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Ineke Naftali, NRP 6103016142. Pengaruh Proporsi Ubi Jalar Ungu dan
Maizena Terhadap Sifat Fisikokimia dan Organoleptik Snack Ubi Jalar
Ungu.

Dibawah bimbingan:

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

ABSTRAK

Snack ubi jalar ungu merupakan makanan ringan yang dapat
langsung dikonsumsi dan memiliki karakteristik berbentuk bulat, pipih dan
memiliki tekstur renyah. Bahan utama pembuatan snack ubi jalar ungu
adalah ubi jalar ungu dan maizena. Penambahan maizena bertujuan untuk
menambahkan sumber pati, sebagai pengikat bahan lainnya sehingga
dihasilkan adonan yang kompak dan tekstur yang renyah. Penelitian ini
bertujuan untuk mengetahui pengaruh proporsi ubi jalar ungu dan maizena
terhadap sifat fisikokima dan organoleptik snack ubi jalar ungu dan
mengetahui proporsi ubi jalar ungu dan maizena yang sesuai untuk
menghasilkan snack ubi jalar ungu dengan sifat organoleptik terbaik.
Rancangan penelitian menggunakan RAK (Rancangan Acak Kelompok)
faktor tunggal dengan empat kali ulangan. Proporsi ubi jalar ungu dan
maizena pada penelitian ini adalah: 95%:5%; 90%:10%; 85%:15%;
80%:20%; 75%:25%; 70%:30%; 65%:35%. Parameter yang diuji adalah
kadar air, tekstur (daya patah dan kerenyahan), warna, aktivitas antioksidan
dan sifat organoleptik (warna, rasa, daya patah dan kerenyahan). Data yang
diperoleh dianalisa ANOVA (o= 5%), apabila terdapat pengaruh maka
dilanjutkan dengan uji DMRT (a= 5%). Perlakuan terbaik dilakukan
berdasarkan uji organoleptik dengan grafik spider web. Hasil pengujian
menunjukkan ada pengaruh proporsi ubi jalar ungu dan maizena terhadap
sifat fisikokimia (kadar air, tekstur daya patah dan kerenyahan, warna,
aktivitas antioksidan) dan dan sifat organoleptik. Hasil kadar air berkisar
antara 2,67-4,67%, daya patah antara 1,84-5,92N, kerenyahan antara 2,07-
5,92N, nilai hue snack ubi jalar ungu 342,87-354,47°, aktivitas antioksidan
22,63-39,44%. Hasil uji kesukaan organoleptik warna 2,53-5,28; rasa 3,01-
5,46; daya patah 3,16-5,43; kerenyahan 2,51-5,40. Berdasarkan penentuan
perlakuan terbaik, perlakuan yang paling disuka adalah P2 (90% ubi jalar
ungu:10% maizena).

Kata kunci: ubi jalar ungu, maizena, snack ubi jalar ungu



Ineke Naftali, NRP 6103016142. Effect Proportion of Purple Sweet
Potatoes and Corn Starch on Physicochemical and Organoleptic
Properties of Purple Sweet Potato Snack.

Advisory Committee:

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

ABSTRACT

Purple sweet potato snack is a snack that can be directly consumed
and has the characteristics of round, flat and has a crispy texture. The main
ingredients of purple sweet potato shack are purple sweet potatoes and corn
starch. The addition of corn starch aims to add a source of starch, as a
binder of other ingredients to produce a compact mixture and a crispy
texture. This study aims to determine the effect of the proportion of purple
sweet potato and corn starch on physicochemical and organoleptic
properties of purple sweet potato snack and determine the proportions of
purple sweet potato and corn starch that are suitable for producing purple
sweet potato snack with the best sensory properties. The research design
used single factor randomized block design with four replications. The
proportions of purple sweet potato and cornstarch in this study were: 95%:
5%; 90%: 10%; 85%: 15%; 80%: 20%; 75%: 25%; 70%: 30%; 65%: 35%.
The parameters analyzed are moisture content, texture (fracturability and
cispness), color, antioxidant activity and organoleptic properties (color,
taste, fracturability and crispness). The data obtained sanalyzed by ANOVA
(o= 5%), if there is an influence then it is continued with the DMRT test (a
= 5%). The best proportion is based on organoleptic tests with spider web
charts. The test results showed that there are effect of the proportion of
purple sweet potato and corn starch on physicochemical properties (water
content, texture of fracturability and crispness, color, antioxidant activity)
and organoleptic properties. The results of moisture content between 2.67-
4,67%, the fracturability between 1.84-5.92N, crispness between 2.07-
5.92N, hue value of purple sweet potato snacks between 342,87-354,47°,
antioxidant activity 22.63 -39.44%. The results of the color organoleptic
preference test are 2.53-5.28; taste of 3.01-5.46; fracture strength from 3.16
to 5.43; crispness from 2.51 to 5.40. Based on the determination of the best
treatment, the most preferred treatment is P2 (90% purple sweet potatoes:
10% corn starch).

Keywords: purple sweet potato, maize starch, purple sweet potato snack
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