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ABSTRAK

UJI ORGANOLEPTIK DAN MUTU KIMIA SNACK BAR JAPISBELL
(JAWAWUT, PISANG KEPOK, DAN IKAN BELANAK) SEBAGAI
ALTERNATIF KUDAPAN PENDERITA DIABETES MELITUS

Khanaya Annisa Hardianti, Ginta Siahaan, DCN., M.Kes.
(Politeknik Kesehatan Kementerian Kesehatan Medan)

Email: khanayaannisa@gmail.com

Diabetes melitus (DM) merupakan penyakit metabolik yang memerlukan
pengaturan pola makan, termasuk dalam pemilihan makanan selingan. Pemanfaatan
bahan pangan lokal seperti jawawut, pisang kepok, dan ikan belanak dapat
dikembangkan menjadi snack bar Japisbell yang berpotensi sebagai alternatif
camilan bagi penderita diabetes melitus. Penelitian ini bertujuan untuk
menganalisis daya terima secara organoleptik dan mutu kimia snack bar Japisbell.
Penelitian ini merupakan penelitian eksperimental menggunakan Rancangan Acak
Lengkap (RAL) dengan empat formulasi perlakuan dan dua kali pengulangan. Uji
organoleptik dilakukan terhadap 60 panelis semi terlatih menggunakan skala
hedonik. Analisis warna dilakukan menggunakan sistem Commission
Internationale de I'Eclairage (CIE Lab), sedangkan analisis mutu kimia meliputi
indeks glikemik, kadar serat, total antioksidan, flavonoid, dan seng. Data dianalisis
menggunakan uji Kruskal-Wallis dan Mann-Whitney.

Hasil penelitian menunjukkan bahwa formulasi D dengan komposisi 30 g jawawut,
70 g pisang kepok, dan 20 g ikan belanak merupakan formulasi yang paling disukai
panelis. Analisis warna menunjukkan nilai L*=37,8; a*=4,4; dan b*=12,2 yang
menggambarkan warna cokelat gelap. Hasil analisis mutu kimia menunjukkan
indeks glikemik sebesar 58,03, kadar serat 6,67%, flavonoid 9,50 mg/100 g, seng
4,0 mg/100 g, dan total antioksidan 38,89 ppm. Snack bar Japisbell formulasi D
memiliki karakteristik warna cokelat gelap, tekstur renyah, rasa gurih, dan aroma
khas kue serta berpotensi sebagai alternatif camilan bagi penderita diabetes melitus
karena memiliki indeks glikemik cenderung rendah dan kandungan serat, flavonoid,
seng, serta antioksidan yang baik. Sebaiknya dapat dilanjutkan dengan memberikan
snank bar Japisbell pada penderita DM, setelah melalui proses uji pra-klinis pada
tikus wistar jantan.

Kata kunci: Diabetes Melitus, Snack bar, Organoleptik, Mutu Kimia, Indeks
Glikemik



ABSTRACT

ORGANOLEPTIC AND CHEMICAL QUALITY TESTING OF JAPISBELL
SNACK BAR (FOXTAIL MILLET, KEPOK BANANA, AND BLUE-SPOT
MULLET) AS AN ALTERNATIVE SNACK FOR DIABETES MELLITUS

PATIENTS

Khanaya Annisa Hardianti, Ginta Siahaan, DCN., M.Kes.
(Medan Health Polytechnic of Ministry of Health)

Email: khanayaannisa@gmail.com

Diabetes mellitus (DM) is a metabolic disease that requires dietary management, including
the selection of intermediate meals or snacks. The utilization of local food ingredients such
as foxtail millet, Kepok banana, and blue-spot mullet can be developed into the Japisbell
snack bar, which has the potential to serve as an alternative snack for diabetes mellitus
patients.

This study aims to analyze the organoleptic acceptability and chemical quality of the
Japisbell snack bar.

This research was an experimental study utilizing a Completely Randomized Design
(CRD) with four treatment formulations and two replications. The organoleptic test was
conducted on 60 semi-trained panelists using a hedonic scale. Color analysis was
performed using the Commission Internationale de I'Eclairage (CIE Lab) system, while
chemical quality analysis included glycemic index, fiber content, total antioxidants,
flavonoids, and zinc. Data were analyzed using the Kruskal-Wallis and Mann-Whitney
tests.

The results indicated that formulation D, consisting of 30 g of foxtail millet, 70 g of Kepok
banana, and 20 g of blue-spot mullet, was the formulation most preferred by the panelists.
Color analysis showed values of L*=37.8, a*=4.4, and b*=12.2, which describe a dark
brown color. The chemical quality analysis revealed a glycemic index of 58.03, fiber
content of 6.67%, flavonoids of 9.50 mg/100 g, zinc of 4.0 mg/100 g, and total antioxidants
of 38.89 ppm. Formulation D of the Japisbell snack bar is characterized by a dark brown
color, crunchy texture, savory taste, and a distinctive cake-like aroma.

The Japisbell snack bar (formulation D) has the potential to serve as an alternative snack
for diabetes mellitus patients because it has a relatively low glycemic index alongside good
fiber, flavonoid, zinc, and antioxidant content. It is recommended to proceed with
administering the Japisbell snack bar to DM patients after conducting pre-clinical trials on
male Wistar rats.

Keywords: Diabetes Mellitus, Snack bar, Organoleptic, Chemical Quality, Glycemic Index
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