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ABSTRAK

Kurangnya asupan serat masyarakat di Indonesia, dapat menyebabkan gangguan pencernaan seperti
konstipasi atau sembelit. Sembelit merupakan suatu kondisi kurangnya gerakan peristaltik pada usus besar
sehingga mengakibatkan kesulitan dalam proses pengeluaran feses karena tertahan dalam usus besar dengan
rentan waktu yang cukup lama. Tujuan dari penelitian ini untuk mendapatkan formulasi terbaik pada
pembuatan biskuit dengan menggunakan variasi tepung ubi jalar ungu dan tepung kulit pisang kapok
dengan penambahan konsentrasi bubur tomat. Penelitian ini menggunakan metode eksperimental dengan
desain Rancangan Acak Lengkap (RAL) dengan 5 taraf perlakuan yaitu perbandingan variasi tepung ubi
jalar ungu dan tepung kulit pisang kapok dengan formula F1 (50%:50%), F2 (55%:45%), F3 (60%:40%),
F4 (65%:35%), F5 (70%:30%) dan konsentrasi bubur tomat 15%, 25%, 35%. Berdasarkan uji hedonik,
formulasi terbaik diperoleh pada F3, yaitu kombinasi 60% tepung ubi jalar ungu dan 40% tepung kulit
pisang kepok dengan penambahan 15% bubur tomat. Berdasarkan uji organoleptik pada biskuit terpilih
didapatkan rasa agak manis, tekstur yang renyah, aroma sentuhan segar dan asam ringan serta warna coklat
kemerah-merahan, kadar air sebesar 0,94%, 4,25% serat kasar, 8,65% protein dan 2,96% vitamin C. Dari
hasil penelitian dapat disimpulkan bahwa terdapat pengaruh yang signifikan dari variasi formulasi terhadap
hasil uji organoleptik, kadar air,serat kasar, protein, dan vitamin C. Biskuit yang dihasilkan berpotensi
membantu mengatasi masalah sembelit karena tingginya kandungan serat kasarnya.

Kata kunci: Tepung ubi jalar ungu, tepung kulit pisang kapok, biskuit, sembelit, serat kasar

ABSTRACT

Lack of fiber intake in Indonesian society can cause digestive disorders such as constipation. Constipation
is a condition of lack of peristaltic movement in the large intestine, resulting in difficulty in the process of
defecating because it is retained in the large intestine for a long period of time. The purpose of this study
was to obtain the best formulation for making biscuits using variations of purple sweet potato flour and
kapok banana peel flour with the addition of tomato pulp concentration. This study used an experimental
method with a Completely Randomized Design (CRD) design with 5 levels of treatment, namely the
comparison of variations of purple sweet potato flour and kapok banana peel flour with formula F1 (50%:
50%), F2 (55%: 45%), F3 (60%: 40%), F4 (65%: 35%), F5 (70%: 30%) and tomato pulp concentration
of 15%, 25%, 35%. Based on the hedonic test, the best formulation was obtained in F3, which is a
combination of 60% purple sweet potato flour and 40% banana peel flour with the addition of 15% tomato
pulp. Based on the organoleptic test on the selected biscuits, a slightly sweet taste, crunchy texture, a fresh
and mild sour aroma and a reddish brown color were obtained, a water content of 0.94%, 4.25% crude
fiber, 8.65% protein and 2.96% vitamin C. From the results of the study, it can be concluded that there is
a significant effect of formulation variations on the results of organoleptic tests, water content, crude fiber,
protein, and vitamin C. The resulting biscuits have the potential to help overcome constipation problems
because of their high crude fiber content.

Keywords: Purple sweet potato flour, banana peel flour, biscuits, constipation, crude fiber



