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Keripik Tempe Kacang Merah (Phaseolus Vulgaris L.) Terhadap Daya 

Terima Konsumen dan Sifat Fisik 

 

Pedro Reynald Ananta 

Pembimbing: I Gusti Ayu Ngurah S. dan Ridawati  

 

Abstrak 

Kacang merah (Phaseolus Vulgaris L.) merupakan kacang kelompok Fabaceae 

yang memiliki potensi dan sifat yang sama dengan kacang kedelai untuk diolah 

menjadi produk keripik tempe. Keripik tempe merupakan olahan tempe dengan pati 

tapioka sebagai bahan pencampurnya pada saat fermentasi selama 36 jam dengan 

suhu 25-30 ℃, lalu diiris tipis setebal 1,5 cm dan digoreng pada suhu 180 ℃ 

menggunakan metode deep frying. Penelitian ini bertujuan untuk mempelajari 

seberapa besar daya terima konsumen pada aspek warna, kerapatan kacang, bentuk, 

aroma, kerenyahan dan rasa. Hasil uji daya terima konsumen didapati keripik tempe 

kacang merah dengan perbandingan sebesar 1:1 dan 3:1 memiliki nilai rata-rata 

yang sama yaitu 3,9 yang mendekati kategori suka dan perbandingan sebesar 2:1 

memiliki nilai rata-rata 4,2 yang masuk dalam kategori suka terhadap aspek warna, 

kerapatan kacang, bentuk, aroma, kerenyahan dan rasa yang dinilai oleh 30 panelis 

agak terlatih. Sifat fisik keripik tempe kacang merah yang meliputi ketebalan, 

diameter dan daya kembang dengan tiga perbandingan kacang merah dan pati 

tapioka sebesar 1:1, 2:1 dan 3:1. Hasil uji Friedman menunjukkan bahwa 

perbandingan 1:1 berbeda nyata pada aspek kerapatan kacang dan perbandingan 3:1 

memiliki perbedaan nyata pada aspek kerenyahan. Hasil uji Anova ketebalan 

didapati perbandingan 3:1 berbeda dengan perbandingan 1:1 dan 2:1 pada aspek 

daya kembangnya dan pada diameter masing-masing memiliki penyusutan yang 

berbeda terhadap perbandingan 1:1, 2:1 dan 3:1. Rekomendasi pembuatan kacang 

merah adalah dengan membuat produk keripik dengan perbandingan sebesar 2:1 

berdasarkan uji daya terima konsumen dengan nilai 4,2 yang masuk dalam kategori 

suka - sangat suka dan sifat fisik perbandingan 2:1 yang terbaik diantara 

perbandingan lain dengan nilai daya kembang ketebalan 36,43% dan penyusutan 

diameter sebesar 3,36%.  

Kata kunci: Kacang merah, keripik tempe, daya terima konsumen, sifat fisik, pati 

tapioka 
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The Effect of Comparison of Red Beans and Tapioca Starch in Making Red 

Bean Tempeh Chips (Phaseolus Vulgaris L.) on Consumer Acceptability and 

Physical Properties 

Pedro Reynald Ananta 

Supervisor: I Gusti Ayu Ngurah S. and Ridawati 

 

Abstract 

Red bean (Phaseolus vulgaris L.) is a bean belonging to the Fabaceae group which 

has the same potential and properties as soybeans to be processed into tempeh chips. 

Tempe chips are processed tempeh with tapioca starch as a mixing ingredient 

during fermentation for 36 hours at a temperature of 25-30 ℃, then thinly sliced 

1.5 cm thick and fried at 180 ℃ using the deep frying method. This study aims to 

study how much consumer acceptance is in terms of color, bean density, shape, 

aroma, crispness and taste. The results of the consumer acceptance test found that 

red bean tempeh chips with a ratio of 1:1 had an average value of 3.87, 2:1 had an 

average value of 4.2 and 3:1 had an average value of 3.9 on the color, density of 

peanuts, shape, aroma, crispness and taste assessed by 30 somewhat trained 

panelists. Physical properties of red bean tempeh chips which include thickness, 

diameter and swelling with three ratios of red beans and tapioca starch of 1:1, 2:1 

