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ABSTRACT 

 

NOR AINUN HIKMAH. Agriculture Engineering Study Program, 2015. study of 

Processing of Taro Flour (Colocasia esculenta L) into Flavored Dodol (guided by 

Dhani Aryanto and Anisum). 

 The purpose of this study was to determine the effect of the addition of 

flavor variants and the concentration of flavor to the moisture content and fat 

content of taro dodol and find out the level of consumer acceptance of the 

flavored taro dodol product. The method used in this design was a randomized 

design of Nested Design 4x3 with replications of 3 repetitions to obtain 12 

treatments. Research with two factors, namely the main factors differences in taste 

variants and nested factors adding flavor concentration. Observations carried out 

in the form of chemical properties (water content, fat content) and organoleptic 

properties (taste, color, aroma and texture). 

 The results of field observations, laboratory tests and oragnoleptic tests 

for the best variant dodol samples were coconut flavor variants with a 

concentration of 550 ml flavored addition to the substitution of comparison of 

tapioca flour: cassava peel (75%: 25%) with the addition of tuna meat percentage 

(20% ) is the best treatment. It can be seen from the average value of water 

content and fat content of 18.03%, 8.83% while based on the level of consumer 

preference the highest value for the taste, aroma, color and texture parameters is 

5.56, 5 , 16, 5,28, 5,16. 
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ABSTRAK 

 

NOR AINUN HIKMAH. Program Studi Teknik Pertanian, 2015. kajian 

Pengolahan Tepung Talas (Colocasia esculenta L) Menjadi Dodol Varian Rasa 

(dibimbing oleh Dhani Aryanto dan Anisum ). 

Tujuan penelitian ini adalah untuk mengetahui pengaruh penambahan 

varian rasa dan konsentrasi perasa terhadap kadar air dan kadar lemak dodol talas 

dan mengetahui tingkat penerimaan konsumen terhadap produk dodol talas varian 

rasa. Metode yang digunakan dalam rancangan ini rancangan acak pola tersarang ( 

Nested Design)) faktorial 4x3 dengan ulangan sebanyak 3 kali pengulangan 

sehingga diperoleh 12  perlakuan. Penelitian dengan dua faktor yaitu faktor utama 

perbedaan varian rasa dan faktor tersarang penambahan konsentrasi perasa. 

Pengamatan yang dilakukan berupa sifat kimia (kadar Air, kadar lemak) dan sifat 

organoleptik (rasa, warna, aroma dan tektur).  

Hasil dari pengamatan lapangan, uji laboratorium dan uji oragnoleptik 

terhadap sampel dodol varian rasa yang terbaik yaitu varian rasa kelapa dengan 

konsentrasi perasa 550 ml  penambahan substitusi perbandingan tepung tapioka : 

kulit singkong (75 % : 25 %) dengan penambahan persentase daging ikan tuna (20 

%) merupakan perlakuan terbaik. Hal tersebut dilihat dari nilai rata-rata terhadap 

kadar air dan kadar lemak sebesar 18,03 %, 8,83% sedangkan berdasarkan tingkat 

kesukaan konsumen rata-rata nilai pada parameter rasa, aroma, warna dan tekstur 

tertinggi yaitu sebesar 5,56, 5,16,  5,28, 5,16. 
 

 

 

 

 

Kata kunci : Dodol, tepung talas, cempedak, pandan, kelapa 
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