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ABSTRAK

Daya Terima Dan Mutu Kimia Brownies Dengan Variasi Substitusi Tepung
Kacang Kedelai (Glycine Max) Dan Tepung Labu Kuning (Cucurbita
Moschata) (KELABU) Sebagai Makanan Selingan Anak Usia 4-6 Tahun

Atikah Norida, Erlina Nasution, S.Pd, M.Kes,
(Politeknik Kesehatan Kementerian Kesehatan Medan)
Email : atikahnorida@gmail.com

Anak usia 4-6 tahun memerlukan asupan gizi yang cukup untuk mendukung
pertumbuhan dan perkembangan. Brownies merupakan makanan selingan yang
disukai anak, namun umumnya memiliki kandungan protein yang rendah.
Substitusi tepung kacang kedelai dan tepung labu kuning diharapkan dapat
meningkatkan nilai gizi brownies. Penelitian ini bertujuan mengetahui daya terima
dan mutu kimia brownies dengan variasi substitusi tepung kacang kedelai (Glycine
max) dan tepung labu kuning (Cucurbita moschata) sebagai makanan selingan anak
usia 4-6 tahun.

Penelitian ini merupakan penelitian eksperimen menggunakan Rancangan
Acak Lengkap (RAL) dengan 3 perlakuan dan 2 kali pengulangan. Uji organoleptik
dilakukan terhadap 50 panelis, sedangkan analisis data menggunakan uji ANOVA
dan uji Duncan. Mutu kimia yang dianalisis meliputi kadar air, kadar abu, protein,
lemak, karbohidrat, kalsium, dan energi.

Hasil penelitian menunjukkan terdapat perbedaan yang signifikan terhadap
warna (0,002), tekstur (0,005), rasa (0,001), dan aroma (0,001). Formulasi A
(tepung terigu 50 g, tepung kacang kedelai 40 g, dan tepung labu kuning 10 g)
merupakan formulasi terbaik dengan kadar air 23,81%, protein 9,38%, lemak
20,69%, karbohidrat 44,22%, dan energi 400,57 kkal/100g.

Disimpulkan bahwa formulasi A memiliki daya terima terbaik dan
berpotensi sebagai makanan selingan bergizi bagi anak usia 4-6 tahun. Penelitian
selanjutnya disarankan menguji daya simpan dan keamanan produk.

Kata kunci: brownies, tepung kacang kedelai, tepung labu kuning, daya terima,
mutu kimia.
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ABSTRACT

Acceptability and Chemical Quality of Brownies Substituted with Soybean Flour
(Glycine max) and Pumpkin Flour (Cucurbita moschata) (KELABU) as a Snack
for Children Aged 4—6 Years
Atikah Norida, Erlina Nasution, S.Pd., M.Kes.

Medan Health Polytechnic of the Ministry of Health
Email: atikahnoridat gmail.com

Children aged 4-6 years require adequate nutrient intake to support optimal
growth and development. While brownies are a popular snack among children, they
generally have low protein content. Partially substituting wheat flour with soybean and
pumpkin flours is a strategic approach to enhancing the overall nutritional value of this
snack.

This study aimed to evaluate the sensory acceptability and chemical quality of
brownies formulated with varying substitution ratios of soybean flour (Glycine max)
and pumpkin flour (Cucurbita moschata) as a nutritious snack option for children aged
4-6 years.

This experimental study employed a Completely Randomized Design (CRD)
comprising three treatment formulations with two replications. Sensory acceptability
was assessed through organoleptic evaluations conducted by 50 untrained panelists.
Data were analyzed using a one-way Analysis of Variance (ANOVA), followed by
Duncan's Multiple Range Test. Chemical analyses were performed to determine the
moisture, ash, protein, fat, carbohydrate, calcium, and energy contents of the product.

The findings revealed significant differences across all sensory attributes,
including color (p = 0.002), texture (p = 0.005), taste (p = 0.001), and aroma (p =
0.001). Formulation A (50 g wheat flour, 40 g soybean flour, and 10 g pumpkin flour)
was identified as optimal. It contained 23.81% moisture, 9.38% protein, 20.69% fat,
44.22% carbohydrates, and yielded an energy value of 400.57 kcal/100 g.

Formulation A demonstrated the highest level of consumer acceptability and
holds strong potential as a nutrient-dense snack alternative for children aged 4-6 years.
Further studies are recommended to evaluate the shelf life and safety profile of the
developed product.

Keywords: brownies, soybean flour, pumpkin flour, acceptability, chemical quality.
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