
ABSTRACT 

 
Nabila Feby Pravitri. B.1911088. Chemical and Sensory Characteristics of Snack 

Bar from Kepok Banana Flour and Mung Bean Flour. Supervised by Noli 

Novidahlia and Distya Riski Hapsari. 

 

Kepok banana flour processed with green bean flour which is rich in protein 

and fiber can produce practical foods such as high protein and fiber snack bars The 

aim of this research was to study the effect of the ratio of kepok banana flour and 

mung bean flour on the characteristics of snack bars and obtain the best formulation. 

This study used one-factor completely randomized design with five treatments, 

namely the ratio between kepok banana flour and mung bean flour 40:60%, 

50:50%, 60:40%, 70:30%, 100:0%. The product analysis included a chemical test 

(moisture content, ash content, protein content, crude fiber content, fat content, and 

carbohydrate content) and a sensory test (sensory and hedonic quality) of the snack 

bar. The results of this research showed that the selected product was a snack bar 

with a ratio of kepok banana flour and mung bean flour 60:40. The selected snack 

bar products had a moisture content of 16.76%, ash content of 2.93%, protein 

content of 9.54%, crude fiber content of 11.16%, fat content of 14.15%, and 

carbohydrate content of 54.92 %. The preferred sensory characteristics of the snack 

bar are brown in color, dense in texture, taste of kepok banana and smell of kepok 

banana. The use of mung bean flour combined with kepok banana flour has an effect 

on increasing the protein and fiber content of the resulting snack bars. 
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ABSTRAK 
 

Nabila Feby Pravitri. B.1911088. Karakteristik Kimia dan Sensori Snack Bar 

Berbahan Baku Tepung Pisang Kepok dan Tepung Kacang Hijau. Skripsi. Di 

bawah bimbingan Noli Novidahlia dan Distya Riski Hapsari. 

 

Tepung pisang kepok diolah dengan tepung kacang hijau yang kaya akan 

protein dan serat dapat menghasilkan pangan praktis seperti snack bar tinggi protein 

dan serat. Penelitian bertujuan untuk mempelajari pengaruh perbandingan tepung 

pisang kepok dan tepung kacang hijau terhadap mutu kimia dan sensori snack bar 

dan memperoleh formulasi terbaik. Penelitian ini menggunakan Rancangan Acak 

Lengkap (RAL) satu faktor, dengan lima taraf perlakuan yaitu perbandingan tepung 

pisang kepok dan tepung kacang hijau 40:60%, 50:50%, 60:40%, 70:30%, 100:0%. 

Analisis produk meliputi kadar air, kadar abu, kadar protein, kadar serat kasar, 

kadar lemak, dan kadar karbohidrat. Analisis sensori meliputi uji mutu sensori dan 

uji hedonik. Hasil penelitian didapatkan produk terpilih snack bar dengan 

perbandingan tepung pisang kepok dan tepung kacang hijau (60:40). Produk terpilih 

snack bar memiliki kadar air 16,76%, kadar abu 2,93%, kadar protein 9,54%, kadar 

serat kasar 11,16%,  kadar lemak 14,15%, dan kadar karbohidrat 54,92%. 

Karakteristik sensori snack bar yang disukai yaitu berwarna cokelat, bertekstur 

padat, terasa pisang kepok dan beraroma pisang kepok. Penggunaan tepung kacang 

hijau yang dikombinasikan dengan tepung pisang kepok berpengaruh dalam  

meningkatkan kadar protein dan serat snack bar yang dihasilkan. 

 

Kata kunci: snack bar, tepung pisang kepok, tepung kacang hijau  
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