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ABSTRACT 
 

Dalia Wahyuni. B.1710470. Studying the Addition of Mung Bean Flour to Increase 

Instant Horog-horog Protein Levels. Under the guidance of Lia Amalia and Distya 

Riski Hapsari. 

 

Horog-horog is a traditional Jepara food made from palm starch which is generally 

used as an alternative to rice. This study aims to make instant horog-horog with the 

addition of mung bean flour to increase the protein content of instant horog-horog. 

This study used a factorial Completely Randomized Design (CRD) with one factor, 

namely the ratio of palm starch and mung bean flour (90%: 10%, 80%: 20%, 70%: 

30%, 60%: 40%, 50%: 50 %). Product analysis includes a hedonic test to determine 

the selected product, then physical and chemical analysis is carried out. Physical 

analysis includes rehydration test and product swellability test. Chemical analysis 

includes water content, ash content, fat content, protein content, carbohydrate 

content, dietary fiber content and total sugar content. Analysis of research data used 

was ANOVA and Duncan's Advanced Test with 95% confidence interval. The 

results showed that the selected instant horog-horog was instant horog-horog with 

a ratio of 60% palm starch and 40% mung bean flour. The results of the instant 

horog-horog hedonic test have the highest preference value on the parameters of 

color, taste, aroma and overall towards somewhat liking. The selected instant 

horog-horog has a rehydration power of 102.5% and a swelling power of 61.6%. 

The results of the chemical test showed that the selected instant horog-horog had a 

moisture content of 11.58%; 2.70% ash content; protein content 17.66%; fat content 

1.61%; carbohydrate content 66.45%; food fiber content of 0.76% and total sugar 

content of 10.12%. 
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ABSTRAK 

 
Dalia Wahyuni. B.1710470. Mempelajari Penambahan Tepung Kacang Hijau 

untuk Meningkatkan Kadar Protein Horog-horog Instan. Dibawah bimbingan Lia 

Amalia dan Distya Riski Hapsari. 

 

Horog-horog merupakan makanan tradisional khas Jepara berbahan baku pati aren 

yang umumnya dijadikan makanan alternatif nasi. Penelitian ini bertujuan membuat 

horog-horog instan dengan penambahan tepung kacang hijau untuk meningkatkan 

kadar protein pada horog-horog instan. Penelitian ini menggunakan Rancangan 

Acak Lengkap (RAL) faktorial dengan satu faktor yaitu perbandingan pati aren dan 

tepung kacang hijau (90% : 10%, 80% : 20%, 70% : 30%, 60% : 40%, 50% : 50%). 

Analisis produk meliputi uji hedonik untuk menentukan produk terpilih, kemudian 

dilakukan analisis fisik dan kimia. Analisis fisik meliputi uji daya rehidrasi dan uji 

daya kembang produk. Analisis kimia meliputi kadar air, kadar abu, kadar lemak, 

kadar protein, kadar karbohidrat, kadar serat pangan dan kadar total gula. Analisis 

data penelitian yang digunakan adalah ANOVA dan Uji Lanjut Duncan dengan 

selang keeprcayaan 95%. Hasil penelitian menunjukkan bahwa horog-horog instan 

terpilih adalah horog-horog instan dengan perbandingan pati aren 60% dan tepung 

kacang hijau 40%. Hasil uji hedonik horog-horog instan terpilih memiliki nilai 

kesukaan tertinggi pada parameter warna, rasa, aroma dan overall menuju ke arah 

agak menyukai. Horog-horog instan terpilih mempunyai daya rehidrasi sebesar 

102,5% dan daya kembang 61,6%. Hasil uji kimia menunjukkan horog-horog instan 

terpilih memiliki kadar air 11,58%; kadar abu 2,70%; kadar protein 17,66%; kadar 

lemak 1,61 %; kadar karbohidrat 66,45%; kadar serat pangan 0,76% dan kadar total 

gula 10,12%. 

 

Kata kunci: Horog-horog, pati aren, tepung kacang hijau 
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