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Sifat Organoleptik dan Kandungan Gizi Food Bar Tepung Ubi Ungu, Mocaf, 

dan Tepung Tempe Kacang Tanah sebagai Alternatif Pangan Darurat 

 

Wiwit Chofifah 

 

INTISARI 

 

Indonesia berada pada jalur cincin api sehingga rawan bencana. Kabupaten Tasikmalaya memiliki 

frekuensi bencana tinggi yang menyebabkan terganggunya pemenuhan pangan. Kondisi ini 

menuntut tersedianya pangan darurat yang praktis, siap konsumsi, bergizi, dan berbahan lokal, salah 

satunya food bar. Penelitian ini bertujuan mengetahui sifat organoleptik dan kandungan gizi food 

bar tepung ubi ungu, mocaf, dan tepung tempe kacang tanah sebagai alternatif pangan darurat. Jenis 

penelitian ini adalah eksperimen dengan analisis deskriptif melalui dua tahap formulasi. Tahap 

pertama menggunakan kombinasi tepung ubi ungu dan mocaf yaitu F1 (40%:60%), F2 (50%:50%), 

dan F3 (60%:40%) yang diuji kepada 10 panelis agak terlatih dan menunjukkan F2 sebagai formula 

terbaik. Tahap kedua mengombinasikan formula terpilih dengan tepung tempe kacang tanah yaitu 

F1 (27,5%:27,5%:45%), F2 (25%:25%:50%), dan F3 (22,5%:22,5%:55%) yang diuji kepada 30 

panelis tidak terlatih. Hasil menunjukkan F2 (25%:25%:50%) merupakan formulasi terbaik dengan 

nilai organoleptik rata-rata 3,9 (suka). Kandungan gizi per sajian 50 gram yaitu energi 259,9 kkal, 

protein 7,8 gram, lemak 14,2 gram, karbohidrat 25,1 gram dan serat 5,9 gram dengan harga jual Rp 

2.488 per sajian. Food bar ini berpotensi sebagai alternatif pangan darurat berbahan lokal karena 

memiliki sifat organoleptik yang dapat diterima panelis dan kandungan gizi yang cukup baik. 

Kata Kunci: Pangan darurat, food bar, tepung ubi ungu, mocaf, dan tepung  tempe kacang tanah 
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ABSTRACT 

 

Wiwit Chofifah, Organoleptic Properties and Nutritional Content of Purple 

Sweet Potato Flour, Mocaf, and Peanut Tempeh Flour Food Bars as 

Emergency Food Alternatives. Under supervision of Sumarto, MP 

 

Indonesia is located on the Ring of Fire, making it prone to disasters. Tasikmalaya Regency has a 

high frequency of disasters that disrupt food availability. This condition requires the availability of 

emergency food that is practical, ready-to-eat, nutritious, and made from local ingredients, one of 

which is a food bar. This study aimed to determine the organoleptic properties and nutritional 

content of food bars made from purple sweet potato flour, mocaf, and peanut tempeh flour as an 

alternative emergency food. This study was an experimental study with descriptive analysis 

conducted through two formulation stages. The first stage used combinations of purple sweet potato 

flour and mocaf, namely F1 (40%:60%), F2 (50%:50%), and F3 (60%:40%), which were tested by 

10 semi-trained panelists and showed F2 as the best formula. The second stage combined the 

selected formula with peanut tempeh flour, namely F1 (27.5%:27.5%:45%), F2 (25%:25%:50%), 

and F3 (22.5%:22.5%:55%), which were tested by 30 untrained panelists. The results showed that 

F2 (25%:25%:50%) was the best formulation with an average organoleptic score of 3.9 (liked). The 

nutritional content per 50 g serving was 259.1 kcal of energy, 7.8 g of protein, 14.2 g of fat, 25.1 g 

of carbohydrates, and 5.9 g of dietary fiber, with a selling price of IDR 2.488 per serving. This food 

bar has the potential to be developed as a locally based emergency food alternative because it had 

organoleptic properties acceptable to panelists and fairly good nutritional content. 

Keywords: Emergency food, food bar, purple sweet potato flour, mocaf, and peanut tempeh flour 
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