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ABSTRAK

Mi basah merupakan salah satu produk olahan dengan bahan utama terigu
yang sangat digemari oleh hampir di seluruh masyarakat. Penelitian ini
menggunakan ekstrak tempe untuk menambah nilai gizi dari mi. Penambahan
ekstrak tempe dapat mempengaruhi karakteristik produk. Upaya yang dapat
dilakukan untuk menjaga kualitas mi yaitu dengan menambahkan
hidrokoloid. Salah satu hidrokoloid yang dapat digunakan dalam pembuatan
mie adalah xanthan gum. Xanthan gum akan membentuk sifat fungsional
pengental produk dengan elastisitas yang tinggi. Konsentrasi penambahan
xanthan gum yang digunakan yaitu 1%. Penelitian ini bertujuan untuk
mengetahui sifat fisikokimia serta organoleptik terhadap mi basah terigu
ekstrak tempe. Rancangan penelitian yang akan digunakan adalah Rancangan
Acak Kelompok (RAK) yang terdiri dari satu faktor, yaitu faktor proporsi air
dengan ekstrak tempe sebanyak 5 perlakuan diulang sebanyak 5 Kali.
Parameter pengujian meliputi sifat kimia, antara lain kadar protein dan kadar
air. Kemudian untuk sifat fisik, antara lain ekstensibilitas, elastisitas, cooking
yield dan daya pengembangan serta uji organoleptik. Data penelitian yang
diperoleh akan dianalisa menggunakan uji Analysis of Variance (ANOVA)
dengan o = 5%. Kemudian, jika hasil uji ANOVA menunjukkan adanya
pengaruh nyata, maka dilanjutkan dengan uji Duncan’s Multiple Range Test
(DMRT) pada a.= 5%. Perlakuan terbaik ditentukan berdasar uji organoleprik
dengan metode spider web. Hasil penelitian menunjukkan kadar air mi
sebesar 64,72%-67,14%; kadar protein sebesar 5%-5,34%; cooking yield
sebesar 179,76%-188,84%; daya pengembangan sebesar 27,80%-38,01%;
ekstensibilitas sebesar 69,77-78,53 mm; elastisitas sebesar 0,961-0,974. Mi
proporsi tempe dan air sebesar 1:3 yang paling disukai secara organoleptik.

Kata kunci: Mi, tempe, xanthan gum, protein
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Alysianawati, NRP 6103018113. The Effect of Different Proportion of
Tempeh and Water on The Making of Tempeh Extract on The
Physicochemical and Organoleptic Properties of Wet Noodles with
Xanthan Gum Hydrocolloid.

Supervisor:
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ABSTRACT

Wet noodles are one of the processed products with the main ingredient of
flour which is very popular with almost all people. This study used tempeh
extract to increase the nutritional value of noodles. The addition of tempeh
extract can affect the characteristics of the product. Efforts that can be made
to maintain the quality of noodles are by adding hydrocolloids. One of the
hydrocolloids that can be used in the manufacture of noodles is xanthan gum.
Xanthan gum will form a product thickener functional properties with high
elasticity. The concentration-of the addition of xanthan gum used is 1%. This
study aims to determine the physicochemical and organoleptic properties of
wet noodles with wheat extract tempeh. The research design that will be used
is a Randomized Block Design (RAK) which consists of one factor, namely
the proportion of water with tempeh extract as much as 5 treatments repeated
5 times. The test parameters include chemical properties, such as protein
content and water content. Then for the physical properties, including
extensibility, elasticity, cooking yield and swellability as well as organoleptic
tests. The research data obtained will be analyzed using the Analysis of
Variance (ANOVA) test with = 5%. Then, if the results of the ANOVA test
showed a significant effect, then continued with Duncan's Multiple Range
Test (DMRT) at = 5%. The best treatment was determined based on the
organoleprik test using the spider web method. The results showed that the
water content of noodles was 64.72%-67.14%; protein content of 5%-5.34%;
cooking yield of 179.76%-188.84%; development power of 27.80%-38.01%;
extensibility of 69.77-78.53 mm; elasticity of 0.961-0.974. Noodle
proportions of tempeh and water of 1:3 are the most organoleptically
preferred.

Keywords: Noodles, tempeh, xanthan gum, protein
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