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Gambaran Sifat Organoleptik dan Kandungan Gizi Cake Substitusi Tepung
Ubi Ungu dengan Penambahan Tepung Pisang Uli (Musa x paradisiaca
L.AAB) Sebagai Snack Pencegah Hipertensi

Umi Muhyati Solihah

INTISARI

Berdasarkan data Survei Kesehatan Indonesia (2023), prevalensi hipertensi di Jawa Barat 32,6%.
Upaya pencegahan hipertensi dapat dilakukan dengan mengonsumsi makanan kaya kalium dan serat
seperti ubi ungu dan pisang uli. Ubi ungu mengandung 320,7 mg kalium dan 0,6 gram serat dan
pisang uli mengandung kalium sebesar 650,3 mg dan serat 1,4 gram per 100 gram. Bahan tersebut
bisa diolah menjadi makanan selingan seperti cake. Tujuan penelitian untuk mengetahui gambaran
sifat organoleptik dan kandungan gizi cake. Jenis penelitian yaitu eksperimen dengan analisis
deskriptif. Penelitian terdiri dari penelitian pendahuluan dan utama. Penelitian pendahuluan yaitu
pembuatan cake dengan perbandingan tepung terigu dan tepung ubi ungu, F1(65%:35%),
F2(55%:45%), F3(45%:55%), F4(35%:65%). Hasil penelitian pendahuluan didapatkan formulasi
paling disukai F1(65%:35%) dengan rata-rata warna 3,7(biasa saja), aroma 3,8(biasa saja), tekstur
4,4(biasa saja), rasa 5,0(agak suka). Perlakuan pada penelitian utama yaitu penambahan tepung
pisang uli sebanyak F1(10%), F2(20%), F3(30%), F4(40%), F5(50%). Hasil uji organoleptik
didapatkan formulasi paling disukai yaitu F5(65% tepung terigu:35% tepung ubi ungu+50% tepung
pisang uli) dengan rata-rata warna 5,7(suka), aroma 5,8(suka), tekstur 6,2(suka), rasa 6,7(sangat
suka). Kandungan gizi F5 per 100 gram energi 306 kkal, protein 7,2 gram, lemak 6,0 gram,
karbohidrat 55,1 gram, kalium 329,8 mg, serat 3,3 gram. Cake ini termasuk snack sumber serat
karena mengandung 3,3 gram per 100 gram. Harga pokok produksi F5 per 100 gram Rp3.477 dan
harga jual Rp3.824. Cake ini mampu bersaing dengan cake komersial yang dijual di pasaran.

Kata Kunci: Hipertensi, Cake, Tepung Ubi Ungu, Tepung Pisang Uli



ABSTRACT

UMI MUHYATI SOLIHAH, Description of the Organoleptic Properties and
Nutritional Content of Purple Sweet Potato Flour Substitution Cake with the
Addition of Uli Banana Flour (Musa x paradisiaca L.AAB) as a Snack to Prevent
Hpypertension. Under Supervision of PIJAR BEYNA FATAMORGANA

Based on data from the Indonesian Health Survey (2023), the prevalence of hypertension in West
Java is 32.6%. Efforts to prevent hypertension can be done by consuming foods rich in potassium
and fiber such as purple sweet potatoes and uli bananas. Purple sweet potatoes contain 320.7 mg
of potassium and 0.6 grams of fiber and uli bananas contain 650.3 mg of potassium and 1.4 grams
of fiber per 100 grams. These ingredients can be processed into snacks such as cakes. The purpose
of the study was to determine the description of the organoleptic properties and nutritional content
of cakes. The type of research is an experiment with descriptive analysis. The study consists of
preliminary and main research. The preliminary research was making cakes with a ratio of wheat
flour and purple sweet potato flour, F1 (65%: 35%), F2 (55%: 45%), F3 (45%: 55%), F4 (35%:
65%). The results of the preliminary study obtained the most preferred formulation F1 (65%: 35%)
with an average color of 3.7 (normal), aroma 3.8 (normal), texture 4.4 (normal), taste 5.0 (quite
like). The treatment in the main study was the addition of uli banana flour as much as F1 (10%), F2
(20%), F3 (30%), F4 (40%), F5 (50%). The results of the organoleptic test obtained the most
preferred formulation, namely F5 (65% wheat flour: 35% purple sweet potato flour + 50% uli
banana flour) with an average color of 5.7 (like), aroma 5.8 (like), texture 6.2 (like), taste 6.7 (very
like). The nutritional content of F5 per 100 grams of energy is 306 kcal, protein 7.2 grams, fat 6.0
grams, carbohydrates 55.1 grams, potassium 329.8 mg, fiber 3.3 grams. This cake is a fiber source
snack because it contains 3.3 grams per 100 grams. The production cost of F5 per 100 grams is
Rp3,477 and the selling price is Rp3,824. This cake is able to compete with commercial cakes sold
on the market.

Keywords: Hypertension, Cake, Purple Sweet Potato Flour, Uli Banana Flour
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