and 3:1. The results of the Friedman test showed that the ratio of 1:1 was 

significantly different in terms of peanut density and the ratio of 3:1 had a 

significant difference in the aspect of crispness. The results of the thickness 

ANOVA test found that the ratio of 3:1 was different from the ratio of 1:1 and 2:1 

in the aspect of expansion power and in diameter each had a different shrinkage 

compared to the ratio of 1:1, 2:1 and 3:1. Comparison of 2:1 is the product that is 

most preferred among the three comparisons by consumers with a value of 4.2 

which is included in the like-very-like category and the physical properties of the 

ratio of 2:1 are the best among other comparisons with a value of swelling capacity 

of 36.43% and diameter shrinkage of 3.36%. 

Keywords: Kidney beans, tempeh chips, consumer acceptability, physical 

properties. 

 

  



 
 

8 
 

DAFTAR ISI 

 

LEMBAR PENGESAHAN SKRIPSI ........................................................    i 

LEMBAR PENGESAHAN SKRIPSI ........................................................    ii 

LEMBAR PERNYATAAN ........................................................................    iii 

LEMBAR PERNYATAAN PERSETUJUAN PUBLIKASI 

KARYA ILMIAH UNTUK KEPENTINGAN AKADEMIS .....................    iv 

KATA PENGANTAR .................................................................................    v 

ABSTRAK…………  ...................................................................................    vi 

ABSTRACT…………. .................................................................................    vii 

DAFTAR ISI……….. ..................................................................................    viii 

DAFTAR TABEL……................................................................................    xii 

DAFTAR GAMBAR. ..................................................................................    xv 

DAFTAR LAMPIRAN ...............................................................................    xvii 

 

BAB I  PENDAHULUAN 

 1.1 Latar Belakang Masalah ....................................................................      1 

 1.2  Identifikasi Masalah ..........................................................................      6 

 1.3  Batasan Masalah ................................................................................      6 

 1.4  Rumusan Masalah .............................................................................      6 

 1.5  Tujuan Penelitian ...............................................................................      6 

 1.6  Manfaat Penelitian .............................................................................      6 

 

BAB II KAJIAN PUSTAKA 

 2.1 Landasan Teori ...................................................................................      8 

  2.1.1 Daya Terima Konsumen Keripik Tempe Kacang 

Merah………..............................................................................      8 

  2.1.2 Kualitas Keripik Tempe Kacang Merah ......................................      10 

      2.1.2.1  Sifat Fisik Keripik Tempe Kacang Merah ....................      14 

  2.1.3  Panelis…………… ....................................................................      16 

 2.2 Keripik Tempe ..................................................................................      17 

  2.2.1  Pengertian Keripik Tempe ..........................................................      17 



 
 

9 
 

  2.2.2  Kacang Merah…… .....................................................................      19 

  2.2.3  Pati Tapioka……… ....................................................................      23 

  2.2.4  Ragi Tempe………. ....................................................................      25 

  2.2.5  Bahan Pendukung Pembuatan Keripik Tempe  

      Kacang Merah………….. .........................................................      28 

  2.2.6 Proses Pembuatan Keripik Tempe Tapioka .................................      36 

 2.3  Penelitian yang Relevan ....................................................................      44 

 2.4  Kerangka Pemikiran ..........................................................................      45 

 2.5  Hipotesis Penelitian ...........................................................................      46 

 

BAB III  METODOLOGI PENELITIAN 

 3.1  Tempat, Waktu dan Subjek Penelitian ...............................................      49 

 3.2  Populasi dan Sampel Penelitian .........................................................      49 

 3.3  Definisi Operasional ..........................................................................      49 

 3.4  Metode, Rancangan dan Prosedur Penelitian ......................................      51 

   3.4.1 Metode Penelitian ......................................................................      51 

   3.4.2 Rancangan Penelitian .................................................................      51 

   3.4.3 Prosedur Penelitian.....................................................................      52 

     3.4.3.1 Uji Coba Proses Pembuatan .............................................      52 

     3.4.3.2 Uji Coba Resep Standar ...................................................      63 

     3.4.3.3 Uji Coba Penambahan Waktu Pengukusan  

         (40 Menit menjadi 110 Menit) .........................................      64 

     3.4.3.4 Uji Coba Keripik Tempe Kacang Merah  

         Dengan Pati Tapioka .......................................................      65 

