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ABSTRAK

Biskuit baduta stunting merupakan biskuit yang dibuat dari tepung yang
termodifikasi. Tujuan penelitian ini mengkaji karakteristik mutu dan biskuit baduta
stunting berbasis tepung beras hitam, suweg, dan Spirulina platensis. Metode
penelitian analisis biskuit baduta stunting menggunakan Rancangan Acak Lengkap
(RAL) analisis biskuit baduta stunting dengan 4 perlakuan 3 ulangan. Perlakuan
penelitian meliputi variasi tepung beras hitam dan suweg: F1 (50%:50%:0%), I'2
(50%:49%: 1%), F3 (50%: 48%:2%), F4 (50%: 47%:3%). Jika terdapat perbedaan
nyata dilakukan dilakukan uji Duncans Multiple Range Test (DMRT). Hasil
penelitian pada sifat fisik biskuit baduta stunting uji biskuit warna 1.* 15,54-
15,91%, a* 5,03 — 12,91%, b* 2,74 -5,53%, tekstur 205,54 — 310,07%, kerenyahan
275,48 — 413,84%. Analisis sifat kimia kadar air 14,16 - 18,08 %, kadar abu 2.13 -
3.35%, kadar lemak 16,25 - 21,17 %, kadar protein 5.75 - 6.85 %, kadar karbohidrat
51.29 - 58.28 %, kadar Fe 0.005 - 0.043 %, kadar antosianin 12.21 - 14.92 %, kadar
aktivitas antioksidan 32,75 - 54,72 %, kadar serat pangan 3.23 - 9,95 %. Hasil uji
sensoris uji hedonik dan mutu hedonik panelis menyukai perlakuan 50%:47%: 3%
(3,15) wamna hijau pekat, aroma 50%:47%: 3% (3,03) khas Spirulina platensis,
tekstur 50%:47%: 3% (3,6) gurih dan lumer di mulut. Simpulan penelitian
menunjukkan bahwa sifat fisik biskuit baduta stunting terbaik pada perlakuan
50%:47%: 3% (F3), sifat kimia terbaik 50%:47%: 3% (F3), serta sifat sensori
terbaik 50%:47%: 3% (F3). Biskuit baduta stunting memenuhi syarat karakteristik

mutu biskuit bayi menurut SNI 01-7111.2-2005 meliputi tinggi kadar protein,
karbohidrat, serat pangan, aktivitas antioksidan.

Kata kunci : Baduta stunting, beras hitam, biskuit suweg

XVi

Dipindai dengan CamScanner


https://v3.camscanner.com/user/download

ABSTRACT

Baduta stunting biscuits are biscuits made from modified flour. The purpose
of this study was to examine the quality characteristics of the Baduta stunting
biscuits based on black rice flour, suweg and Spirulina platensis. The research
method for the analysis of stunting toddler biscuits used a completely randomized
design (CRD) analysis of stunting toddler biscuits with 4 treatments and 3
replications. The research treatments included variations of black rice flour and
suweg: FI (50%:50%:0%), F'2 (50%:49%: 1%), I3 (50%: 48%:2%), I4 (50% -
47%:3%). If there is a significant difference, a Duncans Multiple Range Test
(DMRT) test is performed. The results of the study on the physical properties of
stunting toddler biscuits showed that color L* 15.54-15.91%, a* 5.03 — 12.91%, h*
2.74 -5.53%, texture 205.54 - 310 .07%, crispness 275.48 — 413.84%, Analysis of
chemical properties water content 14.16 - 18.08 %, ash content 2.13 - 3.35%, fat
content 16.25 - 21.17 %, protein content 5.75 - 6.85 %, carbohydrate content 51.29
- 38.28 %, Fe content 0.005 - 0.043 %, anthocyanin content 12.21 - 14.92 %,
antioxidant activity level 32.75 - 54.72 %, dietary fiber content 3.23 - 9.95 %. The
sensory test results of the hedonic test and the hedonic quality of the panelists liked
the treatment 50%:47%: 3% (3.15) dark green color, aroma 50%:47%: 3% (3.03)
typical of Spirulina platensis, texture 50%: 47%: 3% (3.6) savory and melts in the
mouth. The conclusions of the study showed that the best physical properties of
stunting clown biscuits were in the 50%:47%:3% (F3) treatment, the best chemical
properties were 50%:47%:3% (F3), and the best sensory properties were
50%:47%:3 % (F3). The stunting baby biscuits fulfill the quality characteristics of
baby biscuits according to SNI 01-7111.2-2005 which include high levels of
protein, carbohydrates, dietary fiber, and antioxidant activity.

Keywords: Baduta stunting, black rice, biscuit, suweg
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