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PENGARUH SUBSTITUSI TEPUNG LABU KUNING (Cucurbita moschata)
TERHADAP KADAR B-KAROTEN DAN DAYA TERIMA PRODUK FLAKES.

Kekurangan vitamin A (KVA) merupakan salah satu diantara empat masalah gizi
utama di Indonesia yang harus segera ditangani. Sebanyak tiga juta anak-anak
buta karena kekurangan vitamin A. Pada anak balita, KVA dapat menyebabkan
mudah terkena penyakit infeksi, seperti diare, radang paru-paru, pneumonia, dan
akhirnya kematian. Tepung labu kuning dapat dimanfaatkan sebagai bahan
pensubstitusi dalam pembuatan flakes. Tujuan dari penelitian untuk mengetahui
pengaruh substitusi tepung labu kuning terhadap kadar beta karoten dan daya
terima flakes. Penelitian dilakukan dengan mensubstitusikan tepung labu kuning
dan tepung terigu dalam pembuatan flakes. Tingkat substitusi tepung labu kuning
divariasi menjadi empat perlakuan yaitu 0%, 10%, 20% dan 30%. Hasil penelitian
menunjukkan Kadar beta karoten pada flakes <62,9 mg/kg. Flakes dengan

substitusi 0 % menunjukkan tingkat kesukaan tertinggi, yang diikuti dengan 20%.

Kata kunci:flakes, daya terima, beta karoten, labu kuning.
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ABSTRACT

RIMA FEBRIANI, J310120047
Advisers: Pramudya Kurnia, STP., M.Agr ; Fitriana Mustikaningrum, SGZ.,
MSc.

THE EFFECT OF PUMPKIN (Cucurbita moschata) FLOUR SUBSTITUTION
ON B-CAROTENE AND ACCEPTANCE OF FLAKES

Deficiency of vitamin A is one of the four main nutrient problems in Indonesian that
must be solved. As many as three millions of childrean are blind due to the
deficiency of vitamin A. In the toddlers, the deficiency will succeptible to infections
diseases, such as diarhea, pneumona and finally death. Pumpkin flour can be
used as substitute material in making flakes. The purpose of the research was to
determine the effect of pumpkin flour substitution on B-carotene and acceptance
levels of flakes. The research was conducted by subtituting the pumpkin flour at
various levels, were 0%, 10%, 20% and 30%. The results indicated that B-carotene
of all treatment of flakes was below 62,9 mg/kg. The highest acceptance of flakes
was given by 0% substitution, followed by 20%.

Keywords: flakes, food acceptance, beta carotene, yellow pumpkin.
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