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ABSTRAK

Auliya Handayani, Inovasi Tepung Mocaf (Modified Cassava Flour) Dan Tepung
Talas (Colocasia Esculenta) Dalam Pembuatan Brownies Gluten Free. Program
Studi Diploma Tiga Tata Boga Politeknik Negeri Balikpapan, 2026

Brownies merupakan salah satu produk pastry yang digemari masyarakat, namun
umumnya dibuat menggunakan tepung terigu yang mengandung gluten. Bagi
penderita intoleransi gluten, diperlukan alternatif produk brownies yang aman
dikonsumsi. Tepung mocaf (Modified Cassava Flour) dan tepung talas (Colocasia
esculenta) merupakan bahan pangan lokal non-gluten yang berpotensi digunakan
sebagai substitusi tepung terigu dalam pembuatan brownies gluten free. Penelitian
ini bertujuan untuk mengetahui pengaruh perbandingan tepung mocaf dan tepung
talas terhadap karakteristik sensoris brownies gluten free serta menentukan
formulasi terbaik berdasarkan tingkat penerimaan panelis. Metode penelitian yang
digunakan adalah metode eksperimen dengan rancangan satu faktor, yaitu
perbandingan tepung mocaf dan tepung talas yang terdiri dari tiga formulasi, yaitu
F1 (30% mocaf : 70% talas), F2 (50% mocaf : 50% talas), dan F3 (70% mocaf :
30% talas). Pengujian dilakukan melalui uji hedonik dan uji mutu hedonik terhadap
aspek warna, aroma, tekstur, dan rasa. Data dianalisis menggunakan uji normalitas
dan dilanjutkan dengan uji Friedman karena data tidak berdistribusi normal. Hasil
penelitian menunjukkan bahwa terdapat perbedaan yang signifikan pada beberapa
aspek penilaian, khususnya warna, tekstur, dan rasa brownies gluten free antar
formulasi. Formulasi F3 memperoleh nilai mean ranks tertinggi pada sebagian
besar parameter uji, sehingga dapat disimpulkan sebagai formulasi yang paling
disukai panelis. Implikasi dari penelitian ini adalah kombinasi tepung mocaf dan
tepung talas, khususnya pada formulasi F3, berpotensi dikembangkan sebagai
alternatif produk brownies gluten free berbasis pangan lokal yang memiliki
karakteristik sensoris baik serta dapat menjadi inovasi produk pangan bagi
konsumen dengan kebutuhan diet bebas gluten.

Kata kunci: Brownies gluten free, tepung mocaf, tepung talas, uji organoleptik, formulasi produk
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ABSTRACT

Auliya Handayani, /nnovation of Mocaf Flour (Modified Cassava Flour) and Taro
Flour (Colocasia Esculenta) in Making Gluten-Free Brownies. Diploma Three
Culinary Arts Study Program, Balikpapan State Polytechnic, 2026

Brownies are one of the pastry products favored by the public, but they are generally
made using wheat flour, which contains gluten. For individuals with gluten
intolerance, an alternative brownie product that is safe to consume is needed.
Mocaf flour (Modified Cassava Flour) and taro flour (Colocasia esculenta) are
local non-gluten food ingredients that have the potential to be used as substitutes
for wheat flour in making gluten-free brownies. This study aims to determine the
effect of the ratio of mocaf flour to taro flour on the sensory characteristics of
gluten-free brownies and to identify the best formulation based on panelist
acceptance levels. The research method used is an experimental method with a one-
factor design, namely the ratio of mocaf flour to taro flour, consisting of three
formulations: F1 (30% mocaf : 70% taro), F2 (50% mocaf : 50% taro), and F3
(70% mocaf : 30% taro). Testing was conducted through hedonic tests and hedonic
quality tests on aspects of color, aroma, texture, and taste. The data were analyzed
using a normality test and continued with the Friedman test because the data were
not normally distributed. The results of the study showed that there were significant
differences in several assessment aspects, particularly in the color, texture, and
taste of gluten-free brownies among the formulations. Formulation F'3 obtained the
highest mean ranks in most of the test parameters, so it can be concluded as the
formulation most preferred by the panelists. The implication of this study is that the
combination of mocaf flour and taro flour, particularly in formulation F3, has the
potential to be developed as an alternative gluten-free brownie product based on
local food that has good sensory characteristics and can become a food product
innovation for consumers with gluten-free dietary needs.

Keywords: Gluten-free brownies, mocaf flour, taro flour, organoleptic test, product
formulation
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