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GAMBARAN SIFAT ORGANOLEPTIK DAN KANDUNGAN GIZI SELAI 

BERBASIS UBI UNGU SUBSTITUSI BUAH NANAS DENGAN PENAMBAHAN 

TEPUNG KACANG MERAH  

Azril Tufail 

INTISARI 

Prevalensi Diabetes Melitus (DM) Tipe 2 di Indonesia mencapai 11,7% berdasarkan data SKI 2023. 

Hal ini mendorong pentingnya inovasi produk pangan alternatif yang tinggi serat. Penelitian ini 

bertujuan mengembangkan selai berbasis ubi ungu substitusi buah nanas dengan penambahan tepung 

kacang merah guna menguatkan nilai fungsionalnya sebagai makanan pelengkap sehat bagi penderita 

DM Tipe 2. Metode yang digunakan adalah penelitian eksperimental dengan analisis deskriptif yang 

dilaksanakan dalam dua tahap. Penelitian Tahap 1 dengan Formula 1 (60% Ubi Ungu : 40% Nanas), 

formula 2 (50% Ubi Ungu : 50% Nanas), formula 3 (40% Ubi Ungu : 60% Nanas) lalu diuji 

organoleptik dengan 10 panelis agak terlatih dan menunjukan hasil formula 3 (40% Ubi Ungu : 60% 

Nanas) formulasi terbaik dengan nilai rata rata 5,28 (agak suka). Penelitian Tahap 2 mengembangkan 

formula terbaik dari tahap 1 dengan menambahkan tepung kacang merah, dengan formula 1 (40% Ubi 

Ungu : 60% Nanas + 10%), formula 2 (40% Ubi Ungu : 60% Nanas + 15%), formula 3 (40% Ubi 

Ungu : 60% Nanas + 20%), yang kemudian diuji organoleptik oleh 30 panelis tidak terlatih. Hasil 

penelitian pada tahap 2, panelis paling menyukai Formula 1 (40% ubi ungu : 60% nanas + 10% tepung 

kacang merah) dengan nilai rata-rata keseluruhan 5,10 (agak suka). Kandungan gizi formula terpilih 

ini per 100 gram mengandung energi 117,33 kkal, protein 3,24 g, lemak 0,64 g, karbohidrat 25,79 g, 

dan serat 1,78 g. Kesimpulannya, formulasi selai dengan penambahan 10% tepung kacang merah dan 

pemanis alami Stevia ini dapat diterima secara sensori dan berpotensi menjadi alternatif makanan 

pelengkap yang aman bagi pengidap DM Tipe 2. Estimasi harga jual produk ini adalah Rp 13.500 per 

100 gram. 

Kata Kunci: selai, ubi ungu, nanas, tepung kacang merah, diabetes melitus tipe 2 
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ABSTRACT 

AZRIL TUFAIL. DESCRIPTION OF ORGANOLEPTIC PROPERTIES AND 

NUTRITIONAL CONTENT OF PURPLE SWEET POTATO JAM SUBSTITUTED WITH 

PINEAPPLE AND FORTIFIED WITH RED BEAN FLOUR. Under Supervision of  

NANING HADININGSIH 

 
The prevalence of Type 2 Diabetes Mellitus (DM) in Indonesia reached 11.7% based on the 2023 SKI 

data. This highlights the importance of innovating high-fiber alternative food products. This study aims 

to develop a purple sweet potato jam substituted with pineapple and fortified with red bean flour to 

strengthen its functional value as a healthy complementary food for Type 2 DM patients. The method 

used was an experimental research with descriptive analysis conducted in two stages. Stage 1 research 

involved Formula 1 (60% Purple Sweet Potato : 40% Pineapple), Formula 2 (50% Purple Sweet Potato 

: 50% Pineapple), and Formula 3 (40% Purple Sweet Potato : 60% Pineapple), which were then 

organoleptically tested by 10 semi-trained panelists and showed that Formula 3 (40% Purple Sweet 

Potato : 60% Pineapple) was the best formulation with an average score of 5.28 (slightly like). Stage 2 

research developed the best formula from Stage 1 by adding red bean flour into Formula 1 (40% Purple 

Sweet Potato : 60% Pineapple + 10%), Formula 2 (40% Purple Sweet Potato : 60% Pineapple + 15%), 

and Formula 3 (40% Purple Sweet Potato : 60% Pineapple + 20%), which were then organoleptically 

tested by 30 untrained panelists. The results of Stage 2 showed that the panelists most preferred 

Formula 1 (40% purple sweet potato : 60% pineapple + 10% red bean flour) with an overall average 

score of 5.10 (slightly like). The nutritional content of this selected formula per 100 grams contains 

117.33 kcal of energy, 3.24 g of protein, 0.64 g of fat, 25.79 g of carbohydrates, and 1.78 g of fiber. In 

conclusion, the jam formulation with the addition of 10% red bean flour and Stevia natural sweetener 

is sensorially acceptable and has the potential to be a safe complementary food alternative for Type 2 

DM patients. The estimated selling price of this product is IDR 13,500 per 100 grams. 
 

Keywords: jam, purple sweet potato, pineapple, red bean flour, type 2 diabetes mellitus 
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