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Abstract

Talas beneng flour contains low carbohydrates and high fiberfibre that can be used as snacks for type 2
DM patients. This study aims to find the best and preferred nutritional value of Talas Beneng flour with
various variations. This type of research is descriptive with two different treatments. The current
research aimed to investigate the effect of different treatments (steaming then drying, and drying) on
glycemix index and fibesfibre content of Talas Beneng flour. Analysis of water content using the AOAC
method. Analysis of Crude Fibesfibre Content using the Gravimetric method. Measurement of fat
content using the Soxhlet extraction method, protein analysis using the micro Kjeldahl methods,
carbohydrate analysis using the Luff School method. Organoleptic testing uses the scoring method. The
results of the analysis are presented descriptively. The results showed, Talas Beneng flour with drying
treatment produced organoleptic characteristics that were most favoredfavoured by the
panelistspanellists, with the characteristics of having a bright light brown eolorcolour (value 3.98 scale
5), saverysavoury aroma (value 3.97 scales 5), and slightly rough (score 3.92 on a scale of 5). The results
of the analysis of nutrients in Talas Beneng flour with the drying method resulted in lower moisture
content of 9.89%, higher protein content of 9.29%, lower fat content of 0.8%, lower carbohydrate
content of 26.56%, higher fibesfibre content of 14.3%, and starch content of 18.03% compared to the
steaming and then drying method. The best Talas Beneng flour was from the drying method, because it
have a low carbohydrate content, high protein, low fat, high fiberfibre, and sufficient starch that can be
used as a food product to control blood sugar levels such in DM patients.
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Formulation of bran rice, curcuma and tempeh (Bekamupe) flour on lipid profile and nutritional status
in Wistar rats with metabolic syndrome

Abstract

Metabolic syndrome is a collection of metabolic risk factors directly related to type 2 diabetes mellitus
and cardiovascular disease. This study was aim to prove the effect of giving tempeh flour, Curcuma, and
rice bran in rations on lipid profile and nutritional status in Wistar strain white rats with metabolic
syndrome. The research design was a controlled group pr P control group
design. Samples of male Wistar strain rats were 24 rats, 2-3 months old, BMI > 0.68 g/cm, anatomically
healthy and active rats, triglyceride levels 25-145 mg/dl, LDL levels 7-27.2 mg/dl, HDL levels 35-85
mg/dL, total cholesterol levels 10-54mg/dl. Rats were divided into four groups randomly. PO as a control
group was given standard feed, P1 as treatment group 1 was given a formula with a dose of 1g tempeh
flour + 1 g bran flour and 0.04 g + Curcuma flour, P2 was given a dose of 1 g tempeh flour + 1 g bran
flour and 0.08 g + Curcuma flour, P3 was given a dose formula of 1 g tempeh flour + 1 g bran flour +0.16
g Curcuma flour. To determine total cholesterol, LDL, HDL, and triglyceride levels using the glycerol-3-
phosphate oxidase —phenol aminophenazone (GPO-PAP) method. Data analysis using one-way ANOVA
was followed by the Post Hoc LSD (Least Significant Difference) test to see significant differences
between each group. Research Results: After intervention BMI 66.45+4.9 g/cm2 (p<0.001) the most
significant group P2 and P3, HDL 33.54:2.65 (p<0.001) the most significant group P2 and P3, Total
cholesterol 64.42+42 (p<0.001) the most significant P1, LDL 51.46:21.57 (p<0.001) the most significant
group P2 and P3, triglyceride 54.21:15.77 (p<0.001 ) was the most significant in the P3 group.
Bekamupe formula can improve lipid profile and nutritional status based on BMI in metabolic syndrome
rats

Keywords: Bekamupe Flour, Lipid Profile, Nutritional Status, Metabolic Syndrome

1. Introduction

Metabolic syndrome is a collection of metabolic risk factors that are directly related to
cardiovascular disease (Eckel, et al 2005). According to the International Diabetes Federation (IDF,
2006), the world prevalence of metabolic syndrome reaches 10-25% in adult age (International Diabetes
Federation, 2006). In the United States, 22.8% occurs in men and 22.6% occurs in women. In Europe, the
highest prevalence of metabolic syndrome was found in the group of women aged 60-69 years at 45.9%
higher than in men at 42.7% and the age of 30-39 years at 13.2% in the male group and higher than in
the male group. women grd
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Abstract

