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ABSTRAK

DAYA TERIMA SKIPPY VARIASI PENAMBAHAN TEPUNG KACANG
MERAH (Phaseolus Vulgaris L) DAN TEPUNG BIJI DURIAN (Durio
Zibethinus Murr) SEBAGAI CAMILAN SEHAT

Ira Elisabet Siahaan, Dini Lestrina, DCN. M.Kes
(Politeknik Kesehatan Kementerian Kesehatan Medan)
Email: irasiahaan9@gmail.com

Generasi Z memiliki kecenderungan mengonsumsi camilan praktis yang
umumnya tinggi gula, garam, dan lemak sehingga berisiko menimbulkan berbagai
masalah kesehatan. Salah satu upaya untuk mengatasi permasalahan tersebut adalah
mengembangkan camilan sehat berbahan pangan lokal, seperti tepung kacang
merah (Phaseolus Vulgaris L) dan tepung biji durian (Durio Zibethinus Murr).
Penelitian ini bertujuan mengetahui daya terima Skippy dengan variasi penambahan
tepung kacang merah dan tepung biji durian sebagai camilan sehat.

Penelitian ini merupakan penelitian eksperimental dengan Rancangan Acak
Lengkap (RAL) yang terdiri atas 3 perlakuan dan 2 kali pengulangan. Perlakuan A
(50 g tepung kacang merah dan 30 g tepung biji durian), perlakuan B (40 g tepung
kacang merah dan 40 g tepung biji durian), perlakuan C (30 g tepung kacang merah
dan 50 g tepung biji durian). Uji organoleptik dilakukan terhadap 50 panelis agak
terlatih menggunakan skala hedonik dengan parameter warna, tekstur, rasa, dan
aroma. Data dianalisis menggunakan uji sidik ragam (ANOVA) pada taraf
signifikansi 5% (a = 0,05) dan dilanjutkan dengan uji Duncan.

Hasil penelitian menunjukkan bahwa perlakuan B memperoleh nilai
tertinggi pada seluruh parameter organoleptik, yaitu warna 4,44, tekstur 4,35, rasa
4,53, dan aroma 4,49 yang termasuk kategori sangat suka. Proporsi tepung kacang
merah dan tepung biji durian yang seimbang pada perlakuan B menghasilkan warna
cokelat kekuningan, tekstur renyah, cita rasa gurih dan manis yang harmonis, serta
aroma yang harum, sehingga lebih disukai oleh panelis. Hasil analisis sidik ragam
(ANOVA) menunjukkan adanya perbedaan yang signifikan antarperlakuan (p =
0,0001; p < 0,05), sedangkan uji Duncan menunjukkan bahwa perlakuan B
memiliki tingkat kesukaan tertinggi dibandingkan perlakuan lainnya.

Disimpulkan bahwa Skippy dengan penambahan 40 g tepung kacang merah
dan 40 g tepung biji durian merupakan formulasi terbaik dan berpotensi
dikembangkan sebagai alternatif camilan sehat. Disarankan dilakukan analisis
proksimat untuk mengetahui kandungan gizi produk secara lengkap.

Kata kunci: Daya Terima, Skippy, Kacang Merah, Biji Durian, Camilan Sehat.
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ABSTRACT

Pkoilg;i(l)gx SACCEPTABILITY OF SKIPPY WITH DIFFERENT
s OF RED BEAN (PHASEOLUS VULGARIS L.) FLOUR
URIAN (DURIO ZIBETHINUS MURR.) SEED FLOUR AS A
HEALTHY SNACK

Ira Elisabet Siahaan, Dini Lestrina, DCN. M.Kes
Medan Health Polytechnic of the Ministry of Health
Email: irasiahaan9@gemail.com

Gen.eral_ion Z has a strong preference for convenient snack foods, which are
generally high in sugar, salt, and fat, thereby increasing the risk of various health
pr9blems. One strategy to address this issue is the development of healthy snacks
using locally available food ingredients, such as red bean (Phaseolus vulgaris L.)
flour and durian (Durio zibethinus Murr.) seed flour. This study aimed to evaluate
the sensory acceptability of Skippy prepared with varying proportions of red bean
flour and durian seed flour as a healthy snack.

This experimental study employed a Completely Randomized Design
(CRD) consisting of three treatment formulations with two replications. Treatment
A contained 50 g of red bean flour and 30 g of durian seed flour, Treatment B
contained 40 g of red bean flour and 40 g of durian seed flour, and Treatment C
contained 30 g of red bean flour and 50 g of durian seed flour. Sensory evaluation
was conducted with 50 semi-trained panelists using a hedonic scale to assess color,
texture, taste, and aroma. Data were analyzed using analysis of variance (ANOVA)
at a 5% significance level (o = 0.05), followed by Duncan’s multiple range test.

Treatment B achieved the highest mean scores for all sensory attributes,
including color (4.44), texture (4.35), taste (4.53), and aroma (4.49), all of which
were categorized as “liked very much.” The balanced proportion of red bean flour
and durian seed flour in Treatment B produced a yellowish-brown color, a crispy
texture, a harmonious savory and sweet flavor, and a pleasant aroma, making it the
most preferred formulation among the panelists. ANOVA revealed statistically
significant differences among the treatment formulations (p = 0.0001; p < 0.05),
while Duncan’s multiple range test confirmed that Treatment B had significantly
higher acceptability than the other formulations.

Skippy formulated with 40 g of red bean flour and 40 g of durian seed flour
demonstrated the highest sensory acceptability and represents the optimal
formulation. This product has the potential to be developed as a healthy snack
alternative. Further studies are recommended to conduct proximate analysis to
determine its complete nutritional composition.

Keywords: Durian seed flour, healthy snack, red bean flour, sensory acceptability,
Skippy.
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