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ABSTRAK 

Latar belakang: sereal merupakan makanan siap saji yang bisanya dikonsumsi 

dipagi hari dengan penambahan susu. Dilakukan modifikasi sereal dari gandum 

menjadi bahan pangan lokal jagung dan kacang merah, hal ini perlunya dilakukan 

untuk upaya diversifikasi pangan den mengoptimalkan kandungan gizi.  
Tujuan : Mendeskripsikan tingkat kesukaan dan kandungan karbohidrat, protein, 

lemak dan serat pada formula sereal berbahan dasar jagung dan kacang merah.  

Metode : Desain penelitian menggunakan quas experimental design terdiri dari tiga 

formulasi sereal dengan tepung jagung dan tepung kacang merah dengan 

perbandingan F1 (50: 50), F2 (60: 40) dan  F3 (80: 20) diuji tingkat kesukaan terdiri 

25 panelis agak terlatih. Formula dengan skor tingkat kesukaan tertinggi dilakukan 

analisis kandungan karbohidrat, protein, lemak dan serat. 

Hasil : hasil uji tingkat F3 dengan nilai rata-rata skor paling tinggi sebesar 99,75 

(79,8%), F2 skor nilai rata-rata 84,25 dan rata-rata skor terrendah F1 dengan skor 

83,35. Kandungan kadar karbohidrat 57,89 %, kandungan kadar protein sereal 

15,36 %, kandungan kadar lemak sebesar 8,87 % dan kandungan  kadar serat 

sebesar 6,47 %. 

Simpulan : sereal jagung dan kacang merah F3 mendapatkan skor tertinggi. Kadar 

karbohidrat, protein, lemak dan serat formula tiga secara berturut-turut kadar 

karbohidrat 57,89 %, kadar protein sereal 15,36 %, kadar lemak sebesar 8,87 % 

dan  kadar serat sebesar 6,47 %. 
Kata Kunci : kandungan zat gizi, tingkat kesukaan, sereal, jagung dan kacang merah. 

 

Kata Kunci : kandungan zat gizi, tingkat kesukaan, sereal, jagung dan kacang merah. 
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CORN AND KIDNEY BEANS 

 

ABSTRACT 

Background:Cereal is a ready-to-eat food that is usually consumed in the morning 

with the addition of milk. Modification of cereals from wheat into local foodstuffs 

of corn and red beans, this needs to be done in an effort to diversify food by 

optimizing nutritional content. 
Aim : Describe the level of preference and content of carbohydrates, protein, fat and 

fiber in the cereal formula made from corn and kidney beans 

Method :The research design used a quas experimental design consisting of three 

cereal formulations with corn flour and red bean flour with a ratio of F1 (50: 50), F2 

(60: 40) and F3 (80: 20). The formula with the highest preference score was analyzed 

for carbohydrate, protein, fat and fiber content. 

Results :level test resultsF3 with the highest average score of 99.75 (79.8%), F2 

the average score of 84.25 and the lowest average score of F1 with a score of 

83.35. The carbohydrate content is 57.89%, the cereal protein content is 15.36%, 

the fat content is 8.87% and the fiber content is 6.47%. 

Conclusion:corn and red bean cereal F3 got the highest score.Carbohydrate, protein, 

fat and fiber content of formula three in a row carbohydrate content of 57.89%, 

protein content of cereals 15.36%, fat content of 8.87% and fiber content of 

6.47%. 
Keywords : nutrient content, preference level, cereals, corn and red beans. 
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