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ABSTRAK 

Indonesia saat ini memasuki fase ageing population yang ditandai dengan 
meningkatnya jumlah penduduk lanjut usia (lansia). Kondisi ini berisiko memicu 
penyakit degeneratif, seperti hipertensi, yang sering dikaitkan dengan 
ketidakseimbangan asupan natrium dan kalium. Penelitian ini bertujuan 
menghasilkan produk egg roll berbahan dasar tepung komposit sukun (Artocarpus 
altilis), kacang kedelai (Glycine max), dan bit merah (Beta vulgaris) sebagai 
substitusi tepung terigu, dengan kandungan protein dan kalium lebih tinggi, dapat 
diterima secara organoleptik, serta berpotensi sebagai kudapan bergizi bagi lansia. 
Penelitian menggunakan Rancangan Acak Lengkap (RAL) dengan empat taraf 
perlakuan substitusi tepung terigu dan tepung komposit, yaitu F1 (15%:85%), F2 
(10%:90%), F3 (5%:95%), dan kontrol (100%:0%). Analisis yang dilakukan 
meliputi rendemen tepung, analisis proksimat, kadar kalium, dan uji organoleptik 
(hedonik dan mutu hedonik) terhadap produk egg roll dengan 70 panelis tidak 
terlatih. Data dianalisis menggunakan IBM SPSS versi 23. Hasil menunjukkan 
bahwa substitusi tepung komposit berpengaruh nyata (p<0,05) terhadap kadar air, 
abu, protein, lemak, karbohidrat, dan kalium. Uji organoleptik juga menunjukkan 
pengaruh nyata (p<0,05) pada seluruh parameter hedonik dan mutu hedonik. 
Formula terbaik diperoleh pada F1 (85% tepung terigu : 15% tepung komposit) 
dengan kandungan gizi per 100 g: air 9,28%, abu 2,55%, protein 15,51 g, lemak 
22,31 g, karbohidrat 50,34 g, energi 464,25 kkal, dan kalium 920 mg. Hasil ini 
menunjukkan potensi tepung komposit lokal dalam meningkatkan nilai gizi egg roll 
sebagai kudapan bergizi bagi lansia. 

Kata kunci: Egg roll, Kalium, Tepung sukun, Tepung kacang kedelai, Tepung bit 
merah 
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ABSTRACT 

Indonesia is currently entering the phase of an ageing population, characterized by 
an increasing number of elderly people. This condition carries the risk of triggering 
degenerative diseases, such as hypertension, which is often associated with an 
imbalance in sodium and potassium intake. This study aims to develop an egg roll 
product made from a composite flour of breadfruit (Artocarpus altilis), soybean 
(Glycine max), and red beet (Beta vulgaris) as a substitute for wheat flour, with 
higher protein and potassium content, acceptable organoleptically, and with 
potential as a nutritious snack for the elderly. The study used a Completely 
Randomized Design (CRD) with four levels of wheat flour substitution by composite 
flour, namely F1 (15%:85%), F2 (10%:90%), F3 (5%:95%), and a control 
(100%:0%). Analyses conducted included flour yield, proximate analysis, 
potassium content, and organoleptic tests (hedonic and hedonic quality) on the egg 
roll product with 70 untrained panelists. The data were analyzed using IBM SPSS 
version 23. The results showed that the substitution of composite flour had a 
significant effect (p<0.05) on moisture, ash, protein, fat, carbohydrate, and 
potassium content. Sensory tests also showed a significant effect (p<0.05) on all 
hedonic parameters and hedonic quality. The best formula was obtained in F1 (85% 
wheat flour : 15% composite flour) with nutritional content per 100 g: moisture 
9.28%, ash 2.55%, protein 15.51 g, fat 22.31 g, carbohydrate 50.34 g, energy 
464.25 kcal, and potassium 920 mg. These results indicate the potential of local 
composite flour in enhancing the nutritional value of egg rolls as a nutritious snack 
for the elderly. 

Keywords: Egg roll, Potassium, Breadfruit flour, Soybean flour, Red beet flour. 
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