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ORGANOLEPTIC ASSESSMENT AND NUTRITIONAL CONTENT
ESTIMATION OF BROWNIES MADE WITH PURPLE SWEET POTATO
FLOUR (Ipomoea batatas L. Poiret) AND SOYBEAN FLOUR (Glycine
Max.L) AS A SNACK FOR DIABETES MELLITUS SUFFERERS

Nisrina Zakiyah!, Sholichin?

ABSTRACK

Diabetes mellitus (DM) is a chronic metabolic disease characterized by
elevated blood glucose levels (hyperglycemia). Based on data from the 2018 Basic
Health Research (Riskesdas), the prevalence of DM in Indonesia increased from
6.9% to 8.5% from 2013 to 2018. Purple sweet potato flour and soybean flour are
suitable food ingredients for diabetes mellitus sufferers, which can be formulated
into brownies as a snack for them.

This research employed an experimental method using a hedonic scale test
with a Completely Randomized Design (CRD) and two replications. The study was
conducted in January 2026 at the Food and Organoleptic Laboratory of the Cirebon
Nutrition Diploma III Study Program, Poltekkes Kemenkes Tasikmalaya. The
organoleptic test was conducted on a panel of 15 semi-trained third-year students
of the Cirebon Nutrition Diploma IIT Study Program.

The results showed that Formula 2, with a composition of 62.5% purple
sweet potato flour and 37.5% soybean flour, achieved the highest overall score of
4.07. The estimated nutritional content per 100 g of Formula 2 is 201.3 kcal of
energy, 9.2 g of protein, 9.2 g of fat, 41.1 g of carbohydrates, and 4.3 g of fiber.
Fiber contributes 14% of the nutritional value per serving (100 g). Thus, brownies
made from purple sweet potato flour and soybean flour have potential as a snack
for people with diabetes mellitus.

Keywords: Diabetes Mellitus, Purple Sweet Potato Flour, Soybean Flour,
Brownies
1. Student of the Diploma III Nutrition Study Program, Cirebon, Poltekkes,
Ministry of Health, Tasikmalaya
2. Lecturer of the Diploma III Nutrition Study Program, Cirebon, Poltekkes,
Ministry of Health, Tasikmalaya
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PENILAIAN ORGANOLEPTIK DAN ESTIMASI KANDUNGAN GIZI
BROWNIES BERBAHAN TEPUNG UBI UNGU (Ipomoea Batatas L.Poiret)
DAN TEPUNG KACANG KEDELALI (Glycine Max.L) SEBAGAI
KUDAPAN BAGI PENDERITA DIABETES MELITUS

Nisrina Zakiyah!, Sholichin?

ABSTRAK

Diabetes melitus (DM) merupakan penyakit metabolik kronis yang ditandai
dengan meningkatnya kadar glukosa darah (hiperglikemia). Berdasarkan data Riset
Kesehatan Dasar (Riskesdas) tahun 2018 prevalensi DM di Indonesia mengalami
peningkatan dari tahun 2013 sampai 2018 yaitu, 6,9% menjadi 8,5 %. Bahan
pangan yang dapat diolah bagi penderita diabetes melitus adalah tepung ubi ungu
dan tepung kacang kedelai dapat diformulasikan menjadi brownies sebagai
Makanan Kudapan bagi penderita diabetes melitus.

Jenis penelitian ini menggunakan metode eksperimen menggunakan
hedonic scale test dengan desain Rancangan Acak Lengkap (RAL) dan dua kali
pengulangan. Penelitian ini dilaksanakan pada Januari 2026 di Laboratorium
Pangan dan Laboratorium Organoleptik Prodi DIII Gizi Cirebon Poltekkes
Kemenkes Tasikmalaya. Uji organoleptik dilakukan pada panelis agak terlatih
sebanyak 15 orang mahasiswa tingkat Il Program Studi DIII Gizi Cirebon.

Hasil menunjukkan bahwa Formula 2 dengan komposisi tepung ubi ungu
62.5% dan tepung kacang kedelai 37.5% memperoleh skor keseluruhan tertinggi
sebesar 4,07. Estimasi kandungan gizi per 100 g Formula 2 yaitu energi 201,3 kkal,
protein 9,2 g, lemak 9,2 g, karbohidrat 41,1 g, dan serat 4,3 g. Adapun kontribusi
gizi per sajian (100 g) pada serat yaitu 14%. Dengan demikian, brownies berbahan
tepung ubi ungu dan tepung kacang kedelai memiliki potensi sebagai kudapan bagi
penderita diabetes melitus

Kata kunci: Diabetes Melitus, Tepung Ubi Ungu, Tepung Kacang Kedelai,
Brownies
1. Mahasiswa Program Studi DIII Gizi Cirebon Poltekkes Kemenkes
Tasikmalaya
2. Dosen Program Studi DIII Gizi Cirebon Poltekkes Kemenkes Tasikmalaya
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