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RINGKASAN 

Dini Octasari. 2023. Modifikasi Biskuit Kaya Gizi dengan Substitusi Tepung 
Ubi Jalar Ungu (Ipomoea batatas L.) dan Tepung Umbi porang 
(Amorphophallus oncophyllus) dibawah Bimbingan Dr. Denny Utomo, S.Pi., 
MP. 
 

Ubi jalar ungu merupakan salah satu jenis umbi-umbian yang memiliki kandungan 
antosianin paling tinggi daripada varietas lain. Kandungan gizi ubi jalar ungu antara 
lain 150,7 mg antosianin, 1,1% serat, 18,2 % pati, 0,4% gula reduksi, 0,6% protein, 
0,7 mg zat besi, 20,1 % vitamin C. Selain ubi jalar ungu, umbi porang juga memiliki 
kandungan gizi yang tinggi diantaranya protein 0,92%, pati 7,65%, glukomanan 
3,58% dan serat 2,50% sehingga berpotensi untuk dijadikan sebagai sumber 
olahan pangan, salah satunya dalam pembuatan biskuit. Biskuit merupakan 
makanan ringan yang terbuat dari tepung terigu dan lemak yang dipanggang dan 
memiliki umur simpan yang lama. Penelitian ini bertujuan untuk mengetahui 
pengaruh modifikasi biskuit dengan substitusi ubi jalar ungu dan umbi porang 
terhadap karakteristik fisik, kimia dan organoleptik dari biskuit dan mendapatkan 
perlakuan terbaik dari penambahan tepung ubi jalar ungu dan tepung porang pada 
pembuatan biskuit. 
Metode yang digunakan dalam penelitian biskuit tepung ubi jalar ungu dan tepung 
porang yaitu Rancangan Acak Kelompok (RAK) dengan 5 substitusi perlakuan dan 
3 kali ulangan, sehingga memperoleh 15 kali percobaan. Dengan perlakuan 
perbandingan tepung ubi jalar ungu dan tepung umbi porang. Analisa yang 
dilakukan meliputi analisa fisikokimia yang meliputi daya patah, aktivitas 
antioksidan, kadar air, kadar abu dan organoleptik meliputi rasa, aroma, warna dan 
tekstur. Analisis statistik dilakukan dengan Analysis of variance (ANOVA) dan uji 
Tukey pada taraf signifikan 5% menggunakan software Minitab. 

Hasil penelitian fisikokimia biskuit ubi jalar ungu dan umbi porang yang dihasilkan 
antara lain analisa daya patah berkisar antara 11,84 – 13,07 N, aktivitas 
antioksidan 77,59 – 81,88 ppm, kadar air 4,14 – 3,11%, kadar abu 1,18 – 1,77%, 
serta uji organoleptik rasa 3,54 – 4,00, aroma 3,88 - 4,00, warna 2,88 – 3,88 dan 
tekstur 3,84 – 4,08. Hasil penelitian terbaik terdapat pada perlakuan P5 (17,5% 
tepung ubi jalar ungu : 12,5% tepung umbi porang) dengan hasil uji fisikokimia 
analisa tekstur (daya patah) 13,07 N, aktivitas antioksidan 81,88 ppm, kadar air 
3,11%, kadar abu 1,77% dan uji organoleptik rasa 4,00 (suka), aroma 4,00 (suka), 
warna 2,88 (agak suka) dan tekstur 4,08 (suka).  
 
Kata kunci : biskuit, ubi jalar ungu, umbi porang 
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SUMMARY 

Dini Octasari. 2023. Modification of Nutrition-Rich Biscuits with subsutution 

on Purple Sweet Potato Flour (Ipomoea batatas L.) and Porang Tuber Flour 

(Amorphophallus oncophyllus) Under the Guidance of Dr. Denny Utomo, 

S.Pi., MP. 

 

Ipomoea batatas L. is a type of tuber that has the highest anthocyanin content than 

other varieties. The nutritional content Ipomoea batatas L. includes 150.7 mg 

anthocyanins, 1.1% fiber, 18.2% starch, 0.4% reducing sugar, 0.6% protein, 0.7 

mg iron, 20.1% vitamin C. In addition to Ipomoea batatas L., Amorphophallus 

oncophyllus also have high nutritional content including 0.92% protein, 7.65% 

starch, 3.58% glucomannan and 2.50% fiber so that it has the potential to be used 

as a source of processed food, one of which is in the manufacture of biscuits. 

Biscuits are snacks made from flour and fat that are baked and have a long shelf 

life. This study aims to determine the effect of modified biscuits with Ipomoea 

batatas L. and Amorphophallus oncophyllus substitutions on the physical, chemical 

and organoleptic characteristics of biscuits and to get the best treatment from the 

addition of Ipomoea batatas L. flour and Amorphophallus oncophyllus flour in 

biscuit production. 

The method used in the study of Ipomoea batatas L. flour and Amorphophallus 

oncophyllus flour biscuits was a randomized block design with 5 treatment 

substitutions and 3 replications, resulting in 15 trials. With a comparison treatment 

of Ipomoea batatas L.  flour and Amorphophallus oncophyllus flour. The analysis 

carried out included physicochemical analysis which included fracture strength, 

antioxidant activity, moisture content, ash content and organoleptic including taste, 

aroma, color and texture. Statistical analysis was performed by Analysis of 

variance (ANOVA) and Tukey's test at a significant level of 5% using Minitab 

software. 

The results of physicochemical studies of Ipomoea batatas L. and Amorphophallus 

oncophyllus biscuits produced included analysis of fracture strength ranging from 

11.84 – 13.07 N, antioxidant activity 77.59 – 81.88 ppm, moisture content 4.14 – 

3.11%, ash content 1.18 – 1.77%, and organoleptic taste test 3.54 – 4.00, aroma 

3.88 – 4.00, color 2.88 – 3.88 and texture 3.84 – 4.08. The best results were found 

in treatment P5 (17.5% Ipomoea batatas L. : 12.5% porang tuber flour) with 

physicochemical test results for texture analysis (breaking strength) 13.07 N, 

antioxidant activity 81.88 ppm, water content 3.11%, ash content 1.77% and 

organoleptic taste test 4.00 (like), aroma 4.00 (like), color 2.88 (rather like) and 

texture 4.08 (likes). 

 

Keywords: biscuits, purple sweet potato, porang tuber  
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