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INTISARI 

 

Bolu kukus merupakan camilan tradisional yang banyak ditemukan di pasar 

dengan berbagai macam warna yang menarik. Bolu kukus dibuat dari tepung 

gandum, gula pasir, susu cair, dan telur. Penelitian ini menggunakan tepung 

tambahan lainnya yaitu tepung tempe kacang gude dan tepung ubi jalar ungu. 

Penelitian yang dilakukan bertujuan untuk mengetahui pengaruh substitusi tepung 

tempe kacang gude dan tepung ubi jalar ungu sebagai pemanis alami terhadap 

kualitas bolu kukus berdasarkan pada parameter kimia, fisik, mikrobiologi, dan 

organoleptik. Rancangan percobaan pada penelitian ini menggunakan Rancangan 

Acak Lengkap (RAL) dengan variasi tepung gandum, tepung tempe kacang gude, 

dan tepung ubi jalar ungu secara berturut-turut yaitu kontrol 80:0:0, perlakuan (A) 

40:24:16, perlakuan (B) 40:20:20, dan perlakuan (C) 40:16:24. Bolu kukus pada 

penelitian ini mengandung kadar air sebesar 35,25-37,76%, kadar abu sebesar 1,23-

2,10%, kadar lemak sebesar 5,62-9,76%, kadar protein sebesar 8,28-10,04%, kadar 

karbohidrat sebesar 43,13-49,73%, kadar serat tidak larut sebesar 3,59-26,35%, 

kadar serat larut sebesar 1,67-20,54%, kadar gula total sebesar 6,57-24,83%, daya 

kembang sebesar 55,49-77,45%, tekstur kekerasan sebesar 3,18-8,49 N, serta 

mikrobiologi berupa Angka Lempeng Total dan Angka Kapang Khamir telah sesuai 

dengan standar roti manis menurut SNI 01-3840-1995. Bolu kukus substitusi 

tepung tempe kacang gude dan tepung ubi jalar ungu yang menghasilkan perlakuan 

terbaik berdasarkan kualitas fisik, kimia, mikrobiologi, dan organoleptik adalah 

pada perlakuan B (40:20:20).  

Kata kunci: bolu kukus, tepung tempe kacang gude, tepung ubi jalar ungu, pemanis 

alami 
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ABSTRACT 

 

Steamed sponge cake is a traditional snack that is often found in markets 

with a variety of attractive colors. Steamed sponge cake is made from wheat flour, 

granulated sugar, liquid milk and eggs. This research used other additional flours, 

namely pigeon pea tempeh flour and purple sweet potato flour. The research 

carried out aimed to determine the effect of substitution of pigeon pea tempeh flour 

and purple sweet potato flour as natural sweeteners on the quality of steamed 

sponge cake based on chemical, physical, microbiological and organoleptic 

parameters. The experimental design in this study used a Completely Randomized 

Design (CRD) with variations of wheat flour, pigeon pea tempeh flour, and purple 

sweet potato flour respectively, namely control 80:0:0, treatment (A) 40:24:16, 

treatment (B) 40:20:20, and treatment (C) 40:16:24. The steamed sponge cake in 

this study contained water content of 35.25-37.76%, ash content of 1.23-2.10%, fat 

content of 5.62-9.76%, protein content of 8.28-10 .04%, carbohydrate content of 

43.13-49.73%, insoluble fiber content of 3.59-26.35%, soluble fiber content of 1.67-

20.54%, total sugar content of 6.57-24.83%, volume expansion of 55,49-77,45%, 

texture hardness of 3.18-8.49 N, and microbiology test of Total Plate Number and 

Yeast Mold Number in accordance with sweet bread standards according to SNI 

01-3840-1995. Steamed sponge cake with the substitution of pigeon pea tempeh 

flour and purple sweet potato flour which produced the best treatment based on 

physical, chemical, microbiological and organoleptic quality was treatment B 

(40:20:20). 

Keyword: steamed sponge cake, pigeon pea tempeh flour, purple sweet potato flour, 

natural sweetener 

 
 


	8baabf6b51ca614893a843e575b2c1c8ce0aea05e517029d7e66c3db729c871c.pdf
	81158dbe2f30432256704724ca837609c895e3c381b3a9ecab931c59374a4cd2.pdf
	7fd50a84c4a3d4daeee6628db88cc4bcb226c467e682348d692fd69ad15a42e6.pdf
	CamScanner 17-12-2024 08.50
	81158dbe2f30432256704724ca837609c895e3c381b3a9ecab931c59374a4cd2.pdf

	cfa231a049a99edaa45febb41989c8abc08cc27daa23a29dd2404bbeff5724e5.pdf