Talas beneng flour contains low carbohydrates and high fiberfibre that can be used as snacks for type 2
DM patients. This study aims to find the best and preferred nutritional value of Talas Beneng flour with
various variations. This type of research is descriptive with two different treatments. The current
research aimed to investigate the effect of different treatments (steaming then drying, and drying) on
glycemix index and fibesfibre content of Talas Beneng flour. Analysis of water content using the AOAC
method. Analysis of Crude FibesFibre Content using the Gravimetric method. Measurement of fat
content using the Soxhlet extraction method, protein analysis using the micro Kjeldahl methods,
carbohydrate analysis using the Luff School method. Organoleptic testing uses the scoring method. The
results of the analysis are presented descriptively. The results showed, Talas Beneng flour with drying
treatment produced organoleptic characteristics that were most faveredfavoured by the
panelistspanellists, with the characteristics of having a bright light brown ealescolour (value 3.98 scale
5), saverysavoury aroma (value 3.97 scales 5), and slightly rough (score 3.92 on a scale of 5). The results
of the analysis of nutrients in Talas Beneng flour with the drying method resulted in lower moisture
content of 9.89%, higher protein content of 9.29%, lower fat content of 0.8%, lower carbohydrate
content of 26.56%, higher fiberfibre content of 14.3%, and starch content of 18.03% compared to the
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Abstract

Talas beneng flour contains low carbohydrates and high fiber that can be used as snacks for type 2 DM
patients. This study aims to find the best and preferred nutritional value of Talas Beneng flour with
various variations. This type of research is descriptive with two different treatments. The current
research aimed to investigate the effect of different treatments (steaming then drying, and drying) on
glycemix index and fiber content of Talas Beneng flour. Analysis of water content using the AOAC
method. Analysis of Crude Fiber Content using the Gravimetric method. Measurement of fat content
using the Soxhlet extraction method, protein analysis using the micro Kjeldahl methods, carbohydrate
analysis using the Luff School method. Organoleptic testing uses the scoring method. The results of the
analysis are presented descriptively. The results showed, Talas Beneng flour with drying treatment
produced organoleptic characteristics that were most favored by the panelists, with the characteristics
of having a bright light brown color (value 3.98 scale 5), savory aroma (value 3.97 scales 5), and slightly
rough (score 3.92 on a scalg Talas Beneng flour with the
drying method resulted in |EEFEEREY ontent of 9.29%, lower fat
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publication in Food Research journal
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(Xanthosoma undipes K.Koch) flour for type 2 DM patients

Manuscript Title

Authors Bintanah, 5., Hagnyonowati and Jauharany, F.F.

We thank you for your fine contribution to the Food Research journal and encourage you to
submit other articles to the Journal.
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Abstract

Talas beneng flour contains low carbohydrates and high fibre that can be used as snacks for
type 2 DM patients. This study aimed to find the best and preferred nutritional value of Talas
Beneng flour with two diferent treatment, first with steam and oven treatment, and the second
one with oven treatment only. This was an experimental research with two different treatments,
steamed and non-steamed. The water content was analysed following the AOAC method; crude
fibre content was analysed following the Gravimetric method; fat content was estimated
following the Soxhlet extraction method; protein content was estimated following the Kjeldajl
method; carbohydrate content was estimated following the Luff Schoorl method. The
organoleptic test was performed using the scoring method. The results of the analysis were
presented descriptively. The results showed Talas Beneng flour with oven treatment produced
organoleptic characteristics that were most favoured by the panellists, with the characteristics of

Ak JamCREaE R

©2sc B Q search

Sebagian cerah

Q 5 R - )

IN Indonesian (indonesia)

540

N DO 800 e
M ox v = o X
R -

IN Indonesian (indonesia) o

A A D) @

552
21/08/2024



v ® (49 | @ opt @ 153 | @ 1Dl | @ Penit | ™ PENC | PKP Mat @ 1952 @ exter | ®Dow | @ IR | @ Kori | @ KOR | [ Hasil | M Kota ™

X [ = o X

<« C % mailgoogle.com/mail/u/1/#sent?projector=1 Q W 5 R - )
IN Indonesian (indonesia)

Optimization of low carbohydrate and high fibre Talas Beneng (Xanthosoma undipes
K.Koch) flour for type 2 DM patients

"*Bintanah, S., “Hagnyonowati and 'Jauharany, F.F.

