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ABSTRACT

Indonesia is an agrarian country with great potential for developing local-based food
products such as taro (Xanthosoma sagittifolium) and banana, which are rich in nutrients,
gluten-free, high in fiber, and contain bioactive compounds. This study aimed to determine the
effect of the proportion of taro and banana flour with soybean addition on the characteristics
of food bars, the interaction between factors, the best treatment combination, and the financial
feasibility of the product. The research used a Randomized Block Design (RBD) with two
factors: taro flour to banana flour proportion (T1=20%:80%, T2=70%:30%, T3=40%:60%)
and soybean concentration (K1=10%, K2=20%, K3=30%), each with three replications.
Analyses included chemical tests (moisture, ash, protein, fat, carbohydrate, fiber content, and
caloric value), physical tests (breaking force), and organoleptic tests (taste, texture, color,
aroma). Data were analyzed using ANOVA, Duncan’s test, Friedman test, Analytical
Hierarchy Process (AHP), and expected value method, while financial analysis covered Break
Even Point (BEP), Net Present Value (NPV), Internal Rate of Return (IRR), and Payback
Period (PP). The results showed that flour proportion significantly affected ash and fat
content, while soybean concentration significantly affected protein, fat, carbohydrate, calorie,
breaking force, texture, color, and aroma. The best treatment was T3K1 (40% taro flour, 60%
banana flour, 10% soybean) with a total expected value of 8.17. Financial analysis indicated
that the food bar business is feasible to develop with BEP of 108,092 units
(Rp694,712,224.34), NPV of Rp7,955,223,818.38, IRR of 65.46% (higher than the 5.5% bank
interest rate), and PP of 3 years.

ABSTRAK

Indonesia merupakan negara agraris dengan potensi besar dalam pengembangan
produk pangan berbahan dasar lokal seperti umbi kimpul (Xanthosoma sagittifolium) dan
pisang yang kaya gizi, bebas gluten, tinggi serat, serta mengandung senyawa bioaktif.
Penelitian ini bertujuan mengetahui pengaruh proporsi tepung kimpul dan tepung pisang
dengan penambahan kacang kedelai terhadap karakteristik food bar, interaksi antar faktor,
kombinasi perlakuan terbaik, serta kelayakan finansial produk. Rancangan penelitian
menggunakan Rancangan Acak Kelompok (RAK) dengan dua faktor yaitu proporsi tepung
kimpul:tepung pisang (T1=20%:80%, T2=70%:30%, T3=40%:60%) dan konsentrasi kedelai
(K1=10%, K2=20%, K3=30%), masing-masing diulang tiga kali. Analisis meliputi uji kimia
(kadar air, abu, protein, lemak, karbohidrat, serat, dan nilai kalori), uji fisik (daya patah), dan
uji organoleptik (rasa, tekstur, warna, aroma). Data dianalisis menggunakan ANOVA, uji
Duncan, uji Friedman, metode AHP, dan nilai harapan, sedangkan analisis finansial mencakup
BEP, NPV, IRR, dan PP. Hasil menunjukkan proporsi tepung berpengaruh nyata terhadap
kadar abu dan lemak, sedangkan konsentrasi kedelai berpengaruh nyata terhadap protein,
lemak, karbohidrat, kalori, daya patah, tekstur, warna, dan aroma. Perlakuan terbaik adalah
T3K1 (tepung kimpul 40%, tepung pisang 60%, kedelai 10%) dengan nilai harapan total 8,17.
Analisis finansial menunjukkan usaha food bar layak dikembangkan dengan BEP 108.092 unit
(Rp694.712.224,34), NPV Rp7.955.223.818,38, IRR 65,46% (lebih tinggi dari suku bunga
5,5%), dan PP 3 tahun.

Keywords: Food Bar. Kacang Kedelai, Tepung Kimpul, Tepung Pisang.



