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Organoleptic Assessment and Nutritional Estimation of Pancakes Based on
Red Spinach (Amaranthus tricolor Linnaeus) and Oat Flour (Avena sativa)
as a Snack for People with Diabetes Mellitus.

Dila Nurul Novyani 1, Dr. Hj. Wiwit Estuti, STP, M.Si 2

ABSTRACT

This study aims to develop pancakes based on red spinach and oat flour as a
functional snack alternative for people with diabetes mellitus (DM). Red spinach
was chosen for its antidiabetic flavonoid content, while oats are rich in beta-
glucans, which are beneficial in controlling blood glucose levels.
The research method used experiments with three formulations of red spinach
addition: F1 (25%), F2 (35%), and F3 (45%). The assessment was conducted
through organoleptic testing by 30 panelists and nutritional content estimation using
the 2020 TKPI and Nutrisurvey.
The results showed that Formula 1 (F1) was the best product and the panelists' most
preferred across all parameters (color, aroma, taste, and texture). Based on
estimated nutritional information per 100 grams, F1 contains 240.5 kcal of energy,
5.55 g of protein, 2.86 g of fat, and 48.22 g of carbohydrates. This product provides
11.75% of the daily energy needs of women aged 19-64.
Conclusion: Pancakes with Formula F1 meet the ideal criteria as a healthy snack
(10-15% of the RDA) for people with diabetes. The use of red spinach and oats
proved to be organoleptically acceptable while providing nutritional value to
support the dietary management of people with diabetes mellitus. This product is
worthy of recommendation as a functional snack based on local food ingredients.
Keywords: Diabetes Mellitus, Snack, Red Spinach, Oat Flour, Glycemic Index.

1. Student of the Diploma III Nutrition Study Program, Cirebon, Poltekkes,

Ministry of Health, Tasikmalaya
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Penilaian Organoleptik dan Estimasi Kandungan Gizi Pada
Pancake Berbasis Bayam Merah (Admaranthus tricolor Linnaeus)
dan Tepung Oat (4vena sativa) Sebagai Snack Bagi Penderita

Diabetes Melitus.
Dila Nurul Novyani !, Dr.Hj. Wiwit Estuti, STP,M.Si 2

ABSTRAK

Penelitian ini bertujuan mengembangkan Pancake berbasis bayam merah dan
tepung oat sebagai alternatif makanan selingan fungsional bagi penderita Diabetes
Melitus (DM). Bayam merah dipilih karena kandungan flavonoid antidiabetesnya,
sementara oat kaya akan beta-glukan yang bermanfaat dalam mengontrol kadar
glukosa darah.
Metode penelitian menggunakan eksperimen dengan tiga formulasi penambahan
bayam merah: F1 (25%), F2 (35%), dan F3 (45%). Penilaian dilakukan melalui uji
organoleptik oleh 30 panelis serta estimasi kandungan gizi menggunakan TKPI
2020 dan Nutrisurvey.
Hasil menunjukkan bahwa Formula 1 (F1) adalah produk terbaik dan paling disukai
panelis pada seluruh parameter (warna, aroma, rasa, dan tekstur). Berdasarkan
estimasi gizi per 100 gram, F1 mengandung energi 240,5 kkal, protein 5,55 g, lemak
2,86 g, dan karbohidrat 48,22 g. Produk ini memberikan kontribusi energi sebesar
11,75% bagi kebutuhan harian perempuan usia 19-64 tahun.
Simpulannya bahwa Pancake dengan formulasi F1 memenuhi kriteria ideal sebagai
makanan selingan sehat (10-15% AKG) bagi penderita DM. Penggunaan bayam
merah dan oat terbukti dapat diterima secara organoleptik sekaligus memberikan
nilai gizi yang mendukung manajemen diet penderita Diabetes Melitus. Produk ini
layak direkomendasikan sebagai camilan fungsional berbasis bahan pangan lokal.
Kata Kunci : Diabetes Mellitus, Snack, Bayam Merah, Tepung Oat, Indeks
Glikemik
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