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ABSTRAK

ANALISIS MUTU FISIK DAN MUTU KIMIA (PROTEIN, KALSIUM,
FOSFOR) ALMOND CRISPY (TALASOY CRUNCH) BERBAHAN
TEPUNG TALAS BENENG (XANTHOSOMA UNDIPES K. KOCH)

DAN TEPUNG KEDELAI (GLYCINE MAX L.)

Felisya Charli Situmorang, Dr Oslida Martony, SKM, M. Kes
Politeknik Kesehatan Kementerian Kesehatan Medan
Email ; felisyasitumorang@gmail.com

Latar Belakang dan Tujuan. Talas beneng merupakan salah satu pangan lokal
yang berpotensi dikembangkan sebagai bahan pangan alternatif bebas gluten,
sedangkan kacang kedelai memiliki kandungan protein yang tinggi. Pemanfaatan
kedua bahan tersebut dalam pembuatan almond crispy diharapkan dapat
menghasilkan produk pangan yang memiliki mutu fisik dan mutu kimia yang baik.
Penelitian ini bertujuan untuk menganalisis mutu fisik (organoleptik) dan mutu
kimia (protein, kalsium, dan fosfor) Almond Crispy (Talasoy Crunch) berbahan
tepung talas beneng (Xanthosoma undipes K. Koch) dan tepung kedelai (Glycine
max L.).

Metode Penelitian. Penelitian ini merupakan penelitian eksperimental dengan
Rancangan Acak Lengkap (RAL) yang terdiri atas tiga perlakuan, yaitu A (80 g
tepung talas beneng : 20 g tepung kedelai), B (60 g : 40 g), dan C (50 g : 50 g),
dengan dua kali pengulangan. Uji organoleptik dilakukan terhadap 50 panelis agak
terlatih menggunakan skala hedonik meliputi warna, aroma, tekstur, dan rasa. Data
dianalisis menggunakan uji Anova pada taraf signifikansi 5% dan dilanjutkan
dengan uji Duncan. Analisis mutu kimia dilakukan pada perlakuan terbaik di
Laboratorium Saraswanti Indo Genetech Bogor.

Hasil. Hasil penelitian menunjukkan bahwa perlakuan C (50 g tepung talas beneng
: 50 g tepung kedelai) merupakan formulasi yang paling disukai panelis pada
parameter warna, aroma, tekstur, dan rasa. Hasil analisis kimia pada perlakuan
terbaik menunjukkan kandungan protein sebesar 11,66 g/100 g, kalsium 82,35
mg/100 g, dan fosfor 148,07 mg/100 g. Kandungan protein telah memenuhi standar
SNI 2973:2022, sedangkan kandungan kalsium dan fosfor memenuhi standar TKPI
2020.

Kesimpulan. Kesimpulan penelitian ini adalah formulasi almond crispy dengan
perbandingan tepung talas beneng dan tepung kedelai 50:50 menghasilkan daya
terima terbaik serta memiliki kandungan protein, kalsium, dan fosfor yang baik
sehingga berpotensi menjadi camilan berbasis pangan lokal yang bergizi.

Kata kunci: Talas beneng, kacang kedelai, protein, kalsium, fosfor.
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ABSTRACT

PHYSICALAND CHEMICAL QUALITY ANALYSIS (PROTEIN,
CALCIUM, PIIOSPHORUS) OF ALMOND CRISPY (TALASOY
CRUNCH) MADE FROM BENENG TARO FLOUR
(XANTHOSOMA UNDIPES K. KOCH) AND
SOYBEAN FLOUR (GLYCINE MAX L.)

Felisya Charli Situmorang, Dr. Oslida Martony, SKM, M.Kes
Medan Health Polytechnic of the Ministry of Health
Email: felisyasitumorng i gmail.com
Background: Beneng taro is a locally sourced crop with significant potential to be
developed as a gluten-free altermative ingredient, while soybeans possess high
protein content, Utilizing both ingredients in the production of almond crispy is
expected 1o create a food product with optima! physical and chemical properties.
Objective: This study aimed to analyze the physical (sensory) and chemical
(protein, calcium, and phosphorus) quality of Almond Crispy (TalaSoy Crunch)
formulated with beneng taro flour (Xanthosoma undipes K. Koch) and soybean
flour (Glycine max L.).
Methods: This experimental study employed a Completely Randomized Design
(CRD) comprising three treatment formulations: A (80 g beneng taro flour: 20 g
soybean flour), B (60 g : 40 g), and C (50 g : 50 g), with two replications. Sensory
evaluation was conducted by 50 semi-trained panelists using a hedonic scale to
assess color, aroma, texture, and taste. Data were statistically analyzed using a one-
way Analysis of Variance (ANOVA) at a 5% significance level, followed by
Duncan's Multiple Range Test. The chemical composition of the optimal
formulation was subsequently analyzed at the Saraswanti Indo Genetech
Laboratory, Bogor.
Results: The findings indicated that Formulation C (50 g beneng taro flour: 50 g
soybean flour) was the most preferred formulation among the panelists across all
parameters, including color, aroma, texture, and taste. Chemical analysis of this
optimal formulation revealed protein content of 11.66 g/100 g, calcium of 82.35
mg/100 g, and phosphorus of 148.07 mg/100 g. The protein content complied with
SNI 2973:2022, while the calcium and phosphorus levels met the TKPI 2020
guidelines.
Conclusion: The formulation of almond crispy with a 50:50 ratio of beneng taro
flour to soybean flour achieved the highest acceptability and demonstrated good
protein, calcium, and phosphorus content. Consequently, it holds substantial
potential as a nutritious, locally sourced altemnative snack.

Keywords: beneng taro, soybean, protein, calcium, phosphorus,
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