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ABSTRAK

Latar Belakang: Gembili berpotensi untuk dikembangkan menjadi makanan
selingan, namun pemanfaatannya belum optimal di masyarakat sehingga
pengembangan produk pangan pie dan mochi gembili diharapkan dapat menjadi
inovasi makanan selingan yang bergizi.

Tujuan: Menganalisis kandungan gizi (karbohidrat, serat, energi) pie dan mochi
gembili (Dioscorea esculenta L.)

Metode: Penelitian ini menggunakan Pre Experimental Design dengan substitusi
tepung gembili sebanyak tiga formulasi dan dilakukan uji hedonik kepada 25 panelis
tidak terlatih. Hasil formula terbaik akan dianalisis kandungan gizi (karbohidrat,
serat, energi) sebanyak tiga kali pengulangan.

Hasil: Tingkat kesukaan pie dan mochi gembili tertinggi pada formula 1. Kandungan
gizi pie gembili tertinggi pada energi sebesar 432,87+11,09 dan kandungan gizi
terendah pada serat 34,37+13,35 sedangkan kandungan gizi mochi gembili tertinggi
pada energi sebesar 290,18+17,5 dan kandungan gizi terendah pada serat
46,88+36,59

Simpulan: Hasil skor tingkat kesukaan pie gembili formula 1 sebanyak 384, formula
2 sebanyak 323 dan formula 3 sebanyak 274 sedangkan mochi gembili formula 1
sebanyak 332, formula 2 sebanyak 297 dan formula 3 sebanyak 303. Kandungan gizi
pie gembili berupa karbohidrat sebesar 74,19%, serat 34,37% dan energy 432,87
kkal, pada mocha gembili kandungan karbohidrat sebesar 64,88%, serat 46,35% dan
energy 290,18 kkal.
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ABSTRACT

Background: Gembili has the potential to be developed into snack, however its
utilization has not optimal in the community so that the development of food products
pie and mochi gembili are expected to be nutrition snack innovation.

Purpose: To analyze the nutritional content (carbohydrate, fiber, energy) pie and
mochi gembili (Dioscorea esculenta L.)

Method: The design of this study was Pre Experimental Design with three
formulations of gembili flour substation and hedonic tests on 25 untrained panellist.
The results of the best formulation will be analyzed for nutritional content
(carbohydrate, fiber, energy) three repetation.

Result: The level of preference for pie and mochi gembili is highest in formula 1.
The highest nutritional content of pie gembili was at energy 432,87+£11,09 and the
lowest nutritient content was fiber 34,37+£13,35 while the highest nutritional content
of mochi gembili was at energy of 290,18+17,54 and the lowest nutritional content
was fiber 46,88+36,59.

Conclusion: The results of the favorite level score for pie gembili formula 1 are 384,
formula 2 is 323 and formula 3 is 274 while mochi gembili formula 1 is 332, formula
2 is 297 and formula 3 is 303. The nutritional content pie gembili of carbohydrates is
74,19%, 34.37% fiber and energy 432.87 kcal, the carbohydrate content of mochi
gembili is 64.88%, 46.35% fiber and 290.18 kcal of energy.
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