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ABSTRACT

Purple sweet potato noodles are a culinary innovation that combines
traditional flavors with the high nutritional value of purple sweet potatoes. This
research aims to explore the potential of purple sweet potato noodles as an
alternative purple sweet potato-based food that can produce delicious, nutritious,
and gluten-free products. The research methodology involves experimentation in
recipe development, organoleptic analysis, and evaluation of the nutritional content
of purple sweet potato noodle products. The research findings indicate that purple
sweet potato noodles have a chewy texture and distinctive flavor, while being rich
in fiber, antioxidants, and other essential nutrients crucial for health. These findings
highlight the significant potential of purple sweet potato noodles as a healthy food
alternative that can enrich local culinary diversity and increase purple sweet potato
consumption within communities. Thus, this research makes a positive contribution
to the development of sustainable local culinary innovations and supports efforts to
promote health through balanced dietary patterns.
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