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Sifat Organoleptik dan Zat Gizi Food bar Tepung Tapioka, Tepung Ubi Jalar 

Kuning Dan Tepung Kacang Kedelai Sebagai Pangan Darurat 

 

Riski Amalia Agustini 
 

INTISARI 

Indonesia terletak dalam Lingkaran Api Pasifik sehingga rawan bencana. Kabupaten Tasikmalaya 

di Jawa Barat adalah salah satu wilayah yang rawan bencana alam. Salah satu dampak bencana 

adalah kesulitan memenuhi kebutuhan pangan. Pangan darurat penting sebagai solusi kebutuhan 

pengungsi karena dapat menyediakan sumber nutrisi yang stabil dan mendesak dalam situasi krisis. 

Produk pangan darurat dapat dibuat dari bahan lokal tinggi energi dan protein seperti tepung tapioka, 

ubi jalar kuning, dan kacang kedelai. Tepung tapioka per 100 gram mengandung energi 363 kalori, 

protein 1,1 gram, lemak 0,5 gram, dan karbohidrat 88,2 gram. Ubi jalar kuning per 100 gram 

mengandung energi 119 kalori, protein 0,5 gram, lemak 0,4 gram, dan karbohidrat 25,1 gram. 

Kacang kedelai per 100 gram mengandung energi 286 kalori, protein 30,2 gram, lemak 15,6 gram, 

dan karbohidrat 30,1 gram. Penelitian ini bertujuan mengetahui sifat organoleptik (warna, aroma, 

rasa, tekstur) dan kandungan gizi (energi, protein, lemak, karbohidrat) food bar sebagai pangan 

darurat. Ada empat variasi formula dengan perbandingan tepung tapioka : tepung ubi jalar kuning : 

tepung kacang kedelai, yaitu Formula 1 (50% : 25% : 25%), Formula 2 (40% : 30% : 30%), Formula 

3 (30% : 35% : 35%), dan Formula 4 (20% : 40% : 40%). Food bar diuji organoleptik pada 30 

panelis tidak terlatih. Hasil uji organoleptik menunjukkan formula yang paling banyak disukai 

adalah F1 dengan rata-rata 4,1 yaitu kategori suka. Kandungan gizi per 50 gram food bar memenuhi 

syarat pangan darurat, dengan 240-242 kalori, 8 gram protein, 10-11 gram lemak, dan 21-24 gram 

karbohidrat. Syarat pangan darurat food bar per 50 gram adalah 233-250 kkal.  Nilai gizi dihitung 

menggunakan Tabel Komposisi Pangan dan perangkat lunak Microsoft Excel. 

Kata kunci : Pangan darurat, foodbar, Formula, Uji Organoleptik, Tepung Tapioka,  Tepung Ubi 

Jalar Kuning, Tepung Kacang Kedelai. 
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ABSTRACT 

Riski Amalia Agustini, The Organoleptic Properties of Tapioca Flour, Yellow 

Sweet Potato, and Soybean Snack Bar as Emergency Food.  

.  

Indonesia, situated within the Pacific Ring of Fire, is prone to natural disasters, with Tasikmalaya 

Regency in West Java being one of the vulnerable regions. One of the impacts of disasters is the 

difficulty in meeting food needs. Emergency food is crucial to address refugees' needs, providing a 

stable and urgent source of nutrition in crisis situations. Emergency food products can be crafted 

from locally available high-energy and protein-rich ingredients such as tapioca flour, yellow sweet 

potatoes, and soybeans. Tapioca flour, per 100 grams, contains 363 calories, 1.1 grams of protein, 

0.5 grams of fat, and 88.2 grams of carbohydrates. Yellow sweet potatoes, per 100 grams, contain 

119 calories, 0.5 grams of protein, 0.4 grams of fat, and 25.1 grams of carbohydrates. Soybeans, 

per 100 grams, contain 286 calories, 30.2 grams of protein, 15.6 grams of fat, and 30.1 grams of 

carbohydrates. This study aims to determine the organoleptic properties (color, aroma, taste, 

texture) and nutritional content (energy, protein, fat, carbohydrates) of food bars as emergency 

rations. There are four formula variations with tapioca flour: yellow sweet potato flour: soybean 

flour ratios, namely Formula 1 (50%: 25%: 25%), Formula 2 (40%: 30%: 30%), Formula 3 (30%: 

35%: 35%), and Formula 4 (20%: 40%: 40%). The food bars were organoleptically tested on 30 

untrained panelists. The organoleptic test results show that the most preferred formula is F1 with 

an average rating of 4.1 in the like category. The nutritional content per 50 grams of food bars meets 

the requirements of emergency food, with 240-242 calories, 8 grams of protein, 10-11 grams of fat, 

and 21-24 grams of carbohydrates. The emergency food bar requirement per 50 grams is 233-250 

kcal. Nutritional values were calculated using Food Composition Tables and Microsoft Excel 

software. 

Keywords: Emergency food, foodbar, organoleptic, formula, Nutritional values 
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