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SUMMARY 

Snack bars are snacks or snacks in the form of bars that are easy to make. 

The main raw materials of Snack bars in the form of cereals, nuts and dried fruits 

as a source of fiber, also have the potential to provide additional health benefits due 

to their high nutritional content. This study aims to determine the characteristics 

and proper formulation of oats, lotus seeds and tapioca flour. The research method 

used was Group Random Design (RAK) with 4 levels of treatment and 3 repetitions, 

namely (oats: lotus seeds: tapioca flour) P1 (60:40:0), P2 (60:35:5), P3 

(60:30:10), P4 (60:25:15). The observed research parameters included proximate 

analysis (moisture content, ash, protein, fat, and carbohydrates), dietary fiber test, 

total calories, hardness, and sensory test (color, aroma, texture and taste). The 

proximate test showed the value of the moisture content range 16.92-19.06%, ash 

0.346-0.422%, protein 3.98-5.17%, fat 0.19-0.30% and carbohydrates 75.12-

78.34%. The food fiber test ranged from 4.018-6.059%, total calories 323.56  ̶

332.18 Kcal/100g, hardness test 758.4  ̶ 2236.7 gF. The sensory test of color 

parameters ranged from 3.30–4.20, aroma 3.63–4.03, taste 3.60–3.97 and texture 

3.47–3.93. The results obtained were that the treatment of lotus seed and tapioca 

flour formulation had a real effect on the test of protein content, dietary fiber, and 

hedonic test of texture, meanwhile, it did not have a real effect on the test of moisture 

content, ash, fat, carbohydrates, total heat, hardness, color, aroma, and taste. The 

best formulation obtained in this study was the P2 treatment (Oatmeal 60% : Lotus 

Seeds 35% : Tapioca Flour 5%).  
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RINGKASAN 

Snack bar merupakan makanan ringan atau cemilan berbentuk batangan 

yang mudah untuk dibuat. Bahan baku utama Snack bar berupa sereal, kacang-

kacangan dan buah kering sebagai sumber serat, juga berpotensi memberikan 

manfaat kesehatan tambahan karena kandungan nutrisinya yang tinggi. Penelitian 

ini bertujuan untuk mengetahui karakteristik dan formulasi yang tepat dari bahan 

dasar oat, biji lotus dan tepung tapioka. Metode penelitian menggunakan 

Rancangan Acak Kelompok (RAK) dengan 4 taraf perlakuan dan 3 kali 

pengulangan yaitu (oat : biji lotus : tepung tapioka) P1 (60:40:0), P2 (60:35:5), P3 

(60:30:10), P4 (60:25:15). Parameter penelitian yang diamati antara lain analisa 

proksimat (kadar air, abu, protein, lemak, dan karbohidrat), uji serat pangan, total 

kalori, hardness, dan uji sensoris (warna, aroma, tekstur dan rasa). Hasil uji 

proksimat menunjukan nilai kisaran kadar air 16,92  ̶ 19,06%, abu 0,346  ̶ 0,422%, 

protein 3,98  ̶  5,17%, lemak 0,19  ̶  0,30% dan karbohidrat 75,12 - 78,34%. Hasil 

uji serat pangan berkisar antara 4,018  ̶  6,059%, total kalori 323,56  ̶  332,18 

Kkal/100g, uji hardness 758,4  ̶  2236,7 gF. Hasil uji sensoris parameter warna yaitu 

berkisar antara 3,30 – 4,20, aroma 3,63 – 4,03, rasa 3,60 – 3,97, dan tekstur 3,47 – 

3,93. Hasil yang didapatkan yaitu perlakuan formulasi biji lotus dan tepung tapioka 

berpengaruh nyata terhadap uji kadar protein, serat pangan, dan uji hedonik tekstur, 

sedangkan tidak berpengaruh nyata terhadap uji kadar air, abu, lemak, karbohidrat, 

total kalor, hardness, warna, aroma, dan rasa. Formulasi terbaik yang didapatkan 

pada penelitian ini yaitu perlakuan P2 (Oatmeal 60% : Biji Lotus 35% : Tepung 

tapioka 5%).  
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