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ABSTRAK

Kerupuk adalah makanan ringan yang dibuat dari adonan tepung
tapioka dan biasanya dicampur dengan ikan dan udang serta bahan
tambahan seperti garam, bawang putih dan bahan pengembang. Pembuatan
kerupuk dapat menggunakan air seduhan beluntas sebagai variasi dan
inovasi dalam pembuatan kerupuk. Air seduhan beluntas mengandung
senyawa fitokimia seperti alkaloid, tanin, saponin, fenolik, flavonoid,dan
kardiak glikosida yang dapat mempengaruhi sifat fisik dan organoleptik
kerupuk. Tujuan penelitian ini adalah untuk mengetahui pengaruh
konsentrasi bubuk beluntas dalam air seduhan terhadap sifat fisik dan
organoleptik kerupuk beluntas. Rancangan penelitian yang digunakan
adalah Rancangan Acak Kelompok (RAK) dengan faktor tunggal, yaitu
konsentrasi bubuk daun beluntas dalam air seduhan yang terdiri dari enam
taraf perlakuan dengan empat kali ulangan. Konsentrasi bubuk beluntas
dalam air seduhan yang digunakan adalah 0, 1, 2, 3, 4 dan 5% (b/b). Hasil
penelitian menunjukkan ada pengaruh konsentrasi bubuk daun beluntas
dalam air seduhan terhadap sifat fisik (warna dan tekstur) dan organoleptik
(kesukaan warna, rasa, aroma, kerenyahan). Lightness kerupuk beluntas
adalah 56,15+0,29-68,80+0,88, chroma kerupuk beluntas 13,24+1,53-
18,47+0,67, Hue kerupuk beluntas 79,80+0,53-83,83+1,39, hardness
kerupuk beluntas 314,35+63,77-811,50+95,24 N/s, fracturability kerupuk
beluntas 33,05+14,41-360,12+85,46 N/s, luas permukaan kerupuk beluntas
20,83+0,97-29,13+1,62 cm?. Perlakuan terbaik kerupuk beluntas adalah
konsentrasi 3% yang masuk kategori agak suka.

Kata kunci: kerupuk, konsentrasi bubuk daun beluntas, air seduhan, sifat
fisik, sifat organoleptik



Hana Cathrina Pondalos (6103015136) “The Effect of Pluchea indica Less
Leaf Powder Brewing Water Concentration on Physical and Sensory
Properties of Pluchea indica Less Cracker”
Advisors comittee: 1. Dr. Paini Sri Widyawati, S.Si. M.Si
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ABSTRACT

Crackers are snacks made from tapioca flour dough and are usually
mixed with fish and shrimp as well as additives such as salt, garlic and
ingredient. Making crackers can use pluchea leaf powder brewing water as
a variation and innovation in making crackers. Pluchea leaf powder
brewing water contains phytochemical compounds such as alkaloids,
tannins, saponins, phenols and flavonoid and cardiac glycoside that can
affect the physical and organoleptic characteristics of crackers The purpose
of this study was to determine the effect of pluchea indica less leaf powder
brewing water concentration on the physical and sensory properties of
Pluchea indica less crackers. The research design used was a Randomized
Block Design (RCBD) with a single factor, namely the concentration of
Pluchea indica less leaf powder brewing water extract which consists of six
levels of treatment with four replications. Pluchea indica less leaf powder
brewing water concentration used was 0, 1, 2, 3, 4 and 5% (w/w). The
results showed that there was an influence of concentration of pluchea leaf
powder brewing water on physical properties (color and texture) and
sensory properties (preference of color, taste, aroma, crispness). Lightness
of pluchea crackers was 56.15 + 0.29 to 68.80 + 0.88, chroma pluchea
crackers 13.24 + 1.53 to 18.47 £ 0.67, Hue of pluchea crackers 79.80 + 0.53
to 83.83 £ 1.39, hardness of pluchea crackers 314.35 + 63.77 to 811.50 *
95.24 N/s, fracturability of pluchea crackers 33.05 + 14.41 to 360.12 +
85.46 N/s, Surface area of pluchea crackers 20.83 + 0.97 to 29.13 + 1.62
cm®. The best treatment of pluchea crackers was a concentration of 3%
which was categorized as somewhat like.

Keywords: cracker, pluchea indica less leaf powder, brewing water,
physical properties, sensory properties
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