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ABSTRAK 

Atika Asri Puspitasari. 2020. Pengembangan jajanan klepon menggunakan 

modifikasi bahan baku tepung beras merah dan ubi jalar ungu .Dibawah 

bimbinganHapsari Titi Palupi, S.TP.,M.P. 

 

Di Indonesia banyak terdapat makanan tradisional yang terbuat dari tepung beras 

ketan contohnya makanan tradisional bernama klepon. Klepon memiliki kandungan gizi 

yang hanya didominasi oleh karbohidrat saja. Salah sau upaya untuk meningkatkan 

kandugan gizi pada klepon dengan meningkatkan kandungan gizi lainnya seperti kadar 

serat dan antioksidan, dengan memodifikasi bahan baku tepung beras merah dan ubi 

jalar ungu.Tujuan penelitian adalah 1) mempelajari perbedaan proporsi tepung beras 

ketan, tepung beras merah dan pasta ubi jalar berpengaruh terhadap kulitas  klepon, 2) 

Menentukan proporsi tepung beras ketan, tepung beras merah dan pasta ubi jalar yang 

tepat untuk menghasilkan klepon terbaik. 

Rancangan penelitian yang digunakanadalah Rancangan Acak Kelompok (RAK) 

satu faktor yaitu  dengan perlakuan yaitu perbandingan jumlah tepung beras putih, tepung 

beras merah dengan ubi jalar ungu yaitu: K0: 100% tepung beras putih : 0% tepung beras 

merah : 0% ubi jalar   ungu, K1:  80% tepung beras putih : 10% tepung beras merah : 

10% ubi jalar ungu, K2: 70% tepung beras putih : 15% tepung beras merah : 15% ubi jalar 

ungu, K3:   60% tepung beras putih : 20% tepung beras merah : 20% ubi jalar ungu, K4:  

50% tepung beras putih : 25% tepung beras merah : 25% ubi jalar ungu. Data yang 

diperoleh dianalisis dengan menggunakan analisis ragam Analysis of Variant (ANOVA). 

Apabila hasil analisis berbeda nyata, maka dilanjutkan uji Tuckey. Penilaian perlakuan 

terbaik berdasarkan metode indeks efektifitas De Garmo 

Hasil penelitian menunjukkan perbedaan proporsi berpengaruh terhadap kadar 

air, serat kasar, tektur dan rganoleptik produk klepon. Hasil penelitian terbaik pada 

klepon terhadap kandungan kimia, fisik dan organoleptik terdapat pada perlakuan 

organoleptik dengan hasil analisa kadar air dengan nilai tertinggi 44,96%, serat kasar 

dengan nilai 2,26%, tekstur dengan nilai 15,8N, warna 3,68 (suka), rasa 3,68 (suka). 

Kata Kunci: klepon, tepung beras merah, ubi jalar ungu, antioksidan, serat 
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ABSTRACT 

Atika Asri Puspitasari. 2020. Development of klepon snacks using raw material 

modifications of brown rice flour and purple sweet potato. Under the guidance of 

Hapsari Titi Palupi, S.TP., MP 

 

In Indonesia, there are many traditional foods made from glutinous rice flour, for 

example a traditional food called klepon. Klepon has a nutritional content that is only 

dominated by carbohydrates. One of the efforts to increase the nutritional content of 

klepon is by increasing the content of other nutrients such as fiber and antioxidant levels, 

by modifying the raw materials of brown rice flour and purple sweet potato. The aims of 

the research were 1) to study the differences in the proportions of glutinous rice flour, 

brown rice flour and sweet potato paste that affect the quality of klepon, 2) determine the 

right proportion of glutinous rice flour, brown rice flour and sweet potato paste to produce 

the best klepon. 

The research design used was a randomized block design (RAK) with one factor 

treatment, namely the ratio of the amount of white rice flour, brown rice flour to purple 

sweet potato, namely: K0: 100% white rice flour: 0% brown rice flour: 0% purple sweet 

potato , K1: 80% white rice flour : 10% brown rice flour : 10% purple sweet potato, K2: 

70% white rice flour : 15% brown rice flour : 15% purple sweet potato, K3: 60% white rice 

flour : 20 % brown rice flour: 20% purple sweet potato, K4: 50% white rice flour: 25% 

brown rice flour: 25% purple sweet potato. The data obtained were analyzed using the 

Analysis of Variant (ANOVA) analysis of variance. If the results of the analysis are 

significantly different, then the Tuckey test is continued. Assessment of the best treatment 

based on the De Garmo effectiveness index method 

The results showed that the different proportions affected the water content, 

crude fiber, texture and organoleptic properties of klepon products. The best research 

results on klepon on chemical, physical and organoleptic content were found in 

organoleptic treatment with the results of the analysis of water content with the highest 

value of 44.96%, crude fiber with a value of 2.26%, texture with a value of 15.8N, color 

3.68 ( like), taste 3.68 (like). 

Keywords: klepon, brown rice flour, purple sweet potato, antioxidants, fiber 
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