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SUMMARY 

ALGA MAWARA. Characteristics of Palembang Bluder Cake with 

Different Concentrations of Beneng Taro (Xanthosoma undipes K. Koch) Flour 

(Supervised by MERYNDA INDRIYANI SYAFUTRI). 

 

This study aimed to determine the physical, chemical and sensory 

characteristics of Palembang bluder cake with a comparison of wheat flour and 

beneng taro flour. This study used non-factorial Randomized Group Design. The 

treatment factor was the formulation of wheat flour and beneng taro flour with 6 

levels, so 6 treatments were obtained. Each treatment was repeated 3 times. The 

parameters observed in this study included physical (degree of development, 

texture, and color), chemical (moisture content, and ash content), and sensory 

characteristics (taste, texture, and color). The results showed that the formulation 

of wheat flour and beneng taro flour had significant effect on the value of degree of 

development, texture, color (lightness, redness, yellowness), moisture content, ash 

content and sensory characteristics (taste, texture, color). The best treatment in this 

study was A2 (80%:20%) based on the value of texture, color (lightness, redness, 

and yellowness), moisture content, ash content and hedonic test for (taste, texture 

and color) of Palembang bluder cake (hedonic scale:like). 
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RINGKASAN 

ALGA MAWARA. Karakteristik Kue Bluder Palembang dengan Perbedaan 

Konsentrasi Tepung Talas Beneng (Xanthosoma undipes K. Koch) (Dibimbing oleh 

MERYNDA INDRIYANI SYAFUTRI). 

 

Penelitian ini bertujuan untuk mendeterminasi karakteristik fisik, kimia dan 

sensoris kue bluder Palembang dengan perbandingan tepung terigu dan tepung talas 

beneng. Penelitian ini menggunakan analisis statistik Rancangan Acak Kelompok 

(RAK) non factorial. Faktor perlakuan yaitu formulasi tepung terigu dan tepung 

talas beneng dengan 6 taraf sehingga diperoleh 6 perlakuan. Masing-masing 

perlakuan diulang sebanyak 3 kali. Parameter yang diamati dalam penelitian ini 

meliputi karakteristik fisik (derajat pengembangan, tekstur, dan warna), 

karakteristik kimia (kadar air, dan kadar abu) dan sensoris (rasa, tekstur, dan 

warna). Hasil penelitian ini menunjukan bahwa tepung talas beneng berpengaruh 

nyata terhadap nilai derajat pengembangan, tekstur, warna (lightness, redness, 

yellowness) kadar air, kadar abu dan karakteristik sensoris (rasa, tekstur, warna). 

Perlakuan terbaik pada penelitian ini terdapat pada perlakuan A2 (80%:20%) 

berdasarkan hasil dari tekstur, warna (lightness, redness, dan yellowness), kadar air, 

kadar abu dan uji kesukaan terhadap rasa, tekstur dan warna (skala hedonik:suka).  

 

Kata kunci: talas beneng, tepung, kue bluder Palembang. 

 

 

  






