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Davin Basanta, NRP 6103016088. Pengaruh Proporsi Sukrosa dan 

High Fructose Corn Syrup (HFCS) terhadap Sifat Fisikokimia dan 

Organoleptik Snack Bar Okara. 

Di bawah bimbingan: 

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

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

ABSTRAK 

Okara merupakan limbah padat yang tidak larut selama proses 

pembuatan dari industri tahu dan susu kedelai. Okara memiliki 

kandungan gizi yang cukup tinggi khususnya serat sedangkan 

pemanfaatnya masih kurang. Salah satu pemanfaatan yang sesuai adalah 

dengan dibuat menjadi produk makanan yang bersifat penunda lapar. 

Pada pembuatannya, digunakan bahan lain seperti tepung terigu dan 

bahan pengisi yaitu gula, almond, dan kismis. Penelitian ini bertujuan 

untuk mengetahui pengaruh perbedaan proporsi sukrosa dengan High 

Fructose Corn Syrup (HFCS) terhadap sifat fisikokimia dan 

organoleptik snack bar okara. Proporsi sukrosa dan High Fructose Corn 

Syrup (HFCS) yang digunakan adalah 80:20; 70:30; 60:40; 50:50; 

40:60; 30:70; dan 20:80. Rancangan penelitian yang digunakan adalah 

Rancangan Acak Kelompok (RAK). Parameter yang diuji adalah kadar 

air, aktivitas air, tekstur (hardness), total serat pangan, dan organoleptik 

yang meliputi rasa, tekstur, dan daya telan. Hasil pengujian yang 

dianalisis dengan uji ANOVA pada α=5%, jika menunjukkan adanya 

perbedaan nyata antara perlakuan akan dilanjutkan dengan uji DMRT 

pada α = 5%. Perlakuan terbaik ditentukan berdasarkan uji organoleptik 

dengan metode spider web. Berdasarkan uji ANOVA pada α=5%, 

terdapat perbedaan nyata dari perbedaan proporsi sukrosa dan High 

Fructose Corn Syrup (HFCS) terhadap nilai kadar air, aktivitas air, 

tekstur (hardness), total serat pangan, serta sifat organoleptik snack bar 

okara. Snack bar okara memiliki nilai kadar air yang berkisar antara 

16,31-25,85%, nilai aktivitas air 0,371-0,563, hardness 12,451-21,009 

N dan total serat pangan (50 sukrosa: 50 HFCS) 14,34%. Nilai kesukaan 

panelis terhadap rasa berada pada kisaran 4-5,55, tekstur 3,4-4,9, dan 

daya telan 3,65-4,85. Hasil uji spider web menunjukkan snack bar 

okara dengan proporsi 50 sukrosa : 50 HFCS merupakan perlakuan 

yang paling disukai panelis. 

 

Kata kunci: Snack bar, okara, sukrosa, High Fructose Corn Syrup. 
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Davin Basanta, NRP 6103016088. Effect of Sucrose and High 

Fructose Corn Syrup (HFCS) Proportion on Physicochemical and 

Organoleptic Properties of Okara Snack Bar. 

Advisory Committee: 

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

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

ABSTRACT 

Okara is a solid waste that does not dissolve during the manufacturing 

process of the tofu and soy milk industry. Okara has a high nutrient 

content, especially fiber but it is still lack of utilization. One of the 

appropriate uses is to be made into a food product that can delay hunger. 

In its manufacture, other ingredients such as wheat flour and fillers such 

as sugar, almonds, and raisins. This study aims to determine the effect of 

differences in the proportion of sucrose with High Fructose Corn Syrup 

(HFCS) on the physicochemical and organoleptic properties of okara 

snack bars. The proportion of sucrose and High Fructose Corn Syrup 

(HFCS) used was 80:20; 70:30; 60:40; 50:50; 40:60; 30:70; and 20:80. 

The research design used was a Randomized Block Design (RBD). The 

parameters that tested were water content, water activity, texture 

(hardness), total dietary fiber, and organoleptics which included taste, 

texture, and swallowing power. The test results were analyzed with the 

ANOVA test at α = 5%, if it showed a real difference between treatments 

it would be continued with the DMRT test at α = 5%. The best treatment 

is determined based on organoleptic testing with the spider web method. 

Based on the ANOVA test at α = 5%, there is a real difference from the 

difference in the proportion of sucrose and High Fructose Corn Syrup 

(HFCS) on the value of water content, water activity, texture (hardness), 

total dietary fiber, and organoleptic properties of okara snack bars. The 

okara snack bar has a moisture content value ranging from 16.31-25.85%, 

a value of water activity 0.371-0.563, hardness 12.451-21.009 N and total 

food fiber (50 sucrose: 50 HFCS) 14.34%. The panelists preference for 

taste is in the range of 4-5.55, textures from 3.4 to 4.9, and power from 

3.65 to 4.85. The results of the spider web test shows that okara snack 

bars with the proportion of 50 sucrose: 50 HFCS is the panelists is the 

best treatment. 

 

 

Keywords: Snack bar, okara, sucrose, High Fructose Corn Syrup. 
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