 3.5  Bahan dan Alat Penelitian ..................................................................      66 

 3.6   Pelaksanaan Eksperimen...................................................................      68 

 3.7   Instrumen Penelitian .........................................................................      69 

 3.8   Populasi dan Teknik Pengambilan Data ............................................      73 

 3.9   Variabel Penelitian ...........................................................................      74 

 3.10  Teknik Analisis Data ........................................................................      75 

 3.11 Hipotesis Statistik .............................................................................      76 

 



 
 

10 
 

 

BAB IV HASIL PENELITIAN DAN PEMBAHASAN 

 4.1   Hasil Penelitian……… .....................................................................  79 

 4.2   Hasil Uji Validitas ............................................................................      79 

  4.2.1 Penilaian Validasi Aspek Warna Dasar Keripik ..........................      80 

  4.2.2 Penilaian Validasi Aspek Warna Kacang .....................................      80 

      4.2.3 Penilaian Validasi Aspek Kerenyahan.....................................     81 

      4.2.4 Penilaian Validasi Aspek Kerapatan Kacang ...........................     82 

      4.2.5 Penilaian Validasi Aspek Bentuk ............................................     83 

    4.2.6 Penilaian Validasi Aspek Aroma ............................................     84 

    4.2.7 Penilaian Validasi Aspek Rasa Asam ......................................     85 

    4.2.8 Penilaian Validasi Aspek Rasa Asin .......................................     86 

    4.2.9 Penilaian Validasi Aspek Trigeminal ......................................     87 

 4.3   Uji Sifat Fisik Keripik Tempe Kacang Merah ...................................     89 

  4.3.1 Uji Fisik Ketebalan Keripik Tempe Kacang Merah…… ..............     89 

      4.3.1.1 Daya Kembang Ketebalan ....................................................  90 

    4.3.1.2 Uji Normalitas Ketebalan .....................................................  92 

    4.3.1.3 Uji Homogenitas Daya Kembang Ketebalan ........................  93 

    4.3.1.4 Hasil Uji Hipotesis Analisis Daya  

       Kembang Ketebalan .............................................................  93 

  4.3.2 Uji Fisik Diameter …… ..............................................................     94 

     4.3.2.1 Penyusutan Diameter.......................................................  95 

     4.3.2.2 Uji Normalitas Diameter .................................................      97 

     4.3.2.3 Uji Homogenitas Penyusutan Diameter ...........................     98 

     4.3.2.4 Hasil Uji Hipotesis Analisis Penyusutan 

Diameter   .......................................................................  98 

 4.4   Hasil Uji Daya Terima Konsumen ....................................................     99 

  4.4.1 Penilaian Daya Terima Konsumen Aspek Warna ........................    100 

     4.4.1.1 Pengujian Hipotesis Uji Daya  

         Terima Aspek Warna .......................................................    101 

  4.4.2 Penilaian Daya Terima Konsumen Aspek  

     Kerapatan Kacang.......................................................................    101 



 
 

11 
 

     4.4.2.1 Pengujian Hipotesis Uji Daya Terima Aspek 

Kerapatan Kacang ...........................................................    103 

  4.4.3 Penilaian Daya Terima Konsumen Aspek Bentuk........................    104 

     4.4.3.1 Pengujian Hipotesis Uji Daya  

         Terima Aspek Bentuk ......................................................    106 

  4.4.4  Penilaian Daya Terima Konsumen Aspek Aroma........................    106 

     4.4.4.1 Pengujian Hipotesis Uji Daya  

         Terima Aspek Aroma ......................................................    108 

  4.4.5 Penilaian Daya Terima Konsumen Aspek Kerenyahan ................    108 

     4.4.5.1 Pengujian Hipotesis Uji Daya Terima Aspek 

Kerenyahan .....................................................................    110 

  4.4.6 Penilaian Daya Terima Konsumen Aspek Rasa ...........................    111 

     4.4.6.1 Pengujian Hipotesis Uji Daya Terima Aspek 

Rasa ................................................................................    113 

