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ABSTRAK 

 

Latar Belakang: Singkong merupakan jenis umbi sebagai bahan pangan dan 

cukup besar dalam penyediaaan karbohidrat dan sumber kalori. Kandungan gizi 

singkong baik kandungan kalori, protein, lemak, karbohidrat, dan serat singkong 

lebih rendah dibandingkan dengan kulit singkong. Kulit singkong dapat 

dimanfaatkan sebagai bahan campuran pangan maka dapat meningkatkan nilai 

ekonomi dan nilai gizi kue putu ayu. Pada kulit singkong terdapat kandungan 

HCN yang tinggi., namun dapat dikurangi untuk menghindari terjadinya 

keracunan dengan  proses perendaman, pengeringan, perebusan, dan fermentasi. 

Tujuan Penelitian: Mengetahui variasi campuran tepung kulit singkong ditinjau 

dari sifat fisik, sifat organoleptik, kadar serat, dan kadar HCN pada kue putu ayu.  

Metode Penelitian: Jenis penelitian menggunakan metode eksperimental semu 

dengan rancangan acak sederhana. Menggunakan 4 perlakuan variasi campuran 

tepung kulit singkong dengan tepung terigu yaitu 0% : 100%, 15%: 85%, 20%: 

80%, dan 25%: 75%. Data sifat organoleptik dengan Hedonic Scale Test. Form uji 

organoleptik dianalisis menggunakan statistik dengan uji K-independen sampel 

yaitu Kruskal-Wallis dan uji Mann-Whitney. 

Hasil Penelitian: Sifat fisik warna kue putu ayu semakin hijau tua, aroma khas 

kue putu ayu berkurang, rasa manis berkurang, dan tekstur paling lunak perlakuan 

C. Uji statistik menunjukan adanya perbedaan bermakana pada tingkat kesukaan 

rasa dan tekstur. Berdasarkan uji Kruskal-Wallis diketahui pada rasa p= 0,00 

(p<0,05) dan tekstur p=0,00 (p<0,05). Hasil keseluruhan paling disukai yaitu 

perlakuan B. 

Kesimpulan Penelitian: Hasil tingkat kesukaan pada perlakuan B, kadar serat 

paling tinggi  pada perlakuan D dan kadar HCN paling rendah pada perlakuan B. 

 

Kata Kunci: Tepung kulit singkong, Kue putu ayu, Kadar serat, dan Kadar HCN 
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ABSTRACK 

 

Background: Cassava is a type of tuber as a foodstuff and a bulk carbohydrates 

provider and sources of calories.. The nutrient content of cassava in calories, 

protein, fat, carbohydrates and fiber is lower when compared with cassava leather. 

Cassava leather can be mixed as a food ingredient, thus it can increase the 

economic value and nutritional value of putu ayu cake. In the cassava leather there 

is a very high HCN content, howover can be reduced to avoid poisoning by the 

process of soaking, drying, boiling and fermentation. 

Objective: To know the variation of cassava leather flour mixture which was 

reviewed from the physical properties, organoleptic properties, fiber content and 

HCN levels on the putu ayu cake. 

Method: This type of research used quasi experimental research method with 

simple randomized design. Using 4 variation treatments of cassava leather flour 

mixture with wheat flour which were 0%: 100%, 15%: 85%, 20%: 80% and 25%: 

75%. Data on organoleptic properties obtained by Hedonic Scale Test. The 

organoleptic test form was analyzed using statistic with K-independent sample 

test of Kruskal-Wallis followed and Mann-Whitney test. 

Result: the physcial nature of the putu ayu cake getting drak green, the typical 

aroma of kue putu ayu cake reduced, the sweet taste kue putu ayu cae reduced, 

and the most soft texture treatment C.The statistical test showed that there was a 

significant difference in the level of hedonic and texture. Based on Kruskal-Wallis 

test, it was found that the hedonic was p = 0,00 (p <0,05) and the texture was p = 

0,00 (p <0,05). The most preferred overall result isi treatment B 

Conclusions: Results of the hedonic level on treatment B, the highest fiber 

content in treatment D and the lowest HCN concentration in treatment B. 

 

Keywords: Cassava leather flour, Putu ayu cake, Fiber content, HCN content 
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