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0801182255 

 

ABSTRAK 

 

Latar belakang : Ubi jalar (Ipomoea batatas) merupakan komoditas 

sumber karbohidrat utama, setelah padi, jagung, dan ubi kayu, serta mempunyai 

peranan penting dalam penyediaan bahan pangan, bahan baku industri maupun 

pakan ternak. Sebagai Sumber karbohidrat, ubi jalar memiliki peluang sebagai 

substitusi bahan pangan utama sehingga bila diterapkan mempunyai peran penting 

dalam upaya penganekaragaman pangan dan dapat diproses menjadi aneka ragam 

produk yang mampu mendorong pengembangan agro-industri dalam diversifikasi 

pangan. Tujuan penelitian : untuk mengetahui uji daya terima dan kandungan nilai 

gizi dari biskuit tepung ubi jalar ungu. Metode : jenis penelitian eksperimen 

menggunakan rancangan eksperimental sederhana dengan dua faktor dan dua 

perlakuan. Perlakuan pertama (T1) tepung terigu 50% dan tepung ubi jalar ungu 

50%. Perlakuan kedua (T2) tepung ubi jalar ungu 100%. Uji daya terima ini 

dilakukan pada 30 orang panelis yaitu panelis anak- anak berusia 3-10 tahun (siswi 

sekolah dasar). Analisis zat gizi yang dilakukan di Laboratorium Balai Riset dan 

Standarisasi Industri Medan (BARISTAND). Hasil penelitian : uji daya terima 

dilakukan berdasarkan aroma, warna, rasa dan tekstur. Biskuit paling disukai 

berdasarkan aroma adalah T1. Sedangkan biskuit paling disukai berdasarkan warna, 

rasa dan tekstur adalah T2. Hasil analisis kandungan gizi dari biskuit T1 memiliki 

kandungan gizi karbohidrat 42,5% dan serat 5,30%, sedangkan kandungan gizi dari 

biskuit T2 memiliki kandungan gizi karbohidrat 47,5% dan serat 4,78%. 

kesimpulan : Pada penelitian ini biskuit tepung ubi jalar ungu dengan berbagai 

variasi memberi pengaruh yang berbeda nyata terhadap aroma, rasa, dan tekstur. 

Biskuit dengan penambahan tepung ubi jalar ungu memiliki daya terima dan 

kandungan gizi yang baik sehingga bisa dibuat sebagai makanan tambahan anak 

sekolah dasar. 

 

 

Kata Kunci : Uji daya terima, biskuit, tepung ubi jalar ungu, kandungan gizi, 

tepung terigu.  
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ACCEPTANCE TEST AND NUTRITIONAL OF BISCUIT  

PURPLE SWEET POTATO (Ipomoea Batatas L. Poiret) 

 

JANIATUL HASANAH RAMBE 

0801182255 

 

ABSTRACT 

 

Background: Sweet potato (Ipomoea batatas) is the main carbohydrate 

source commodity, after rice, corn, and cassava, and has an important role in 

providing food, industrial raw materials and animal feed.  As a source of 

carbohydrates, sweet potato has the opportunity as a substitute for the main food 

ingredient, so that when applied it has an important role in food diversification 

efforts and can be processed into a variety of products that can encourage the 

development of agro-industry in food diversification. Research purpose: to 

determine the acceptability and nutritional value of purple sweet potato flour 

biscuits.  Methods: this type of experimental research uses a simple experimental 

design with two factors and two treatments.  The first treatment (T1) was 50% wheat 

flour and 50% purple sweet potato flour.  The second treatment (T2) was 100% 

purple sweet potato flour.  This acceptance test was carried out on 30 panelists, 

namely panelists of children aged 3-10 years (elementary school students).  

Analysis of nutrients carried out at the Laboratory of the Research and Industrial 

Standardization Center of Medan (BARISTAND). Results: acceptability test was 

carried out based on aroma, color, taste and texture.  The most preferred biscuit 

based on aroma is T1.  While the most preferred biscuit based on color, taste and 

texture is T2.  The results of the analysis of the nutritional content of T1 biscuits 

have a carbohydrate nutrient content of 42.5% and 5.30% fiber, while the 

nutritional content of T2 biscuits has a carbohydrate nutrient content of 47.5% and 

4.78%. Conclusion: Biscuit purple sweet potato with various variations gave a 

significantly different effect on aroma, taste, and texture.  Biscuits with the addition 

of purple sweet potato flour have good acceptability and nutritional content so that 

they can be made as additional food for elementary school children. 

 

 

Keyword : Acceptance test, Biscuits, Purple sweet flour, Nutritional content, 

Wheat flour. 
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