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xv + 96 halaman, 15 tabel, 6 gambar, 8 lampiran 

Latar Belakang: Tepung komposit merupakan campuran beberapa jenis tepung 

yang berasal dari bahan pangan lokal seperti serealia, umbi-umbian, dan hasil 

perikanan. Beras merah memiliki kandungan serat dan zat besi yang tinggi, labu 

kuning kaya akan beta karoten sebagai antioksidan, sedangkan ikan teri 

mengandung protein, kalsium, dan fosfor yang baik untuk pertumbuhan tubuh. 

Tujuan: Penelitian ini bertujuan untuk mengetahui tafsiran nilai gizi, rendemen 

dan daya terima organoleptik tepung komposit (tepung beras merah: tepung ikan 

teri: tepung labu kuning). Metode: Penelitian ini merupakan penelitian 

eksperimental dengan tiga formulasi tepung komposit yaitu F1, F2 dan F3. 

Analisis tafsiran nilai gizi dilakukan menggunakan metode Nutrisurvey yang 

meliputi energi, karbohidrat, protein, lemak, serat. Uji sensoris dilakukan terhadap 

warna, aroma, rasa, dan tekstur menggunakan uji hedonik oleh 30 panelis agak 

terlatih. Hasil: Hasil penelitian menunjukkan bahwa formulasi F1 memiliki 

kandungan gizi tertinggi terutama pada energi (179,45 kkal), protein (5,15 g), dan 

karbohidrat (35,07 g). Nilai rendemen tepung beras merah sebesar 90%, tepung 

ikan teri 20%, dan tepung labu kuning 12%. Hasil uji sensoris menunjukkan 

bahwa formulasi F2 lebih disukai panelis berdasarkan warna (3,50), aroma (3,40), 

dan tekstur (4,43), sedangkan formulasi F3 lebih disukai pada rasa (4,27). 

Kesimpulan: Tepung komposit berbahan tepung beras merah, tepung ikan teri, 

dan tepung labu kuning memiliki potensi sebagai pangan lokal bergizi dengan 

mutu sensoris yang dapat diterima masyarakat. Formulasi F2 menjadi formulasi 

terbaik berdasarkan tingkat kesukaan panelis secara keseluruhan. Kata kunci: 

Tepung komposit, beras merah, ikan teri, labu kuning, tafsiran nilai gizi, 

Rendemen dan uji sensoris. 

Kata kunci: Tepung komposit, beras merah, ikan teri, labu kuning, tafsiran nilai 

gizi, uji sensoris. 
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xv + 96 pages, 15 tables, 6 figures, 8 appendices. 

ABSTRACT 

Background: Composite flour is a mixture of several types of flour derived from 

local food sources such as cereals, tubers, and fishery products. Brown rice is 

rich in dietary fiber and iron, pumpkin contains high levels of beta-carotene as an 

antioxidant, while anchovies are an excellent source of protein, calcium, and 

phosphorus, which are essential for body growth and development. Objective: 

This study aimed to determine the estimated nutritional value, yield, and sensory 

acceptability of composite flour made from brown rice flour, anchovy flour, and 

pumpkin flour. Methods: This experimental study used three composite flour 

formulations, namely F1, F2, and F3. The estimated nutritional value, including 

energy, carbohydrates, protein, fat, and dietary fiber, was analyzed using 

NutriSurvey software. Sensory evaluation was conducted using a hedonic test to 

assess color, aroma, taste, and texture by 30 semi-trained panelists. Results: The 

results showed that formulation F1 had the highest nutritional content, 

particularly in energy (179.45 kcal), protein (5.15 g), and carbohydrates (35.07 

g). The yield values were 90% for brown rice flour, 20% for anchovy flour, and 

12% for pumpkin flour. The sensory evaluation indicated that formulation F2 was 

the most preferred in terms of color (3.50), aroma (3.40), and texture (4.43), 

while formulation F3 received the highest preference score for taste (4.27). 

Conclusion: Composite flour made from brown rice flour, anchovy flour, and 

pumpkin flour has the potential to serve as a nutritious local food product with 

acceptable sensory quality. Overall, formulation F2 was identified as the best 

formulation based on the panelists' overall preference. 

Keywords: Composite flour, brown rice, anchovy, pumpkin, estimated nutritional 

value, yield, and sensory evaluation. 
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MOTTO  

“Semua akan baik saja, sebab Tuhan tlah berjanji  

setelah sempit ada kemudahan” 

(Raim laode) 

 “Allah tidak membebani seseorang melainkan  

sesuai dengan kesanggupannya” 

(Q.S. Al-baqarah : 286) 
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