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ABSTRAK

Kasus autisme terus meningkat, termasuk di Indonesia. Flakes merupakan sarapan praktis
kaya karbohidrat. Penelitian ini memanfaatkan tepung talas dan jagung sebagai sumber
karbohidrat lokal, serta penambahan wortel dan bengkuang untuk meningkatkan nilai gizi
bagi anak autis. Variasi rasio tepung talas:tepung jagung dan bengkuang:wortel diji,
dengan variabel tetap seperti suhu, waktu pengeringan, dan bahan tambahan. Analisis
dilakukan melalui uji hedonik dan uji fisikokimia (protem, air, abu, lemak, karbohidrat,
dan gula). Hasil menunjukkan bahwa formulasi bahan memengaruhi sifat organoleptik
dan kimia Flakes. Formulasi terbaik diperoleh pada rasio talas:jagung 40:60 dan
bengkuang:wortel 4:6, dengan kandungan gizi sesuai SNI 01-4270-1996: protem 7,38%,
lemak 14,30%, karbohidrat 77,80%, dan gula 6,43—7,45%. Produk ini berpotensi menjadi
alternatif sarapan bergizi bagi anak autis.

Kata Kunci: Autisme, sereal, tepung talas, tepung jagung, wortel, bengkuang

ABSTRACT
The prevalence of autism is rapidly increasing, including in Indonesia. Flakes are a
practical breakfast option rich in carbohydrates. This study utilized taro and corn flour
as local carbohydrate sources, with the addition of carrot and jicama to enhance
nutritional value for children with autism. Various ratios of taro:corn flour and
Jjicama:carrot were tested, while variables such as drying temperature, time, and
additional ingredients were kept constant. The product was evaluated through hedonic
and physicochemical tests (protein, moisture, ash, fat, carbohydrate, and sugar content).
Results showed that the formulation significantly affected the flakes' sensory and
chemical characteristics. The best formulation was found at a 40:60 ratio of taro to corn
Sflour and 4:6 of jicama to carrot, meeting SNI 01-4270-1996 nutritional standards, with
protein at 7.38%, fat 14.30%, carbohydrates 77.80%, and sugar between 6.43% and
7.45%. This flakes product shows potential as a nutritious, gluten-reduced breakfast

alternative for children with autism.

Keywords: Autism, Flakes, Taro Flour, Corn Flour, Carrots, Jicama
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