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ABSTRAK 

 

Ulfa Chaerini Pateda. 651 413 048. 2017. Formulasi dan Karakterisasi 

Pangan Darurat Berbentuk Snack Food Bars Berbasis Tepung Jagung 

Nikstamal  & Ikan Nike (Awaous melanocephalus). Skripsi, Program Studi 

Ilmu dan Teknologi Pangan, Fakultas Pertanian, Universitas Negeri 

Gorontalo. Dibawah bimbingan Rahmiyati Kasim dan Suryani Une. 

 

Penelitian ini bertujuan untuk mengetahui pengaruh formulasi bahan baku 

terhadap karakteristik kimia, dan organoleptik snack food bars berbahan dasar 

tepung jagung nikstamal dan ikan Nike, serta untuk mengetahui formulasi bahan 

baku terbaik yang menghasilkan karakteristik kimia, organoleptik dan total energy 

sesuai syarat pangan darurat. Penelitian ini dilaksanakan selama 3 (tiga) bulan 

dimana tahapan pertama adalah persiapan bahan baku yang meliputi pembuatan 

tepung jagung nikstamal, dilanjutkan dengan tahapan formulasi bahan baku, 

kemudian pembuatan snack food bars serta pengujian organoleptik dan analisis 

proksimat. Rancangan yang digunakan pada penelitian ini adalah  Rancangan 

Acak Lengkap (RAL) faktor tunggal dengan 3 kali ulangan, serta penentuan 

formulasi terbaik ditentukan menggunakan metode Bayes. Hasil yang diperoleh 

dari penelitian ini adalah formulasi bahan baku snack food bars memberikan 

pengaruh terhadap nilai proksimat dan organoleptik snack food bars dengan 

formulasi terbaik adalah formula 3, dengan kadar air sebesar 7,90%, kadar abu 

sebesar 1,70%, kadar protein sebesar 11,26%, kadar lemak sebesar 23,20%, kadar 

karbohidrat sebesar 55,94%, serta tingkat penerimaan panelis terhadap tekstur 

rasa, aroma dan warna relatif netral. Total energi formula terbaik sebesar 238,78 

kkal/bar yang menunjukkan bahwa snack food bars memenuhi syarat utama 

pangan darurat, yaitu harus memiliki total energi sebesar 233 kkal. 

 
 

Kata kunci : pangan darurat, formulasi, snack food bars, ikan nike, tepung 

jagung nikstamal 
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ABSTRACT 

 

Ulfa Chaerani Pateda. 651 413 048. 2017. Formulation and Characterization 

of Emergency Food Product formed as Snack Food Bars Made from 

Nikstamal corn flour and Nike fish (Awaous melanocephalus). Skripsi. Study 

Program of Food Science and Technology, Faculty of Agriculture, State 

University of Gorontalo. Under the guidance of Rahmiyati Kasim and 

Suryani Une. 

This research aimed at finding out the influence of raw materials formulation 

toward chemistry characteristic and organoleptic snack food bars made from 

Nikstamal corn flour and Awaous melanocephalus fish as well as finding out the 

best raw materials formulation which produces chemistry characteristic, 

organoleptic and the total of energy based on emergency food requirement. This 

research is conducted in three months where the first phase is raw materials 

preparation that includes nikstamal corn flour making, organoleptic test and 

proximate analysis. This research applies completely randomized design with 

single factor and three repetitions. Moreover, the determination of the best 

formulation is determined by Bayes method. Findings show that raw materials 

formulation of snack food bars has influenced toward proximate value and 

organoleptic snack food bars with the best formulation namely formula 3 with the 

water content is 7,90%, ash content is 1,70%, protein content is 11,26%, fat 

content is 23,20%, carbohydrate content is 55,94%. The panelist acceptance level 

toward taste, aroma and color texture is neutral with the total of energy is 238,78 

kkal/bar which means that snack food bars meet the main requirements of 

emergency food, which must have 233 kkal. 

Keywords: emergency food, formulation, snack food bars, Nike fish, nikstamal 

corn flour 
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