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ABSTRAK

Uji Organoleptik Dan Kadar Antosianin Brownies Substitusi Tepung
Talas Ungu (Colocasia Esculenta L.) Dan Tepung Bit (Beta Vulgaris L.)
Sebagai Alternatif Selingan Untuk Penderita Diabetes Mellitus

Siti Nurmaysarah, Dr. Yenni Zuraidah, SP, M.Kes
Politeknik Kesehatan Kementerian Kesehatan Medan
Email mahasiswa : sitinurmaysarah6292(@gmail.com

Penderita diabetes mellitus memerlukan alternatif makanan selingan
yang memiliki indeks glikemik rendah, tinggi serat, serta mengandung
antioksidan untuk membantu pengendalian kadar glukosa darah. Tepung talas
ungu dan tepung bit berpotensi digunakan sebagai substitusi tepung terigu
karena mengandung serat dan antosianin. Penelitian ini bertujuan untuk
menilai daya terima dan kadar antosianin brownies berbahan tepung talas
ungu dan tepung b it sebagai alternatif makanan selingan bagi penderita
diabetes mellitus.

Penelitian menggunakan metode eksperimental dengan Rancangan Acak
Lengkap (RAL) tiga perlakuan dan dua kali pengulangan. Uji organoleptik
dilakukan oleh 50 panelis agak terlatih menggunakan skala hedonik lima
tingkat, sedangkan data dianalisis menggunakan uji ANOVA dan Duncan
pada taraf signifikansi 5%.

Hasil penelitian menunjukkan bahwa formulasi terbaik terdapat pada
perlakuan 2 dengan komposisi 68 gram tepung talas ungu dan 32 gram tepung
bit. Formulasi ini memperoleh nilai rata-rata tertinggi pada aspek warna
(4,12), tekstur (4,10), rasa (4,06), dan aroma (4,04), yang termasuk kategori
sangat suka. Perbedaan formulasi memberikan pengaruh yang signifikan
terhadap tingkat kesukaan panelis (p < 0,05). Kadar antosianin brownies
sebesar 49,405 mg/100 g.

Brownies tepung talas ungu dan tepung bit berpotensi sebagai makanan
selingan fungsional bagi penderita diabetes mellitus, namun kadar
antosianinnya masih perlu ditingkatkan melalui optimalisasi formulasi.

Kata Kunci : Diabetes Mellitus, Antosianin, Brownies, Talas Ungu, Bit
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ABSTRACT

Organoleptic Test And Anthocyanin Content Of Brownies Substituted With
Purple Taro Flour (Colocasia Esculenta L.) And Beetroot Flour (Beta
Vulgaris L.) As An Alternative Snack For Patients With Diabetes Mellitus

Siti Nurmaysarah, Dr. Yenni Zuraidah, SP, M.Kes
Health Polytechnic of the Ministry of Health Medan

Email: sitinurmaysarah6292@email.com

Patients with Diabetes Mellitus require alternative dietary snacks that feature a
low glycemic index, high fiber content, and antioxidants to aid in blood glucose
regulation. Purple taro flour and beetroot flour possess the potential to substitute
wheat flour due to their dietary fiber and anthocyanin content. This study aims to
evaluate the acceptability and anthocyanin levels of brownies formulated with
purple taro flour and beetroot flour as an alternative functional snack for patients
with diabetes mellitus.

This study employed an experimental method utilizing a Completely
Randomized Design (CRD) featuring three treatments and two replications. The
organoleptic evaluation was conducted by 50 semi-trained panelists using a five-
point hedonic scale, and data were statistically analyzed using ANOVA followed by
Duncan's multiple range test at a 5% significance level.

The results demonstrated that the optimal formulation was achieved in
treatment 2, which consisted of 68 grams of purple taro flour and 32 grams of
beetroot flour. This formulation received the highest mean scores across all sensory
attributes: color (4.12), texture (4.10), taste (4.06), and aroma (4.04), placing it
within the "highly liked" category. Variations in the formulation exerted a
significant effect on the panelists' preference levels (p < 0.05). The anthocyanin
content in the resulting brownies was found to be 49.405 mg/100 g.

While purple taro and beetroot flour brownies show great potential as a
functional snack for diabetes mellitus patients, further optimization of the
formulation is required to preserve and increase the final anthocyanin content.

Keywords: Diabetes Mellitus, Anthocyanin, Brownies, Purple Taro, Beetroot
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