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ABSTRAK

DAYA TERIMA CHIPS TEMPE DAUN KELOR (Glycine max- Moringa
oliefera) DENGAN VARIASI PENAMBAHAN UBI KUNING (Ipomoea
batatas) SEBAGAI CAMILAN ANAK SEKOLAH DASAR

Elisabeth Sormin. Erlina Nasution, S.Pd, M.Kes
(Politeknik Kesehatan Kementerian Kesehatan Medan)
Email: elisabethsormin76@gmail.com

Masalah gizi pada anak sekolah masih menjadi perhatian karena anak sekolah
sering mengonsumsi jajanan yang kurang sehat. Tempe, daun kelor, dan ubi
kuning merupakan bahan pangan lokal yang dapat dimanfaatkan sebagai bahan
pembuatan camilan bergizi. Penelitian ini bertujuan untuk mengetahui daya terima
chips tempe daun kelor dengan variasi penambahan ubi kuning berdasarkan
warna, aroma, tekstur, dan rasa.

Penelitian menggunakan metode eksperimen dengan Rancangan Acak
Lengkap (RAL) yang terdiri dari tiga perlakuan dan dua kali pengulangan, yaitu
penambahan ubi kuning 40 g (A), 45 g (B), dan 50 g (C). Variabel bebas adalah
variasi penambahan ubi kuning, sedangkan variabel terikat adalah daya terima
warna, aroma, tekstur, dan rasa. Uji organoleptik dilakukan terhadap 50 panelis
menggunakan skala hedonik 1-5. Data dianalisis menggunakan uji ANOVA pada
taraf signifikansi 5% dan dilanjutkan dengan uji Duncan.

Hasil penelitian menunjukkan terdapat perbedaan nyata terhadap daya terima
warna, aroma, tekstur, dan rasa dengan nilai p=0,000 (p<0,05). Perlakuan B
dengan penambahan 45 g ubi kuning memperoleh nilai rata-rata tertinggi pada
warna 4,42, aroma 4,12, tekstur 4,18, dan rasa 4,14.

Berdasarkan hasil penelitian dapat disimpulkan bahwa penambahan ubi
kuning berpengaruh terhadap daya terima chips tempe daun kelor. Perlakuan B
dengan penambahan 45 g ubi kuning merupakan perlakuan yang paling disukai
panelis. Disarankan dilakukan uji proksimat untuk mengetahui kandungan zat gizi
produk serta penelitian lanjutan mengenai pemberian chips pada anak sekolah da-
sar.

Kata kunci: Chips tempe, daun kelor, ubi kuning, daya terima, organoleptic.

Vi


mailto:elisabethsormin76@gmail.com

ABSTRACT
ACCEPTABILITY OF MORINGA LEAF TEMPE CHIPS (Glycine max-Moringa

oleifera) WITH VARIATIONS IN YELLOW SWEET POTATO (Ipomoea batatas)
ADDITION AS A SNACK FOR ELEMENTARY SCHOOL CHILDREN

Elisabeth Sormin, Erlina Nasution, S.Pd, M.Kes
(Medan Health Polytechnic of the Ministry of Health)
Email: clisabethsormin76@gmail.com

Nutritional problems among school-age children remain a concern because school children
often consume unhealthy snacks. Tempe, moringa leaves, and yellow sweet potatoes are
local food ingredients that can be utilized in the production of nutritious snacks. This study
aimed to determine the acceptability of moringa leaf tempe chips with variations in yellow
sweet potato addition based on color, aroma, texture, and taste.

The study used an experimental method with a Completely Randomized Design (CRD)
consisting of three treatments with two replications, namely the addition of 40 g (A), 45 g
(B), and 50 g (C) of yellow sweet potato. The independent variable was the variation in
yellow sweet potato addition, while the dependent variables were the acceptability of color,
aroma, texture, and taste. Organoleptic testing was conducted on 50 panelists using a 1-5
hedonic scale. The data were analyzed using ANOVA at a 5% significance level and
followed by Duncan's test.

The results showed significant differences in the acceptability of color, aroma, texture, and
taste, with a p-value of 0.000 (p < 0.05). Treatment B, with the addition of 45 g of yellow
sweet potato, obtained the highest mean scores for color (4.42), aroma (4.12), texture (4.18),
and taste (4.14).

Based on the results, it can be concluded that the addition of yellow sweet potato affected
the acceptability of moringa leaf tempe chips. Treatment B, with the addition of 45 g of
yellow sweet potato, was the most preferred treatment by the panelists. It is recommended
to conduct a proximate analysis to determine the nutritional content of the product and
further research regarding the provision of the chips to clementary school children.

Keywords: Tempe chips, moringa leaves, yellow sweet potato, acceptability, organoleptic.
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