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RINGKASAN 

 

Biskuit bayi umumnya dibuat dari bahan dasar tepung terigu atau tepung lain seperti 

serealia, kacang-kacangan, biji-bijian yang mengandung minyak, dan bahan makanan lain 

yang sesuai. Bahan-bahan yang digunakan harus bermutu, bersih, aman dan sesuai untuk 

bayi dan anak berusia 6-24 bulan. Zat gizi yang terkandung dalam biskuit bayi harus dapat 

mendampingi ASI untuk mencapai kebutuhan gizi pada bayi dan balita. Kebutuhan gizi 

balita yang harus dipenuhi oleh para orang tua energi (650-1000 kal), protein (6-25 gram), 

serta vitamin (A, D, E, K, C,) dan mineral bayi (kalsium, fosfor dan zat besi). Bahan yang 

digunakan dalam pembuatan biskuit bayi  meliputi tepung biji nangka, tepung pisang raja, 

susu formula, telur, butter oil substitute dan gula halus. Kandungan didalam tepung biji 

nangka yaitu karbohidrat (36,7/100 g), protein (4,2/100 g), energi (165 kkal/100 g) dan 

kandungan yang terdapat di tepung biji nangka lebih tinggi dari pada tepung terigu. 

Pisang dapat diolah menjadi tepung karena mengandung karbohidrat lebih dari 70%. 

Bahan lain yang digunakan dalam pembuatan biskuit bayi yaitu susu formula yang 

memberikan aroma susu pada biskuit bayi. Gula halus pemberi rasa manis dan 

meningkatkan energi. Butter oil subitute pengganti margarin, memiliki kelebihan kaya 

akan asam tak jenuh. Telur berfungsi sebagai pengemulsi yang dapat mempertahankan 

kestabilan adonan dan meningkatkan warna, aroma, serta kelembutan biskuit. Tujuan 

dilakukannya penelitian ini adalah untuk menentukan formulasi terbaik dalam pembuatan 

biskuit bayi . Pada penelitian ini menggunakan 1 kontrol (biskuit bayi ) dan 3 formulasi 

yaitu F1 (55% tepung biji nangka : 0% tepung pisang raja), F2 (45% tepung biji nangka 

: 10% tepung pisang raja), dan F3 (35% tepung biji nangka : 20% tepung pisang raja). 

Pengujian dilakukan berdasarkan karakteristik kimia, fisik, dan sensori pada biskuit bayi. 

Analisis kimia pada penenlitian ini meliputi uji kadar air, kadar abu, kadar protein, kadar 

lemak, dan kadar karbohidrat. Analisa fisik meliputi daya serap air, dan hardness. Analisis 

sensori dilakukan pada 24 panelis tidak terlatih dengan atribut sensori meliputi rasa, 

warna, aroma, kekerasan dan overall. Pengolahan data uji kimia dan uji fisik 

menggunakan One-Way Anova dengan dilanjutkan uji Duncan. Uji sensori menggunakan 

analisa data uji Kruskal-Wallis. Data pengujian secara keseluruhan menunjukkan 

kesesuaian dengan syarat mutu biskuit bayi  dalam SNI 01-7111.4-2005. Hasil pada 

analisis kimia menunjukkan adanya peningkatan kadar air, kadar abu, kadar protein, 

kadar lemak, dan kadar karbohidrat. Pada pengujian hardness menggunakan alat texture 

analyzer menunjukkan bahwa sampel kontrol mendapatkan hasil yang paling keras. 

Penggunaan tepung pisang raja sebanyak 20% paling banyak disukai oleh panelis dari 

pada ketiga produk lainnya berdasarkan atribut rasa, warna, aroma, dan kekerasan. 

Penggunaan tepung pisang raja sangat diperlukan karena tepung biji nangka memiliki 

rasa yang langu, sedangkan adanya tepung pisang raja dapat meningkatkan rasa dan 

tekstur pada biskuit.
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SUMMARY 

 

Toddler biscuit commonly made from wheat flour or another type of flour like from 

cereals, nuts or grains that contain natural fat and another suitable matter as the base 

ingredients. Beside that, the ingredients that will be used must be high-qualified, clean 

and safe and appropriate for baby and children the age of 6-2 months. Nutrition that 

contained in toddler biscuit must be able to  accompaniment of breast milk as a fulfillment 

of baby and toddler nutrition needs. Toddler’s nutrition needs that must be fulfilled by 

parents are: energy (650-1000 cal); protein (6-25 gram); vitamins including vitamin A, 

D, E, K, C; and minerals including calcium, phosphor and iron. Ingredients that involved 

on the making of toddler biscuit among others are jackfruit seed flour, latundan banana 

flour, formula milk, eggs, butter oil substitute and confectioner sugar. Nutriton content 

from jackfruit seed flour are carbohydrate (36,7 per 100 gram), protein (4,2 per 100 

gram), energy (165ccal per 100 gram), it shows that jackfruit seed flour has higher 

content than wheat flour. Banana can be processed to become a flour because the 

carbohydrate content is more than 70%. Another ingredient that be used is formula milk 

that gives milk scent on  toddler biscuit. The function of confectionate sugar beside gives 

sweetness on the biscuit is also become the energy booster. Butter oil substitute planned 

to be the replacement of margarine that has more unsaturated acids. Egg will be the 

emulsifier that will holds the fudge stability and enhance the biscuit’s color, aroma and 

softness. The purpose of this research is to find the best formulation to make  toddler 

biscuit. This research is using 1 main control which is  toddler biscuit and 3 formulation 

that are: Formulation 1 (55% of jackfruit seed flour : 0% of latundan banana flour); 

Formulation 2 (45% of jackfruit seed flour : 10% of latundan banana flour); and 

Formulation 3 (35% of jackfruit seed flour : 20% of latundan banana flour). The testing 

is done based on chemical characteristic, physical characteristic and sensory toward the  

toddler biscuit. The chemical analysis on this research encompass test on water content, 

ash content, protein content, fat content and carbohydrate content. While the physical 

analysis will be about water absorption and hardness of the  toddler biscuit. The sensory 

analysis is done at 24 untrained panelyst, the atributes include taste, color, aroma, texture 

and overall. The tabulation of the chemical data and physical data will be using One-

Way Annova and continued with Duncan Test, meanwhile the sensory data will be 

processed using Kruskal-Wallis data analysis. The summary data of the checking must 

be showing suitability with the requirements for  toddler biscuit of SNI 01-7111.4-2005. 

The result of chemical analysis shows there’s a increasement on water content, ash 

content, protein content, fat content and carbohydrate content. On hardness test using 

texture analyzer tools, showing that control sample is the hardest biscuit. The using of 

20% latundan banana flour is become the most favorite formulation compare to three 

other products by the panelyst based on taste, color, scent and texture. Latundan banana 

flour is needed because it can reduce unpleasant taste that came from jackfruit seed flour, 

it also enhance the biscuit texture.
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