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RINGKASAN 

NANDA GHALUH ARY NASHIR. Pengaruh Tepung Buah Api-Api 

(Avicennia marina) sebagai Substitusi Tepung Terigu Terhadap Kualitas dan 

Peningkatan Serat Crackers. Dosen Pembimbing Dr. Rr. Juni Triastuti, S.Pi., 

M.Si., dan Dwitha Nirmala S.Pi., M. Si. 

 

 Api-api (Avicennia marina) merupakan tumbuhan yang biasa ditemui di 

daerah pinggiran pantai. Tumbuhan ini telah banyak dimanfaatkan oleh 

masyarakat sekitar sebagai obat maupun bahan pangan. Salah satu bagian api-api 

yang paling sering dimanfaatkan adalah bagian daun dan buahnya. Buah api-api 

diketahui memiliki kandungan karbohidrat dan serat kasar yang tinggi sehingga 

memiliki potensi yang besar sebagai bahan pangan alternatif yang mampu 

memenuhi kebutuhan gizi pada tubuh. 

 Tujuan penelitian ini yaitu untuk mengetahui pengaruh substitusi tepung 

buah api-api terhadap kualitas crackers dan pengaruhnya terhadap kadar serat 

kasar crackers serta mengetahui formulasi terbaik substitusi tepung buah api-api 

ysehingga crackers yang dihasilkan tidak hanya bergizi namun juga disukai 

banyak orang. Penelitian ini bersifat eksperimental dengan 5 perlakuan perbedaan 

substitusi tepung buah api-api (0%, 25%, 30%, 35% dan 40%). Parameter yang 

diamati antara lain adalah kadar air, kadar abu, kadar protein, kadar serat kasar, 

kekerasan, organoleptik dan rendemen. 

 Hasil penelitian menunjukkan substitusi tepung buah api-api memiliki 

pengaruh nyata terhadap peningkatan kadar serat kasar crackers. Peningkatan 

serat kasar pada substitusi tepung buah api-api 0% sebesar 1,23%; 25% sebesar 

3,39%; 30% sebesar 6,42%, 35% sebesar 7,96% dan 40% sebesar 10,75%. Nilai 

tekstur kekerasan juga memiliki pengaruh yang berbeda nyata dengan nilai 

tertinggi 42,18 N pada substitusi tepung buah api-api 25% (P1). Substitusi tepung 

buah api-api juga turut menurunkan nilai rendemen dari crackers. 
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SUMMARY 

NANDA GHALUH ARY NASHIR. The Effect Of Avicennia marina Fruit 

Flour as a Wheat Flour Subtitution on the Quality and Fiber Enhancement 

in Crackers. Advicer Lecturers Dr. Rr. Juni Triastuti, S.Pi., M.Si., dan 

Dwitha Nirmala S.Pi., M. Si. 

 

Avicennia marina is a plant that is commonly found in coastal areas. This 

plant has been widely used by the local communities as an alternative medicine 

and food. One of the parts of Avicennia marina that are most often used are the 

leaves and fruit. Avicennia marina fruit is known to have high carbohydrate and 

crude fiber content so that it has great potential as an alternative food ingredient 

that is able to meet the nutritional needs of the body. 

The purpose of this study is to determine the effect of substitution of 

Avicennia marina fruit flour on the quality of crackers and its effect on the crude 

fiber content of crackers and to find out the best formulation for substitution of 

Avicennia marina fruit flour so that the resulting crackers are not only nutritious 

but also liked by many people. This research is experimental with 5 different 

treatments of Avicennia marina fruit flour substitution (0%, 25%, 30%, 35% and 

40%). Parameters observed were water content, ash content, protein content, 

crude fiber content, hardness, organoleptic and yield content. 

The results showed that substitution of Avicennia marina fruit flour had a 

significant effect on increasing the crude fiber content of crackers. Increase in 

crude fiber in substitution of 0% Avicennia marina fruit flour by 1.23%; 25% by 

3.39%; 30% by 6.42%, 35% by 7.96% and 40% by 10.75%. The value of texture 

hardness also has a significantly different effect with the highest value of 42.18 N 

in the substitution of 25% Avicennia marina fruit flour (P1). The substitution of 

Avicennia marina fruit flour also reduces the yield value of crackers. 
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