioksidan, dan sifat organoleptik 

snack ubi jalar ungu. Hasil kadar air snack ubi jalar ungu berkisar antara 

3,17-3,92%, daya patah berkisar antara 2,70-5,86 N, kerenyahan berkisar 

antara 2,86-5,93 N, aktivitas antioksidan berkisar 28,75-41,07%, nilai hue 

untuk snack ubi jalar ungu berkisar antara 345,16-353,10°. Hasil uji 

kesukaan organoleptik warna antara 3,25-5,79 (agak tidak suka – agak 

suka), rasa antara 3,75-5,7 (agak tidak suka – agak suka), daya patah 

antara 3,95-5,87 (agak tidak suka – agak suka), dan kerenyahan antara 

3,95-6 (agak tidak suka – suka). Perlakuan terbaik uji organoleptik berada 

pada perlakuan proporsi ubi jalar ungu dan tapioka 90%:10% dengan nilai 

kesukaan terhadap warna, rasa, kerenyahan, dan daya patah berturut-turut 

5,79; 5,7; 6; dan 5,87. Panelis menyukai snack ubi jalar ungu dengan 

kadar air 3,80%, nilai daya patah 4,13 N, nilai kerenyahan 4,12 N, dan 

warna pada nilai hue 346,07° 

 

Kata kunci: Snack, Tapioka, Ubi jalar ungu, Fisikokimia, Organoleptik 
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Ghea Devi Tamura. NRP, 6103016044. The Effect of Purple Sweet 

Potato and Tapioca Proportion on Physicochemical and Organoleptic 

Properties of Purple Sweet Potato Snack.  

Advisory committee:  

Dr.rer.nat. Ignasius Radix Astadi Praptono Jati, S.TP., MP. 

ABSTRACT 

Purple sweet potato snack is a snack can be consumed directly. The main 

ingredients in making purple sweet potato snack are purple sweet potato 

and tapioca. Tapioca is used to bind the components and also provide a 

crisp texture to the snack. The purpose of this study was to determine the 

effect of purple sweet potato and tapioca proportions on physicochemical 

properties and organoleptic purple sweet potato snacks. This study used 

one factorial random group research plan is the proportion of purple sweet 

potato and tapioca consisting of seven levels of treatment with four 

repetitions: 95%:5%; 90%:10%; 85%:15%; 80%:20%; 75%:25%; 

70%:30%; 65%:35%. Test parameters were carried out are moisture 

content, fracture, crispness, color, and antioxidant activity and 

organoleptic properties (preferences for taste, fracture, crispness, and 

color). Data were analyzed by ANOVA (α = 5%) and analyzed by DMRT 

test to determine the treatment that gives a real difference. The test results 

showed a significant effect on the parameters of water content, fracture, 

crispness, antioxidant activity, and organoleptic properties of purple sweet 

potato snacks. The results of water content ranged from 3.17-3.92%, the 

fracture ranged from 2.70-5.86 N, crispness ranged from 2.86-5.93 N, 

antioxidant activity ranged from 28.75-41.07%, Hue value for purple 

sweet potato snack ranged between 345.16-353.10°. Test results of color 

organoleptic preferences between 3.25-5.79 (rather not like – rather like) , 

taste between 3.75-5.7 (rather not like – rather like), fracture between 

3.95-5.87 (rather not like – rather like), and crispness between 3.95-6 

(rather not like – like). The best treatment organoleptic test was in the 

treatment of proportion of purple sweet potato and tapioca 90%:10% with 

preference values for color, taste, crispness, and fracture successively 

5.79; 5.7; 6; and 5.87. Panelists prefer the purple sweet potato snack with 

a moisture content of 3.80%,  4.13 N of fracturability, 4.12 N of 

crispness, and hue value of 346.07 °. 
 

 

Keywords: Snacks, Tapioca, Purple sweet potato, Physicochemical, 

Organoleptic 
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