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ABSTRAK 

Flakes adalah pangan siap saji berbentuk lembaran tipis kuning kecoklatan yang 

biasanya dikonsumsi dengan susu sebagai menu sarapan. Bahan utama pembuatan 

flakes adalah serelia seperti gandum dan jagung. Komponen lain yang berpotensi 

ditambahkan adalah rimpang bangle dan bekatul beras putih yang memiliki 

aktivitas antihiperlipidemia. Penelitian ini bertujuan untuk mengetahui formulasi 

flakes berbahan tepung rimpang bangle (RB), tepung bekatul beras putih (B), dan 

tepung jagung manis (JM), serta mengetahui formula terbaik berdasarkan nilai 

hedonik dan karakteristik kimianya.  

Flakes diformulasikan menjadi empat formula berdasarkan jumlah RB dan B 

(RB 0 g, B 80 g [F0]; RB 2,5 g, B 77,5 g [F1]; RB 5 g, B 75 g [F2]; RB 7,5 g, B 

72,5 gram [F3]). Flakes dievaluasi melalui uji hedonik menggunakan skala hedonik 

lima titik dan uji proksimat (kadar air, abu, lemak, protein, karbohidrat, dan serat 

kasar). Hasil uji proksimat flakes ditelaah berdasarkan kriteria pangan fungsional 

antihiperlipidemia dan syarat mutu dari SNI 2886:2015 (Makanan Ringan 

Ekstrudat). Data uji hedonik dan proksimat flakes dianalisis secara statistik 

menggunakan ANOVA (Analysis of Variance). Berdasarkan pengujian yang 

dilakukan, F3 adalah flakes terbaik dengan kandungan proksimat sebesar 4,00% air, 

6,08% abu, 16,92% lemak, 12,68% protein, 60,32% karbohidrat total, dan 11,11% 

serat kasar. Flakes F3 secara organoleptik dapat diterima oleh panelis uji hedonik 

dengan mean total nilai hedonik sebesar 3,72. 

 

Kata kunci:  Flakes, bangle, bekatul beras putih, jagung manis, antihiperlipidemia, 

formulasi.



 

 

xiii 

 

ABSTRACT 

Flakes are a ready-to-eat food in the form of thin and brownish yellow sheets 

which are usually consumed with milk as a breakfast menu. The main ingredient 

for making flakes is cereals such as corn. Other components that could potentially 

be added are bangle rhizomes and white rice bran which have antihyperlipidemic 

activity. This research aims to determine the flakes formulation made from bangle 

rhizome powder (RB), white rice bran powder (B), and sweet corn flour (JM), as 

well as finding out the best formula based on the hedonic value and chemical 

characteristics.  

Flakes were formulated into four formulas based on the amount of RB and B 

(RB 0 g, B 80 g [F0]; RB 2,5 g, B 77,5 g [F1]; RB 5 g, B 75 g [F2]; RB 7,5 g, B 

72,5 gram [F3]). Flakes were evaluated through hedonic test using a five-point 

hedonic scale and proximate tests (moisture, ash, fat, protein, carbohydrate and 

crude fiber content). The flakes proximate test results were reviewed based on the 

criteria for antihyperlipidemic functional food and the quality requirements of SNI 

2886:2015 (Makanan Ringan Ekstrudat). Hedonic and proximate flakes test data 

were analyzed statistically using ANOVA (Analysis of Variance). Based on tests 

carried out, F3 is the best flakes with a proximate content of 4.00% water, 6.08% 

ash, 16.92% fat, 12.68% protein, 60.32% total carbohydrates and 11.11% crude 

fiber. Flakes F3 is organoleptically acceptable to the hedonic test panelists with a 

total mean hedonic value of 3.72. 

 

Keywords: Flakes, bangle, white rice bran, sweet corn, antihyperlipidemia, 

formulation.


