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RINGKASAN  

 

Buah pala merupakan tanaman rempah dan obat tradisional dari spesies tanaman yang 

termasuk dalam famili Myristaceae yang mempunyai sekian banyak kandungan bahan 

aktif seperti asam bebas, mineral, vitamin C dan B, asam folat, riboflavin, niasin, 

vitamin A dan banyak  flavanoid anti-oksidan (Drazat, 2007). Penelitian ini bertujuan 

untuk mengetahui pengaruh penambahan tepung daging buah pala terhadap sifat 

fisikokimia kerupuk bawang dan mengetahui jumlah penambahan tepung daging buah 

pala yang menghasilkan sifat fisikokimia terbaik dari kerupuk bawang. Metode 

penelitian menggunakan Rancangan Acak Lengkap (RAL) satu faktor yang terdiri 

dari 5 perlakuan dan 3 kali ulangan sehingga diperoleh 5x3=15 unit percobaan. 

Perlakuan terdiri dari 5 perlakuan yaitu penambahan tepung daging buah pala 0% 

(P0), tepung daging buah pala 5% (P1), tepung daging buah pala 10% (P2), tepung 

daging buah pala 15% (P3) dan tepung daging buah pala 20% (P4). Sampel yang 

diperoleh dianalisis sifat fisik (tekstur) dan (daya kembang), sifat kimia (kadar air, 

kadar abu, kadar protein, kadar lemak, dan kadar karbohidrat). Penambahan tepung 

daging buah pala memberikan hasil yang berpengaruh nyata terhadap tekstur, daya 

kembang, kadar air, kadar abu, kadar lemak dan kadar karbohidrat. Pada parameter 

kadar protein memberikan hasil yang tidak berpengaruh nyata. Kerupuk bawang 

dengan penambahan tepung daging buah pala terbaik yaitu pada perlakuan 15% 

tepung daging buah pala. Kerupuk bawang dengan penambahan tepung daging buah 

pala menghasilkan tekstur berkisar 2,56N-17,19N, daya kembang 9,36%-17,55%, 

kadar air 7,10%-9,36%, kadar abu 3,46%-4,80%, kadar protein 3,35%-3,70%, kadar 

lemak 0,05%-0,07% dan kadar karbohidrat 82,50%-85,75%. 

Kata kunci: Kerupuk bawang, tepung daging buah pala, sifat fisikokimia. 
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SUMMARY 

 

Nutmeg is a spice plant and traditional medicine from plant species belonging to 

theMyristaceae family which contains various active ingredients such as free acids, 

minerals, vitamins C and B, folic acid, riboflavin, niacin, vitamin A and many anti-

oxidant flavonoids. Drazat, 2007).This study aims to determine the effect of adding 

nutmeg flesh flour to the physicochemical properties of onion crackers and to 

determine the amount of addition of nutmeg flesh flour that produces the best 

physicochemical properties of onion crackers. The research method used a one-factor 

Completely Randomized Design (CRD) consisting of 5 treatments and 3 replications 

in order to obtain 5x3=15 experimental units. The treatment consisted of 5 treatments, 

namely the addition of 0% nutmeg flesh flour (P0), 5% nutmeg flesh flour (P1), 10% 

nutmeg flesh flour (P2), 15% nutmeg flesh flour (P3) and fruit pulp flour. nutmeg 

20% (P4). The samples obtained were analyzed for physical properties (texture) and 

(swellability), chemical properties (moisture content, ash content, protein content, fat 

content, and carbohydrate content). The addition of nutmeg flesh flour gave 

significant results on texture, swellability, moisture content, ash content, fat content 

and carbohydrate content. The parameter of protein content gives results that have no 

significant effect. Onion crackers with the addition of the best nutmeg flesh flour were 

in the 15% treatment of nutmeg flesh flour. Onion crackers with the addition of 

nutmeg flesh flour produced textures ranging from 2.56N-17.19N, swellability 

9.36%-17.55%, moisture content 7.10%-9.36%, ash content 3.46%- 4.80%, protein 

content 3.35%-3.70%, fat content 0.05%-0.07% and carbohydrate content 82.50%-

85.75%. 

Keywords: Onion crackers, nutmeg flesh flour, physicochemical properties. 
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