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ABSTRACT

ANGGRAINI DEWI WIDYASTUTI. J 310 131 014

THE INFLUENCE OF THE SUBSTITUTION OF FLOUR YELLOW SQUASH
(CUCURBHITA MOSCHATA) AGAINST LEVELS OF B-KAROTEN AND
RESOURCES ON BISCUITS YELLOW SQUASH

Background: Beta carotene very needed by the body to prevent a deficiency of
vitamin a (DVA). One of alternatives that can be taken to reduce the occurrence
of vitamin a deficiency is by means various kind of Food based local food source
of vitamin a. Various kind of food can be done by making food products such as
biscuit yellow squash.

Objective: Knowing the substitution of yellow squash against levels of beta
carotene and resources on biscuits yellow squash

Research Method: According to this research its kind is research experiment.
Research design used is random design complete with four variations of the
substitution of flour treatment yellow squash. Testing levels of beta carotene
done by means of the spectrophotometer test. Received the resources obtained
through organoleptik testing conducted by the panel somewhat trained as many
as 25 people that is a student of nutrition muhammadiyah university surakarta.
The beta carotene test analyzed using anova one direction with significant level
of 95% (a= 0,05) and Resources test analyzed using friedman test with
significant level of 95 % (a= 0,05).

Result: The results of research shows that based on the levels of beta carotene ,
obtained the highest levels of beta carotene is on a biscuit with the substitution of
flour is 15% of yellow squash 13,349 ug/100 gram. Of statistical tests annova on
the substitution of flour yellow squash against levels of beta carotene indicate its
value of p = 0,000. Statistical testing shows power color received against the
value of p = 0,001; the scent of the value of p = 0,000; taste the value of p =
0.008; texture the value of p = 0,055; and preferences a whole by the value of p =
0,000.

Conclusion: There's an effect which is significant at the substitution of flour
yellow squash against levels of beta carotene and there is the influence of the
substitution of flour yellow squash in making biscuits yellow squash received on
power which includes Color, the scent of, a sense of, and preferences a whole
and there are no flour the influence of the substitution of yellow squash in making
biscuits yellow squash power to receive from the perspective of texture.

Keyword : Flour yellow squash, levels of beta carotene, biscuit resources
Literature :40: 1992 - 2014
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PENGARUH  SUBSTITUSI  TEPUNG LABU KUNING  (Cucurbhita
moschata)TERHADAP KADAR B-KAROTEN DAN DAYA TERIMA PADA
BISKUIT LABU KUNING

Pendahuluan: Beta karoten sangat diperlukan oleh tubuh untuk mencegah
kekurangan vitamin A (KVA). Salah satu alternatif yang dapat dilakukan untuk
mengurangi terjadinya defisiensi vitamin A adalah dengan cara
penganekaragaman pangan berbasis pangan lokal sumber vitamin A.
Penganekaragaman dapat dilakukan dengan membuat produk pangan
diantaranya biskuit labu kuning.

Tujuan: Mengetahui pengaruh substitusi tepung labu kuning terhadap kadar [3-
karoten dan daya terima pada biskuit labu kuning.

Metode Penelitian: Penelitian ini menurut jenisnya merupakan penelitian
eksperimen. Rancangan penelitian yang digunakan adalah rancangan acak
lengkap dengan empat variasi perlakuan substitusi tepung labu kuning.
Pengujian kadar p-karoten dilakukan dengan cara uji spektrofotometer. Uji daya
terima diperoleh melalui pengujian organoleptik yang dilakukan oleh panelis agak
terlatih sebanyak 25 orang vyaitu mahasiswa jurusan gizi Universitas
Muhammadiyah Surakarta. Uji B-karoten dianalisis dengan menggunakan Anova
satu arah dengan taraf signifikan 95% (o= 0,05) dan uji daya terima dianalisis
dengan menggunakan uji Friedman test dengan taraf signifikan 95% (a= 0,05).
Hasil: Hasil penelitian menunjukkan bahwa berdasarkan uji kadar beta karoten,
diperoleh kadar beta karoten tertinggi adalah pada biskuit dengan substitusi
tepung labu kuning 15% yaitu 13,349 ug/100 gram. Dari uji statistik annova pada
substitusi tepung labu kuning terhadap kadar beta karoten menunjukkan nilai
p=0,000. Berdasarkan hasil uji statistik daya terima terhadap warna nilai p=0,001,
aroma nilai p=0,000; rasa nilai p=0,008; tekstur nilai p=0,055; dan kesukaan
keseluruhan dengan nilai p= 0,000.

Kesimpulan: Ada pengaruh yang signifikan pada substitusi tepung labu kuning
terhadap kadar beta karoten dan terdapat pengaruh substitusi tepung labu
kuning pada pembuatan biskuit labu kuning terhadap daya terima yang meliputi
warna, aroma, rasa, dan kesukaan keseluruhan serta tidak terdapat pengaruh
substitusi tepung labu kuning pada pembuatan biskuit labu kuning terhadap daya
terima dari segi tekstur.

Kata kunci : Daya terima biskuit, kadar beta karoten, tepung labu kuning
Kepustakaan : 40: 1992 — 2014
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