
 

ABSTRACT 

 
Karina Aida Jefferson. B1910430. Chemical and Sensory Characteristics of 

Garlic Sticks Substituted Pumpkin Seed Flour (Cucurbita moscata).  

Undergraduate Thesis. Under the guidance of Noli Novidahlia and Distya Riski 

Hapsari. 

 

Garlic sticks are extruded snacks made from wheat flour. This study aims to obtain 

selected formulations of onion stick products based on chemical characteristics 

(protein and crude fiber content) and onion stick sensory. The design of this study 

used a completely randomized design (CRD) with 4 treatment levels if significantly 

different followed by Duncan's further test. The results showed that the comparison 

of flour and pumpkin seed flour had a significant effect on protein content, crude 

fiber content, color quality, texture quality (crispness), texture quality (brittleness), 

taste quality (pumpkin seeds), on the level of preference for color, aroma, taste, and 

overall but did not significantly affect the quality of aroma, quality of taste (savory) 

and the level of preference for texture. The sticks were selected based on the highest 

test scores for protein and crude fiber content as well as the number of highest 

scores for the sensory quality test and hedonic test, namely the treatment of 60% 

wheat and 40% pumpkin seed flour. Selected onion sticks have a value with an 

average moisture content of 2.76%, ash content of 3.8%, fat content of 37.15%, 

acid insoluble ash content of 0.10%, carbohydrate content of 40.13%, protein 

content of 16.16 % and 2.99% crude fiber content. The caloric value of 100 grams 

of onion sticks is 560 Kcal. The sensory quality characteristics of the selected onion 

sticks were the color towards brownish yellow, the aroma towards not unpleasant, 

the taste towards savory and towards tasting pumpkin seeds, and the texture 

towards crunchy and towards not brittle. The hedonic value of the selected onion 

sticks has aroma, taste, texture and overall towards likes but color towards dislike. 
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ABSTRAK 



 

Karina Aida Jefferson. B1910430. Karakteristik Kimia dan Sensori Stik Bawang 
Substitusi Tepung Biji Labu Kuning (Cucurbita moscata). Skripsi. Di bawah 

bimbingan Noli Novidahlia dan Distya Riski Hapsari. 

Stik bawang merupakan makanan ringan ekstrudat berbahan dasar tepung 

terigu. Penelitian ini bertujuan untuk memperoleh formulasi terpilih produk stik 

bawang berdasarkan karakteristik   kimia (kadar protein dan serat kasar) dan sensori 

stik bawang. Rancangan penelitian ini menggunakan Rancangan Acak Lengkap 

(RAL) dengan 4 taraf perlakuan jika berpengaruh nyata dilanjuti uji lanjut Duncan. 

Hasil penelitian menunjukkan perbandingan terigu dan tepung biji labu kuning 

memberikan berpengaruh terhadap kadar protein, kadar serat kasar, mutu warna, 

mutu aroma, mutu tekstur (kerenyahan), mutu tekstur (kerapuhan), mutu rasa (biji 

labu kuning), pada tingkat kesukaan warna, aroma, rasa, dan overall namun tidak 

berpengaruh nyata pada mutu rasa (gurih) dan tingkat kesukaan tekstur. Stik terpilih 

bedasarkan nilai tertinggi uji protein dan kadar serat kasar serta banyak nilai 

tertinggi uji mutu sensori dan uji hedonik yaitu perlakuan 60% terigu dan 40% 

tepung biji labu kuning. Stik bawang terpilih memiliki kadar air 2,76%, kadar abu 

3,8%, kadar lemak 37,15% kadar abu tidak larut asam 0,10%, kadar karbohidrat 

40,13%, kadar protein 16,16% dan kadar serat kasar 2,99%. Nilai kalori 100gram 

stik bawang terdapat 560 Kkal.  Karakteristik mutu sensori stik bawang terpilih 

yaitu warna ke arah kuning kecoklatan, aroma ke arah tidak langu, rasa ke arah 

gurih serta ke arah terasa biji labu, dan tekstur ke arah renyah dan ke arah tidak 

rapuh. Nilai hedonik stik bawang terpilih memiliki aroma, rasa, tekstur dan overall 

ke arah suka namun warna ke arah tidak suka. 

 

Kata kunci: kalori, protein, sensori, serat kasar, stik bawang, tepung biji labu    

kuning. 
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