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Profil Sensori dan Kandungan Protein Snack Bar dari Kacang Merah
(Phaseolus Vulgaris L.), Biji Labu Kuning (Cucurbita Moschata), dan Tempe
Azzah Khairunisa

Abstrak

Sarapan bergizi dan enak dapat berkontribusi signifikan terhadap pemenuhan gizi
yang dibutuhkan oleh tubuh. Kandungan gizi, seperti karbohidrat, protein, lemak,
vitamin, dan mineral yang memiliki peranan dalam mendukung pertumbuhan dan
fungsi kognitif dibutuhkan oleh anak-anak maupun dewasa. Salah satu pilihan
sarapan yang praktis adalah snack bar. Tujuan penelitian ini untuk mengetahui
atribut sensori, penerimaan konsumen produk snack bar, dan kandungan protein
pada produk snhack bar. Penelitian ini menggunakan Rancangan Acak Lengkap
(RAL) dengan satu perlakuan yaitu formulasi yang berbeda. Terdapat tiga sampel
yang diujikan dengan persentase kacang merah (50%, 40%, 45%), biji labu kuning
(45%, 50%, 40%), dan tempe (5%, 10%, 15%). Atribut sensori ditentukan
menggunakan metode CATA dan uji hedonik yang melibatkan 30 panelis. Analisis
kadar protein menggunakan metode Kjeldahl. Hasil yang diperolen menggunakan
XLSTAT menunjukkan atribut dominan yang dikenali oleh panelis dan menjadi
profil sensori untuk snack bar ini adalah purple brownish color, crunchy texture,
nutty aroma, dan nutty flavor. Berdasarkan uji hedonik, tidak terdapat perbedaan
yang signifikan antar sampel, namun sampel 234 merupakan sampel dengan
formula terbaik dan nilai rata-ratanya sebesar 5,73. Kandungan protein dari masing-
masing sampel menunjukkan perbedaan signifikan. Sampel 169 dengan formulasi
tempe tertinggi (15%) memiliki kadar protein paling tinggi sebesar 16,25%,
sedangkan sampel 234 dengan tempe 5% memiliki kadar protein terendah yaitu
6,61%. Kesimpulan pada penelitian ini adalah sampel 234 (50%, 45%, dan 5%)
dengan kadar protein paling rendah merupakan sampel dengan formula terbaik
berdasarkan hasil rata-rata uji hedonik.

Kata Kunci: CATA, Hedonik, Sarapan, Protein, Snack Bar
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Sensory Profile and Protein Content of Snack Bars Made with Red Beans
(Phaseolus vulgaris L.), Pumpkin Seeds (Cucurbita moschata), and Tempeh
Azzah Khairunisa

Abstract

A nutritious and delicious breakfast can contribute significantly to fulfilling the
nutritional needs of the body. Nutrient content, such as carbohydrates, proteins,
fats, vitamins, and minerals that play a role in supporting growth and cognitive
function are needed by children and adults. One practical breakfast option is a
snack bar. The purpose of this study was to determine the sensory attributes,
consumer acceptance of snack bar products, and protein content in snack bar
products. This study used a Completely Randomized Design (CRD) with one
treatment, namely different formulations. There were three samples tested with the
percentage of red beans (50%, 40%, 45%), pumpkin seeds (45%, 50%, 40%), and
tempeh (5%, 10%, 15%). Sensory attributes were determined using the CATA
method and a hedonic test involving 30 panelists. Analysis of protein content used
the Kjeldahl method. The results obtained using XLSTAT showed that the
dominant attributes recognized by the panelists and became the sensory profile for
this snack bar were purple brownish color, crunchy texture, nutty aroma, and nutty
flavor. Based on the hedonic test, there was no significant difference between the
samples, but sample 234 was the sample with the best formula and its average value
was 5.73. The protein content of each sample showed a significant difference.
Sample 169 with the highest tempeh formulation (15%) had the highest protein
content of 16.25%, while sample 234 with 5% tempeh had the lowest protein content
of 6.61%. The conclusion of this study is that sample 234 (50%, 45%, and 5%) with
the lowest protein content is the sample with the best formula based on the average
results of the hedonic test.

Keyword: CATA, hedonic, breakfast, protein, snack bar
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