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PEMANFAATAN TEPUNG DARI UBI TALAS (Colocasia 

esculenta L. Scott), UBI JALAR (Ipomoea batatas (L.) Lam),  DAN 

UBI KAYU (Manihot utilisima) TERHADAP KARAKTERISTIK 

BROWNIES DAN KUE KERING 

 

Oleh 

Alensya A.Ambu Bili 

71115021 

ABSTRAK 

 

Berbagai jenis pangan diproduksi dengan meningkatkan kuantitas serta 

kualitasnya untuk memenuhi kebutuhan pangan masyarakat. Salah satunya dengan 

memanfaatkan sumberdaya pangan lokal umbi-umbian. Guna memperkenalkan 

produk-produk lokal yang bersumber tanaman umbi-umbian maka perlu 

penguatan pada sektor pasca panennya maupun didukung dengan teknologi 

pengolahan pangan sehingga dapat dihasilkan produk-produk yang memiliki nilai 

ekonomis maupun kulitas yang baik. Penelitian ini bertujuan untuk mengetahui 

hasil uji organoleptik dan nilai kandungan gizi dari umbi-umbian (Colocasia 

esculenta L. Scott, Ipomoea batatas (L.) Lam dan Manihot utilisima) terhadap 

kualitas dari produk olahan brownies dan kue kering. Penelitian ini dilakukan di 

Laboratorium Teknologi Pangan UPT Laboratorium Matematika dan Ilmu 

Pengetahuan Alam, Universitas Katolik Widya Mandira. Penelitian ini 

dilaksanakan pada bulan November sampai dengan Januari2020 . Terdapat  tiga  

sampel ubi yang terdiri dari ubi kayu, ubi jalar dan ubi talas yang diolah menjadi 

tepung . tepung yang dihasilkan digunakan sebagai bahan dasar pembuatan 

produk brownies dan kue kering. Kemudian dilakukan uji organoleptik pada 30 

panelis tak terlatih untuk mengetahui tingkat kesukaan warna, tekstur,aroma dan 

rasa, kemudian produk olahan diuji kandungan gizi meliputi kandungan 

karbohidrat, lemak dan protein. Analisis data dilakukan secara deskriptif 

kuantitatif. Hasil penelitian uji organoleprik menunjukkan tingkat kesukaan 

warna, tekstur, aroma dan rasa pada brownies dan kue kering dari ketiga jenis ubi 

tersebut bervariasi, rata-rata 30 panelis menunjukkan rasa suka terhadap produk . 

Kandungan karbohidrat yang paling tinggi terdapat pada brownies ubi talas 

26,4%, sedangkan produk kue kering ialah ubi kayu dan ubi jalar 15,3%. Kadar 

lemak tertinggi terdapat pada brownies ubi kayu dengan persentase 79% dan 

produk kue kering ubi talas dengan presentase 90%.  Sedangkan kadar protein 

yang  tinggi terdapat pada brownies ubi talas dengan presentase 19,75% dan pada 

kue kering ubi talas yaitu 19,87%.   

 

Kata kunci: Ubi kayu, Ubi jalar, Ubi talas, Brownies, Kue kering, Uji 

organoleptik, Uji kandungan gizi 
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The Benefits Of Taro (Colocasiaesculenta L. Scott), Sweet Potato (Ipomoea 

Batatas (L.) Lam), And Cassava (Manihotutilisima) On Brownies And 

Cookies Characteristics 

 

by 

Alensya A.Ambu Bili 

71115021 

ABSTRACT 

 

Various types of food are produced by increasing the quantity and quality 

to meet people's food needs. One of them is by utilizing local food resources of 

tubers. To introduce local products sourced from tuber crops, it is necessary to 

strengthen the post-harvest sector or be supported by food processing technology 

so that products that have economic value or good quality can be produced. This 

study aims to determine the results of organoleptic tests and nutritional content of 

tubers (Colocasiaesculenta L. Scott, Ipomoea batatas (L.) Lam and Manihot 

utilisima) on the quality of processed brownies and pastries. This research was 

conducted at the  Food Technology Laboratory  WidyaMandira Catholic 

University. This research was conducted from November to January 2020. There 

were three samples of cassava consisting of cassava, sweet potato and taro that 

were processed into flour. The resulting flour was used as a base for making 

brownies and pastries. Then organoleptic tests were performed on 30 panelists to 

determine the level of color, texture, smell and taste, then processed products were 

tested for nutritional content including carbohydrate, fat and protein. Data analysis 

was performed descriptive quantitative. The results of the organolepric test 

showed the level of color, texture, smell and taste for brownies and pastries of the 

three types of tubers, and the 30 panelists liked those products. The highest 

carbohydrate content was found in taro brownies at 26.4%, while pastry products, 

that made from cassava and sweet potato, got 15.3%. The highest level of fat was 

found in cassava brownies with a percentage of 79% and taro sweet potato cookies  

with a percentage of 90%. Whereas high protein content was found in taro 

brownies with a percentage of 19.75% and taro sweet potato cookies at 19.87%. 

 

Keywords: Cassava, Sweet potato, Brownies, Cookies, organolepric test, 

Nutrition test  
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