 4.5  Pembahasan…………. .....................................................................    114 

 4.6  Kelemahan Penelitian .......................................................................    119 

 

BAB V PENUTUP 

 5.1   Kesimpulan………..… .....................................................................    121 

 5.2  Saran ……………….. ...................................................................    122 

 

DAFTAR PUSTAKA ..................................................................................    124 

LAMPIRAN………… .................................................................................    132 

 

 



 
 

12 
 

                                   DAFTAR TABEL 

 

Tabel 2.1  Tabel Resep Keripik Tempe .....................................................      19 

Tabel 2.2  Komposisi Nilai Gizi Kacang Merah per 100 Gram 

Bahan…… ...............................................................................      23 

Tabel 2.3  Kandungan  Nutrisi Pati Tapioka ..............................................      25 

Tabel 3.1 Kriteria Penilaian......................................................................      50 

Tabel 3.2  Resep Standar Keripik Tempe Kacang Merah (Uji 

Coba 1)…. ................................................................................      63 

Tabel 3.3  Hasil Uji Coba Resep Standar (Uji Coba 1) ..............................      63 

Tabel 3.4  Resep Standar Keripik Tempe Kacang Merah (Uji 

Coba 2)……..… .......................................................................      64 

Tabel 3.5 Hasil Uji Coba Resep Standar (Uji Coba 2) ..............................      64 

Tabel 3.6  Resep Keripik Tempe Kacang Merah (Uji Coba 3) ...................      65 

Tabel 3.7  Hasil Uji Coba Keripik Tempe Kacang Merah (Uji 

Coba 3)………… .....................................................................      65 

Tabel 3.8  Persiapan Bahan Keripik Tempe Kacang Merah .......................      67 

Tabel 3.9  Persiapan Alat Kripik Tempe Kacang Merah ............................      67 

Tabel 3.10  Instrumen Uji Validasi Dosen Ahli ...........................................      70 

Tabel 3.11  Instrumen Daya Terima Keripik Tempe  

     Kacang Merah ..........................................................................      72 

Tabel 4.1 Hasil Validasi Aspek Warna Dasar Keripik Tempe ...................      80 

Tabel 4.2 Hasil Validasi Aspek Warna Kacang Merah .............................      81  

Tabel 4.3 Hasil Validasi Aspek Kerenyahan.............................................      82 

Tabel 4.4 Hasil Validasi Aspek Kerapatan Kacang Merah ........................      83 

Tabel 4.5 Hasil Validasi Aspek Bentuk  ...................................................      84 

Tabel 4.6 Hasil Validasi Aspek Aroma ....................................................      85 

Tabel 4.7 Hasil Validasi Aspek Rasa Asam  .............................................      86 

Tabel 4.8 Hasil Validasi Aspek Rasa Asin ...............................................      87 

Tabel 4.9 Hasil Validasi Aspek Trigeminal ..............................................      88 

Tabel 4.10 Rekapitulasi Perhitungan Uji Validasi Panelis Dosen 

Ahli……. .................................................................................      88 



 
 

13 
 

Tabel 4.11 Ketebalan Keripik Tempe Kacang Merah Sebelum dan 

Sesudah Digoreng ....................................................................      91 

Tabel 4.12 Hasil Hitung Uji Fisik Daya Kembang Ketebalan .....................      92 

Tabel 4.13 Hasil Uji Fisik Analisis Daya Kembang Ketebalan ...................      93 

Tabel 4.14 Hasil Hipotesis Daya Kembang Ketebalan Keripik 

Tempe Kacang Merah ..............................................................      94   

Tabel 4.15 Uji Duncan Daya Kembang Ketebalan Keripik 7 

     Tempe Kacang Merah ..............................................................      94   

Tabel 4.16 Diameter Keripik Tempe Kacang Merah Sebelum dan 

Sesudah Digoreng.....................................................................      96 

Tabel 4.17 Penyusutan Diameter Keripik Tempe Kacang Merah ................     96 

Tabel 4.18 Hasil Uji Fisik Penyusutan Diameter dengan Uji 

Anova….. .................................................................................     98 

Tabel 4.19 Hasil Hipotesis Penyusutan Diameter Keripik  

     Tempe Kacang Merah  .............................................................      98 

