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INTISARI 

 

Brownies merupakan jenis family cake yang berwarna coklat dan tidak 

mengembang, namun mempunyai tekstur dalam yang moist (lembab), bagian atas 

brownies bertekstur kering, memiliki rasa yang manis dan aroma khas coklat. 

Kombinasai tepung sorgum dan tepung ubi jalar ungu yang diterapkan dalam 

pembuatan brownies kukus dapat memperoleh brownies dengan kulitas terbaik 

Penelitian ini bertujuan mengetahui adanya pengaruh kombinasi tepung sorgum, 

dan tepung ubi jalar ungu terhadap kualitas fisik, kimia, mikrobiologis, dan 

organoleptik pada brownies kukus serta mengetahui kombinasi tepung sorgum, 

dan tepung ubi jalar ungu yang tepat untuk memperoleh brownies dengan kualitas 

terbaik. Penelitian ini mengunakan Rancangan Acak Lengkap (RAL) dengan 

variasi tepung gandum, tepung ubi jalar ungu dan tepung sorgum yaitu dengan 

perlakuan A (100:0:0) sebagai kontrol, B (40:20:40), C (40:30:30) dan D 

(40:40:20). Hasil penelitian memberikan pengaruh terhadap kimia kadar abu, 

kadar protein, kadar lemak, kadar serat kasar, kadar serat larut, uji angka lempeng 

total (ALT), dari parameter fisik yaitu analisis tekstur, dan uji organoleptik namun 

tidak berpengaruh terhadap analisis warna (parameter fisik), dan analisis angka 

kapang khamir (AKK). Brownies kukus dengna kombinasi tepung ubi jalar ungu 

dan sorgum putih perlakuan A dan B memiliki kualitas paling baik dengan kadar 

air 33,35 %, kadar abu 1,57 %, kadar lemak 21,17 %, kadar protein 8,40 %, kadar 

karbohidrat 32,26 %, kadar serat kasar 13,43%, kadar serat larut 4,77%, kekerasan 

321,6 g, serta uji mikrobiologi yang meliputi angka lempeng total dan angka 

kapang khamir yang memenuhi syarat mutu roti manis SNI No. 01-0222-1995. 

Brownies kukus perlakuan B merupakan produk yang paling disukai oleh 30 

panelis pada uji organoleptik. 

 

Kata kunci: Tepung Ubi Jalar Ungu, Tepung Sorgum, Brownies Kukus. 

 

 

 

 

 

 

 

 

 

 

 

 



xv 

 

ABSTRACT 

 

Brownies are a type of family cake that are brown in color and do not rise, 

but have a moist inner texture, the top of the brownie has a dry texture, has a 

sweet taste and a distinctive chocolate aroma. The combination of sorghum flour 

and purple sweet potato flour which is applied in making steamed brownies can 

obtain brownies with the best quality. This research aims to determine the effect 

of the combination of sorghum flour and purple sweet potato flour on the 

physical, chemical, microbiological and organoleptic quality of steamed brownies 

and to find out The right combination of sorghum flour and purple sweet potato 

flour to get the best quality brownies. This research used a Completely 

Randomized Design (CRD) with variations of wheat flour, purple sweet potato 

flour and sorghum flour, namely with treatment A (100:0:0) as control, B 

(40:20:40), C (40:30: 30) and D (40:40:20). The results of the research have an 

influence on the chemistry of ash content, protein content, fat content, crude fiber 

content, soluble fiber content, total plate number test (ALT), physical parameters, 

namely texture analysis, and organoleptic tests but have no effect on color 

analysis (physical parameters). ), and analysis of yeast mold numbers (AKK). 

Steamed brownies with a combination of purple sweet potato flour and white 

sorghum in treatments A and B have the best quality with a water content of 

33.35%, ash content of 1.57%, fat content of 21.17%, protein content of 8.40%, 

carbohydrate content 32.26%, crude fiber content 13.43%, soluble fiber content 

4.77%, hardness 321.6 g, as well as microbiological tests which include numbers 

total plates and yeast mold numbers that meet the quality requirements for sweet 

bread SNI No. 01-0222-1995. Steamed brownies treated with B were the product 

most liked by 30 panelists in the organoleptic test 
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