‘Nutrition Study Program at iyah University of . Central Java, Indonesia

*Dr. Kariadi Hospital, Semarang, Central Java, Indonesia

*C author: ac.id

Author No.1: 0000-0002-3963-978X
Author No. 3: 0000-0001-9471-9419

Aticle history:

Received: 25 December 2021

Received in revised form: 22 February 2022

Accepted: 29 July 2022

Abstract

Talas beneng flour contains low carbohydrates and high fibre that can be used as snacks for
type 2 DM patients. This study aimed to find the best and preferred nutritional value of Talas
Beneng flour with two diferent treatment, first with steam and oven treatment, and the second
one with oven treatment only. This was an experimental research with two different treatments,
steamed and non-steamed. The water content was analysed following the AOAC method; crude
fibre content was analysed following the Gravimetric method; fat content was estimated
following the Soxhlet extraction method; protein content was estimated following the Kjeldajl
method; carbohydrate content was estimated following the Luff Schoorl method. The
organoleptic test was performed using the scoring method. The results of the analysis were
presented descriptively. The results showed Talas Beneng flour with oven treatment produced
organoleptic characteristics that were most favoured by the panellists, with the characteristics of

o o b it b ot Ao 20 et B\ i L o 2 s oy

- 20 - @ . 5:43
Q search A . E A N DO 00 -
v ® 49 | @ opt @ 1534 | @ LI @ Peni PKP PEN: PKP Mat @ 1952 | @ exter | ® Dow @ Rr | @ kor | @ kori | B Hasil | M Kote M x + = (=) X
<« C % mailgoogle.com/mail/u/1/#sent?projector=1 Q W 5 R - T

IN Indonesian (indonesia)

Food Research (2023) : pp - pp FOOD
Journal homepage: htps:/www.myfoodrescarch.com —RES EARCH

Optimization of low carbohydrate and high fibre Talas Beneng (Xanthosoma
undipes K.Koch) flour for type 2 DM patients

!“Bintanah, S., Hagnyonowati and 'Jauharany, F.F.

!Nutrition Study Program at Muhammadiyah University of Semarang, Central Java, Indonesia
“Dr. Kariadi Hospital, Semarang, Central Java, Indonesia

Article history: Abstract
Receiv

ic
eceived: 25 December

cives revised fc 2 o 5 -
Rewolvcd Jo reyiect foem Talas beneng flour contains low carbohydrates and high fibre that can be used as snacks

Acoepied: 29 July 2022 for type 2 DM patients. This study aimed to find the best and preferred nutritional value of
Available Online: Talas Beneng flour with two different treatments: steam oven-dried and oven-dried. The
) water content was analysed following the AOAC method; crude fibre content was
o e analysed following the gravimetric method; fat content was estimated following the
Fibre Soxhlet extraction method; protein content was cstimated following the Kjcldahl method;
Glycacic index, carbohydrate content was estimated following the Luff Schoorl method. The organoleptic
Optimization, test was performed using the scoring method. The results of the analysis were presented
Talis bencng flote descriptively. The results showed that the oven-dried Talas Beneng flour produced
por: organoleptic characteristics that were most favoured by the panellists, with the
characteristics of having a bright light brown colour (3.98/5), savoury aroma (3.97/5), and
slightly rough (3.92/5). The results of the analysis of nutricnts in the oven-dried Talas
Beneng flour resulted in lower moisture content of 9.89%, higher protein content of
9.29%, lower fat content of 0.8%, lower carbohydrate content of 26.56%, higher fibre
content of 14.3%, and starch content of 18.03% compared to the stcaming and then drying
method. The best Talas Beneng flour was the oven-dried because it had a low
carbohydrate content, high protein, low fat, high fibre, and sufficient starch that can be
used as a food product to control blood sugar levels such as in diabetes mellitus patients.

Introduction prevalence of DM in 2012 was 371 million people,
a group of metabolic Where the proportion of type 2 diabetes mellitus was
sed blood sugar levels 8:5% and there was an increase of 12.70% in 2017 to
péraly dilé % insali ities, insulin 425 million people and it is estimated that there will be
action, or a combination of insulin abnormalities and an in to 643 million people in 2030 and is the
insulin action. According to Puspitaningrum's (2015) seventh leading cause of death in the world (International
rescarch, one of the factors that cause DM is genetic Diabetes Federation, 2021). Meanwhile in Southeast
(heredity)_(Pusnitaninarum_er_al_ 2015\ Whils_the__Asia. from 82 million in 2017, it is estimated that there
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