Tabel 4.20 Uji Duncan Penyusutan Diameter Keripik Tempe 

Kacang Merah ..........................................................................     98 

Tabel 4.21  Penilaian Hasil Uji Daya Terima Aspek Warna ........................    100 

Tabel 4.22 Hasil Pengujian Hipotesis Aspek Warna Keripik  

     Tempe Kacang Merah ..............................................................    101 

Tabel 4.23 Penilaian Hasil Uji Daya Terima Aspek Kerapatan 

Kacang……. ............................................................................    102 

Tabel 4.24 Hasil Pengujian Hipotesis Terhadap Aspek Kerapatan  

     Kacang Keripik Tempe Kacang Merah .....................................    103 

Tabel 4.25 Uji Perbandingan Ganda Tuckey’s Terhadap 

Kerapatan Kacang Keripik Tempe Kacang Merah ....................    104 

Tabel 4.26 Penilaian Hasil Uji Daya Terima Aspek Bentuk........................    105 

Tabel 4.27 Hasil Pengujian Hipotesis Aspek Bentuk Keripik 

Tempe Kacang Merah ..............................................................    106 

Tabel 4.28 Penilaian Hasil Uji Daya Terima Aspek Aroma ........................    107 

Tabel 4.29 Hasil Pengujian Hipotesis Aspek Aroma Keripik tempe 

Kacang Merah ..........................................................................    108 



 
 

14 
 

Tabel 4.30  Penilaian Hasil Uji Daya Terima Aspek Kerenyahan   ..............    109 

Tabel 4.31 Hasil Pengujian Hipotesis Terhadap Aspek 

Kerenyahan Keripik Tempe Kacang Merah ..............................    110 

Tabel 4.32 Uji Perbandingan Ganda Tuckey’s Terhadap 

Kerenyahan Kacang Keripik Tempe Kacang Merah .................    111 

Tabel 4.33 Penilaian Hasil Uji Daya Terima Aspek Rasa   .........................    112 

Tabel 4.34 Hasil Pengujian Hipotesis Aspek Rasa Keripik tempe 

Kacang Merah ..........................................................................    113 

 

 

 

  



 
 

15 
 

DAFTAR GAMBAR 

 

Gambar 2.1   Keripik Tempe Tapioka .......................................................      19 

Gambar 2.2   Kacang Azuki ......................................................................      21 

Gambar 2.3   Red Bean .............................................................................      21 

Gambar 2.4   Kidney Bean (Kacang merah ukuran besar) ..........................      22 

Gambar 2.5   Pati Tapioka Cap Pak Tani Gunung .....................................      24 

Gambar 2.6   (A) Pertumbuhan Kapang Rhizopus s, (B) 

Koloni kapang Rhizopus ......................................................      26 

Gambar 2.7   Ragi Tempe Rhizopus Oligosporus ......................................      27 

Gambar 2.8   Ragi Tempe Rhizopus Oryzae ..............................................      27 

Gambar 2.9   Air Mineral ..........................................................................      29 

Gambar 2.10  Air Tanah.............................................................................      29 

Gambar 2.11  Air Distilasi .........................................................................      30 

Gambar 2.12  Garam Food Grade atau High Grade ...................................      31 

Gambar 2.13  Garam Medium Grade .........................................................      31 

Gambar 2.14  Garam Low Grade ...............................................................      32 

Gambar 2.15  Minyak Kelapa ....................................................................      33 

Gambar 2.16  Minyak Kelapa Sawit ...........................................................      34 

Gambar 2.17  Minyak Zaitun .....................................................................      34 

Gambar 2.18  Minyak Jagung ....................................................................      34 

Gambar 2.19  Minyak Biji Bunga Matahari ................................................      35 

Gambar 2.20  Minyak Kanola ....................................................................      35 

Gambar 2.21   Diagram Proses Pembuatan Keripik Tempe .........................      43   

Gambar 3.1   Biji Kacang Merah Kupas ....................................................      54 

Gambar 3.2   Proses Perendaman Kacang Merah Selama 24 Jam ..............      55 

Gambar 3.3   Mengukus Kacang Merah ....................................................      55 

Gambar 3.4   Pengeringan dan Pendinginan Kacang Merah .......................      56 

