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ABSTRAK

DAYA TERIMA CHURROS DENGAN FORMULASI LABU KUNING
(Cucurbita Moschata) DAN UBI JALAR KUNING (Ipomoea Batatas)
SEBAGAI MAKANAN SELINGAN ANAK SEKOLAH
Aliyah Marina Putri, Erlina Nasution, S.Pd, M.Kes
(Politeknik Kesehatan Kementerian Kesehatan Medan)

Email ;: alyhmp30@gmail.com

Churros merupakan makanan selingan yang populer di kalangan anak
sekolah, namun umumnya memiliki nilai gizi yang rendah. Labu kuning
(Cucurbita moschata) dan ubi jalar kuning (Ipomoea batatas) berpotensi
meningkatkan nilai gizi churros karena kaya akan beta-karoten, vitamin, dan serat.
Penelitian ini bertujuan untuk mengetahui daya terima churros dengan formulasi
penambahan labu kuning dan ubi jalar kuning sebagai makanan selingan anak
sekolah, ditinjau dari aspek warna, aroma, rasa, dan tekstur.

Jenis penelitian ini bersifat eksperimental menggunakan Rancangan Acak
Lengkap (RAL) dengan tiga perlakuan formulasi, yaitu Perlakuan A (tepung
terigu 100 g, labu kuning 25 g, ubi jalar kuning 25 g), Perlakuan B (tepung terigu
90 g, labu kuning 30 g, ubi jalar kuning 30 g), dan Perlakuan C (tepung terigu 80
g, labu kuning 35 g, ubi jalar kuning 35 g), masing-masing diulang dua Kali.
Variabel bebas penelitian adalah formulasi penambahan labu kuning dan ubi jalar
kuning, sedangkan variabel terikat adalah daya terima churros yang dinilai melalui
uji organoleptik dengan skala hedonik. Sampel penelitian terdiri dari 50 panelis
mahasiswa Jurusan Gizi Poltekkes Kemenkes Medan. Data dianalisis
menggunakan uji Anova dan dilanjutkan dengan uji Duncan.

Hasil penelitian menunjukkan terdapat pengaruh signifikan formulasi
terhadap seluruh parameter organoleptik (p = 0,000). Perlakuan B memperoleh
nilai kesukaan tertinggi pada warna (4,42), rasa (4,45), dan aroma (4,35),
sedangkan tekstur tertinggi diperolen pada Perlakuan A (4,51). Secara
keseluruhan, Perlakuan B merupakan formulasi yang paling disukai panelis.

Disimpulkan bahwa penambahan labu kuning dan ubi jalar kuning
berpengaruh terhadap daya terima churros sebagai makanan selingan anak
sekolah, dengan Perlakuan B sebagai formulasi terbaik. Disarankan dilakukan uji
proksimat lanjutan, uji daya simpan, serta uji intervensi pada anak sekolah untuk
mengetahui efektivitas produk secara berkelanjutan.

Kata Kunci : Churros, Labu Kuning, Ubi Jalar Kuning, Daya Terima, Makanan
Selingan
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ABSTRACT

ACCEPTABILITY OF CHURROS FORMULATED WITH PUMPKIN
(Cucurbita moschata) AND YELLOW SWEET POTATO (Ipomoea batatas)
AS A SNACK FOR SCHOOL-AGED CHILDREN

Aliyah Marina Putri, Erlina Nasution, S.Pd, M.Kes
Medan Health Polytechnic of the Ministry of Health
Email : alynmp30@gmail.com

Background : Churros are a popular snack among school-aged children; however,
they generally have low nutritional value. Pumpkin (Cucurbita moschata) and
yellow sweet potato (Ipomoea batatas) have the potential to improve the
nutritional value of churros because they are rich in beta-carotene, vitamins, and
dietary fiber. This study aimed to determine the acceptability of churros
formulated with pumpkin and yellow sweet potato as a snack for school-aged
children based on color, aroma, taste, and texture.

Methods : This experimental study employed a Completely Randomized Design
(CRD) with three formulation treatments: Treatment A (100 g wheat flour, 25 g
pumpkin, and 25 g yellow sweet potato), Treatment B (90 g wheat flour, 30 g
pumpkin, and 30 g yellow sweet potato), and Treatment C (80 g wheat flour, 35 g
pumpkin, and 35 g yellow sweet potato), with each treatment replicated twice.
The independent variable was the formulation of pumpkin and yellow sweet
potato, while the dependent variable was churros acceptability, assessed using an
organoleptic test with a hedonic scale. The study sample consisted of 50 student
panelists from the Department of Nutrition, Medan Health Polytechnic, Ministry
of Health. Data were analyzed using ANOVA followed by Duncan’s test.

Results : The results showed that the formulation had a significant effect on all
organoleptic parameters (p = 0.000). Treatment B received the highest preference
scores for color (4.42), taste (4.45), and aroma (4.35), whereas the highest texture
score was obtained by Treatment A (4.51). Overall, Treatment B was the most
preferred formulation among the panelists.

Conclusion : In conclusion, the addition of pumpkin and yellow sweet potato
affected the acceptability of churros as a snack for school-aged children, with
Treatment B identified as the best formulation. Further studies are recommended,
including proximate analysis, shelf-life testing, and intervention studies among
school-aged children to assess the product’s long-term effectiveness.

Keywords: Churros; Pumpkin; Yellow Sweet Potato; Acceptability; School
Snacks.
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