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PENGARUH PENAMBAHAN LABU KUNING (Cucurbita Mochata)
TERHADAP SIFAT KIMIA DAN KARAKTERISTIK ORGANOLEPTIK KUE
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ABSTRAK

sugpu)-suepun) isunpuiq vidi) JeH

Penelitian yang berjudul Pengaruh Penambahan Labu Kuning (Cucurbita moschata)
terhadap Sifat Kimia dan Karakteristik Organoleptik Kue Pancong. bertujuan untuk
mengetahui pengaruh penambahan labu kuning (Cucurbita moschata) terhadap sifat
kimia serta karakteristik organoleptik kue pancong, sekaligus menentukan konsentrasi
terbaik untuk menghasilkan mutu produk yang optimal. Penelitian ini rancangan acak
lengkap (RAL), yang terdiri atas empat perlakuan, yaitu PO (0%), P1 (50%), P2
(60%), dan P3 (70%), masing-masing dengan tiga kali ulangan. Parameter yang
diamati meliputi kadar air, kadar abu, kadar protein, kadar antioksidan, serta uji
organoleptik yang mencakup warna, aroma, tekstur, dan rasa. Hasil penelitian
menunjukkan bahwa perlakuan penambahan labu kuning sebesar 50% cenderung
memberikan hasil terbaik pada beberapa parameter uji kimia kadar air 40,0%, kadar
abu 1,30% , kadar protein kasar 5,02%, dan kadar antioksidan 7,30% serta tingkat
penerimaan panelis terhadap atribut organoleptik aroma 4,30% ( agak suka ), warna
4,70% (suka), tekstur 4,60% (suka), dan rasa 4,70%(suka).

Kata kunci: labu kuning, kue pancong, sifat kimia, organoleptik
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ABSTRAK

The study entitled The Effect of Adding Pumpkin (Cucurbita moschata) on Chemical
Properties and Organoleptic Characteristics of Pancong Cake aims to determine the
effect of adding pumpkin on the chemical properties and organoleptic characteristics
of pancong cake, as well as to identify the best concentration to produce optimal
product quality. This study used a Completely Randomized Design (CRD) consisting
of four treatments, namely PO (0%), P1 (50%), P2 (60%), and P3 (70%), each with
three replications. The observed parameters included moisture content, ash content,
protein content, antioxidant content, and organoleptic tests covering color, aroma,
texture, and taste. The results showed that the addition of 50% pumpkin tended to
provide the best results for several chemical parameters, including moisture content
of 40.0%, ash content of 1.30%, crude protein content of 5.02%, and antioxidant
content of 7.30%. In addition, the level of panelist acceptance for organoleptic
attributes was as follows: aroma 4.30 (slightly liked), color 4.70 (liked), texture 4.60
(liked), and taste 4.70 (liked). Based on these results, it can be concluded that the
addition of 50% pumpkin (P1) is the best treatment to improve both the chemical
quality and organoleptic acceptance of pancong cake.

Keywords: pumpkin, pancong cake, chemical properties, organoleptic
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