Gambar 3.5   Penimbangan Kacang Merah ................................................      57 

Gambar 3.6   Pemberian Ragi Tempe ........................................................      57 

Gambar 3.7   Penimbangan Pati Tapioka ...................................................      57 

Gambar 3.8   Pencampuran Pati Tapioka ...................................................      58 



 
 

16 
 

Gambar 3.9  Proses Penggantungan dan Fermentasi   

Tempe Kacang Merah ..........................................................      59 

Gambar 3.10   Pengirisan Keripik Tempe Kacang Merah ............................      60 

Gambar 3.11   Keripik Tempe Kacang Merah .............................................      61 

Gambar 3.12  Diagram Proses Pembuatan Keripik 

Tempe   Kacang Merah ........................................................      62 

Gambar 3.13   Standard Keripik Tempe Kacang Merah...............................      63 

Gambar 3.14   Keripik Tempe Kacang Merah Uji Coba 2 ...........................      64 

Gambar 3.15   Penambahan Pati Tapioka 1, ½ dan ⅓ ..................................      66 

Gambar 4.1   Diagram Uji Ketebalan Keripik Tempe Kacang 

Merah ..................................................................................      90 

Gambar 4.2   Diagram Uji Diameter Keripik Tempe Kacang 

Merah ..................................................................................      95 

  



 
 

17 
 

DAFTAR LAMPIRAN 

 

Lampiran 1  Instrumen Penelitian Uji Validasi .........................................    131 

Lampiran 2  Skala Penilaian Uji Validasi .................................................    133 

Lampiran 3  Skala Penilaian Uji Daya Terima Konsumen ........................    134 

Lampiran 4  Hasil Uji Validasi ................................................................    135 

Lampiran 5  Penilaian Data Hasil Uji Organoleptik 30 

Panelis .................................................................................    136 

Lampiran 6  Hasil Perhitungan Data Keseluruhan Aspek 

Warna ..................................................................................    139 

Lampiran 7  Hasil Perhitungan Data Keseluruhan Aspek 

Kerapatan Kacang ................................................................    141 

Lampiran 8  Hasil Perhitungan Data Keseluruhan Aspek 

Bentuk .................................................................................    143 

Lampiran 9  Hasil Perhitungan Data Keseluruhan Aspek 

Aroma..................................................................................    145 

Lampiran 10  Hasil Perhitungan Data Keseluruhan Aspek 

Kerenyahan ..........................................................................    147 

Lampiran 11  Hasil Perhitungan Data Keseluruhan Aspek 

Rasa  ...................................................................................    149 

Lampiran 12  Tabel Distribusi X² ..............................................................    151 

Lampiran 13  Uji Fisik Daya Kembang Ketebalan .....................................    151 

Lampiran 14  Uji Fisik Daya Kembang Diameter ......................................    152 

Lampiran 15  Uji Normalitas Daya Kembang Ketebalan 

dengan Kolmogorv Sminov..................................................    153 

Lampiran 16  Uji Normalitas Daya Kembang Diameter 

dengan Kolmogorv Sminov..................................................    155 

Lampiran 17  Tabel Kolmogorv Sminov ....................................................    158 

Lampiran 18  Uji Homogenitas Daya Kembang Ketebalan 

dengan Bartlet ......................................................................    159 

Lampiran 19  Uji Homogenitas Daya KEmbang Diameter 

dengan Bartlet ......................................................................    160 



 
 

18 
 

Lampiran 20  Tabel Distribusi X (Chi-Square)...........................................    161 

Lampiran 21  Uji Anova Daya Kembang Ketebalan...................................    162 

Lampiran 22  Uji Anova Daya Kembang Diameter ....................................    165 

Lampiran 23  Tabel Distribusi F ................................................................    168 

Lampiran 24  Tabel Duncan.......................................................................    169 

Lampiran 25  Foto Pembuatan Keripik Tempe Kacang 

Merah ..................................................................................    170 

Lampiran 26 Dokumentasi Pengambilan Data ..........................................    171 

Lampiran 27 Dokumentasi Uji Fisik .........................................................    172 

Lampiran 28 Label Kemasan Keripik Tempe Kacang 

Merah ..................................................................................    173 

 


