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SUMMARY

...' - : -a! : r- jiil calie. coconut {lour, plllple sweet potato flour'

MEGA f,RMILIA, Subtitution of Coconut \Cocos ucifera L ) Ftour and Purple

Sweet Potato (lpomea batatas t,.) Flour on the Physical, Chemical gtl !T:t'y
Characteristics of "Bangkit" Cake (Supe.vised by TRI WARDAM
WIDOWATI and PARWIYANTI).

The research objective was to determine the effect of addition of purple

:\\eet potato flo.,r and coconut flour on the physical, chemical-afld sensory

.haracteristics of the "bangkif' cake. lt was calried out at Agriculture Product

Lhemistry Labotatory and Sensory Evaluation Laboralory, Faculty of Agriculture'

:-lijala University, ftom April 2018 tmtil February 2019' The research used a

a.;rorial Clompleteiy Randomized Design (RALF) with two factors and each

:erlnlent was ;epeated thtee times. Thc flrst factor was the proportion of coconut

:--.r,,r t0% and ldo%) and the second factor was the proportion oftapioca flour and

:.Irie sweet potato flour (100:0, 75:25' 50:50, 25:75 and 0:100) ( w)
?lJ nelers observed included physical characteristics (texture' expansion degree

.:.J color: lightness, redness wtd yellowness)' chemical chal'acteristics (water

i :i.nt- dissol-ved solids total and antioxidant activiry) and seDsory characteristics

: : .r- arcma. texfure and taste). Analysis of crude fib€I content was done only on

.: :€_51 treatment. Thc results showed that the treatment of coconut flour

: : : - ::'tr.rion had a significant eff;ct on liglrre.ss and dissolved solids total The

::r:':r3.! ol the proportion of tapioca : purple swect potato flour had signiltcantly

- -::: .:ll parameirs. The intiraction of the concentration of coconut flour and

-: : ::\-1ion ol tapioca : purple sweet potato flour had no significant effects on

: :.:--::i..j Basid on hedonic test, the treatmenl wirh l07o of coconut flour

- - ::.r-i::.rr and .+5 % of the tapioca proportion : 45 % of purple sweet potato
_ 

-_ - -. 
--i,e +sl treatlnmt.
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PERNYATAAN INTEGRITAS

\ ang bertandatangan di bawah ini :
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Mega Ermilia

05031181419033

Substitusi Tcpung Kclapa (Cobs n ci.fera L.) dan Tcpung ubi

Jalar Ungu (lpomea bstqs L.) Terhadap Kaakteristik Fisik,

Kimia dan Sensoris Kue "Bangkit"

Menyatakan bahwa semua data dan informasi yang dimuat dalam skripsi

-; merupakan hasil penelitian saya sendiri di bawah supelvisi pembimbing,

.::cuali yang disebutkan dengan jelas sumbemya. Apabila di kemudian hari

:::emukan adanya unsur plagiasi dalam skripsi ini, maka saya bersedia menedma

:r.*si akademik dari Universitas Sriwiiaya.

Demikian pemyataan ini saya buat dalam keadaan sadar dan tidak

:: sndapai paksaan dari pihak manapun.
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