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ABSTRAK

Analisis Mutu Fisik dan Kimia (Antioksidan, Protein, Serat) Bolu Panggang
(Kedsen) Berbahan Tepung Kacang Kedelai dengan Penambahan
Ekstrak Buah Senduduk (Melastoma malabathricum L)

Yenny Christy Gorat, Mincu Manalu, S.Gz, M.Kes
Politeknik Kesehatan Kementerian Kesehatan Medan
Email : yennychristypsb@gmail.com

Senduduk (Melastoma Malabathricum,L.) meupakan tumbuhan liar yang bunganya
bermahkota ungu, berbentuk bundar telur, buah ini mengandung antosianin, flavonoid,
fenolik, dan vitamin C yang berpotensi sebagai antioksidan alami. Kacang kedelai merupakan
pangan lokal yang mengandung protein dan serat.

Penelitian ini bertujuan mengetahui mutu fisik dan mutu kimia bolu panggang berbahan
tepung kacang kedelai dengan penambahan ekstrak buah senduduk. Metode ini Adalah
eksperimental dengan Rancangan Acak Lengkap, terdiri atas tiga perlakuan dan dua
pengulangan. Perlakuan A menggunakan 100 g tepung kedelai dan 120 g ekstrak buah
senduduk, perlakuan B menggunakan 100 g tepung kedelai dan 130 g ekstrak buah senduduk,
sedangkan perlakuan C menggunakan 100 g tepung kedelai dan 140 g ekstrak buah senduduk.
Uji mutu fisik dilakukan dilaboratorium teknologi pangan poltekkes medan jurusan gizi
melalui uji organoleptik warna, tekstur, aroma, dan rasa. Uji mutu kimia dilakukan di
laboratorium Baristand Medan dan Laboratorium SIG Bogor, meliputi antioksidan, protein,
dan serat kasar. Data organoleptik dianalisis menggunakan Anova pada o 5% dan dilanjutkan
dengan uji Duncan.

Hasil penelitian menunjukkan perlakuan C sebagai formulasi yang paling disukai panelis.
Nilai rata-rata kesukaan perlakuan C yaitu warna 4,34, tekstur 4,26, aroma 4,42, dan rasa 4,54
dengan kategori sangat suka. Hasil uji statistik menunjukkan p = 0,000 < 0,05, sehingga
terdapat perbedaan kesukaan panelis terhadap mutu organoleptik bolu panggang Kedsen. Hasil
uji kimia perlakuan C menunjukkan antioksidan 24.153,5 mg, protein 11,9 g, dan serat kasar
14,1 g per 100 g produk. Secara umum, produk memiliki warna sedikit coklat kemerahan,
tekstur padat lembut sedikit berserat, rasa manis sedikit asam, dan aroma khas bolu.

Bolu panggang dengan 140 g ekstrak buah senduduk merupakan formulasi terbaik
berdasarkan mutu fisik dan kimia. Produk ini berpotensi dikembangkan sebagai makanan
selingan berbasis pangan lokal. Penelitian selanjutnya disarankan menguji daya simpan dan
penerimaan konsumen secara lebih luas.

Kata kunci: Bolu panggang, kacang kedelai, senduduk, antioksidan, protein, serat.
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ABSTRACT

Analysis of Physical and Chemical Quality (Antioxidants, Protein, Fiber) of Baked
Sponge Cake (Kedsen) Made from Soybean Flour with the Addition of Malabar
Melastome Fruit Extract (Melastoma malabathricum L.)

Yenny Christy Gorat, Mincu Manalu, S.Gz, M.Kes
Medan Health Polytechnic of the Ministry of Health
Email: yennychristypsb@gmail.com

Malabar melastome (Melastoma malabathricum, L.) is a wild plant with purple-petaled,
egg-shaped flowers. Its fruit contains anthocyanins, flavonoids, phenolics, and vitamin C,
which have potential as natural antioxidants. Soybeans are a local food source rich in protein
and fiber.

This study aims to determine the physical and chemical quality of baked sponge cake made
from soybean flour with the addition of Malabar melastome fruit extract. The method used was
experimental, employing a Completely Randomized Design (CRD) with three treatments and
two replications. Treatment A used 100 g of soybean flour and 120 g of Malabar melastome
fruit extract; Treatment B used 100 g of soybean flour and 130 g of Malabar melastome fruit
extract; while Trcatment C used 100 g of soybean flour and 140 g of Malabar melastome fruit
extract. The physical quality test was conducted at the Food Technology Laboratory of the
Nutrition Department, Health Polytechnic of Medan, through organoleptic testing of color,
texture, aroma, and taste. The chemical quality test was conducted at the Medan Baristand
Laboratory and the SIG Laboratory in Bogor, covering antioxidants, protein, and crude fiber.
Organoleptic data were analyzed using ANOVA at $\alpha = 5\%3$ and followed by Duncan's
test.

The results showed that Treatment C was the formulation most preferred by the panelists.
The average preference scores for Treatment C were 4.34 for color, 4.26 for texture, 4.42 for
aroma, and 4.54 for taste, falling into the "strongly like" category. Statistical test results showed
p = 0.000 < 0.05, indicating a significant difference in panelist preferences regarding the
organoleptic quality of the Kedsen baked sponge cake. The chemical test results for Treatment
C showed 24,153.5 mg of antioxidants, 11.9 g of protein, and 14.1 g of crude fiber per 100 g
of product. In general, the product had a slightly reddish-brown color, a dense, soft, and slightly
tibrous texture, a sweet and slightly sour taste, and a characteristic sponge cake aroma.

The baked sponge cake with 140 g of Malabar melastome fruit extract was the -best
formulation based on physical and chemical quality. This product has the potential to be
developed as a local food-based snack. Future research is suggested to test the shelf life and

broader consumer acceptance.

Keywords: Baked sponge cake, soybean, Malabar melastome, antioxidant, protein, fiber.
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