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Formulasi Dan Uji Organoleptik Food Bar Bekatul Dan Tepung Mocaf 

Dengan Penambahan Kurma Sebagai Alternatif Makanan Selingan Tinggi 

Serat Untuk Cegah Obesitas 

 

Fitria Damar Dienullah 

 

INTISARI 

Berdasarkan Survei Kesehatan Indonesia (SKI) tahun 2023, prevalensi obesitas di Indonesia 

mencapai 23,4%. Salah satu upaya pencegahan obesitas yang dapat dilakukan adalah 

meningkatkan konsumsi serat pangan melalui pemanfaatan pangan fungsional, seperti bekatul dan 

tepung mocaf penambahan kurma. Kandungan serat per 100 gram bekatul adalah 24,15 gram, 

tepung mocaf 6 gram, dan kurma 8 gram. Penelitian bertujuan menghasilkan formulasi terbaik 

food bar, mengetahui kandungan gizi dan Harga Pokok Produksi (HPP) produk. Jenis penelitian 

adalah eksperimental dengan analisis deskriptif yang dilakukan dalam dua tahap. Penelitian 

pendahuluan menguji perbandingan bekatul dan mocaf, yaitu F1 (80%:20%), F2 (85%:15%), dan 

F3 (90%:10%) hasil uji organoleptik oleh 10 panelis agak terlatih. Formulasi terbaik penelitian 

pendahuluan adalah F3 (90%:10%), dilanjutkan penelitian utama dengan variasi penambahan 

kurma, F1 (10%), F2 (15%), dan F3 (20%). Penilaian organoleptik penelitian utama dilakukan 

oleh 30 panelis tidak terlatih. Hasil penelitian menunjukkan formulasi terbaik diperoleh F3 

(90%:10% + 20%) dengan nilai rata-rata organoleptik warna 4,9 (netral), aroma 4,7 (netral), rasa 

4,7 (netral), dan tekstur 4,4 (netral). Berdasarkan Tabel Komposisi Pangan Indonesia (TKPI) dan 

AKG, kandungan gizi food bar F3 per kemasan 60 gram meliputi energi sebesar 190,66 kkal, 

protein 5,84 gram, lemak 6,44 gram, karbohidrat 26,58 gram, dan serat 6,38 gram. Produk ini telah 

memenuhi syarat pangan tinggi serat, yaitu >6 gram serat per 100 gram pangan. HPP untuk F3 

adalah sebesar Rp37.415 dengan harga jual Rp7.482 per kemasan 60 gram. 

Kata Kunci: Food bar, Bekatul, Tepung Mocaf, Kurma, Obesitas. 
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ABSTRACT 

 

FITRIA DAMAR DIENULLAH. Formulation and Organoleptic Test of Rice 

Bran and Mocaf Flour Food Bar with Date Addition as an Alternative High-

Fiber Snack to Prevent Obesity. Under Supervision NANING HADININGSIH 

Based on the Indonesian Health Survey (SKI) 2023, the prevalence of obesity in Indonesia reached 

23.4%. One effort to prevent obesity is increasing dietary fiber intake through the utilization of 

functional foods, such as food bars made from rice bran and mocaf flour with the addition of dates. 

The fiber content per 100 grams of rice bran is 24.15 grams, mocaf flour 6 grams, and dates 8 

grams. This study aimed to produce the best food bar formulation, determine its nutritional 

content, and calculate the Cost of Goods Manufactured (COGM) of the product. This research 

used an experimental design with descriptive analysis conducted in two stages. In the preliminary 

study, the ratio of rice bran to mocaf flour was tested, namely F1 (80%:20%), F2 (85%:15%), and 

F3 (90%:10%), evaluated by 10 semi-trained panelists through organoleptic testing. The best 

formulation from the preliminary study was F3 (90%:10%), which was then continued to the main 

study with variations in date addition: F1 (10%), F2 (15%), and F3 (20%). Organoleptic 

evaluation in the main study was conducted by 30 untrained panelists. The results showed that the 

best formulation was F3 (90%:10% + 20%), with average organoleptic scores of 4.9 for color 

(neutral), 4.7 for aroma (neutral), 4.7 for taste (neutral), and 4.4 for texture (neutral). Based on 

the Indonesian Food Composition Table (TKPI) and Recommended Dietary Allowance (RDA), the 

nutritional content of F3 food bar per 60-gram serving consisted of 190.66 kcal of energy, 5.84 

grams of protein, 6.44 grams of fat, 26.58 grams of carbohydrates, and 6.38 grams of dietary fiber. 

This product met the requirements for high-fiber food, namely, more than 6 grams of fiber per 100 

grams of product. The COGM for formulation F3 was Rp37,415, with a selling price of Rp7,482 

per 60-gram package. 

Keywords: Food bar, Rice Bran, Mocaf Flour, Dates, Obesity 
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