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Proporsi Tempe dan Air pada Pembuatan Ekstrak Tempe
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ABSTRAK

Mi basah merupakan jenis mi yang melalui pemotongan dan
perebusan sebelum dipasarkan Bahan dasar mi basah adalah terigu
yang kaya protein. Sumber protein lain yang dapat ditambahkan ke
adonan mi adalah tempe kedelai dalam bentuk ekstrak tempe.
Adonan mi basah dengan ekstrak tempe kedelai menjadi kurang kalis
sehingga perlu ditambahkan hidrokoloid guar gum. Guar gum dapat
menurunkan kehilangan padatan, serta meningkatkan persen elongasi
pada mi. Konsentrasi guar gum yang ditambahkan pada adonan mi
basah sebesar 1% (g/g). Tujuan penelitian ini adalah untuk
mengetahui pengaruh perbedaan proporsi tempe dan air pada
embuatan ekstrak tempe terhadap sifat fisikokimia dan organoleptik
mi basah dengan guar gum. Rancangan penelitian yang digunakan
adalah Rancangan Acak Kelompok (RAK) dengan 1 faktor, yaitu
proporsi antara tempe dan air pada ekstrak tempe sebesar 1:2; 1:2,5;
1:3; 1:3,5; dan 1:4. dengan pengulangan lima kali. Hasil atau data
yang diperoleh akan dianalisa menggunakan uji Analysis of Variance
(ANOVA) dengan a= 5%. Hasil pengujian menunjukkan bahwa
tidak terdapat pengaruh nyata pada kadar air, ekstensibilitas,
elastisitas, dan kadar protein, namun terdapat pengaruh nyata pada
cooking yield, daya pengembangan, dan uji organoleptik (warna,
aroma, rasa, dan kekenyalan). Hasil pengujian kadar air sebesar
62,71-64,34%, cooking  yield sebesar  174,08-178,53%,
ekstensibilitas sebesar 57,51-81,10 mm, elastisitas sebesar 0,968-
0,992, dan kadar protein sebesar 5,08%-5,59%. Perlakuan terbaik
berdasarkan uji organoleptik adalah proporsi tempe dan air 1:3,5
dengan nilai kesukaan warna (6,06), aroma (4,80), rasa (5,66),
kekenyalan (5,29).

Kata kunci: Mi basah, ekstrak tempe, guar gum.
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Keynaya Mahayu Primandha, NRP 6103018181. The Effect of
Tempeh and Water Proportions on the Tempeh Extract
Preparation on Physicochemical and Organoleptic Properties of
Wet Noodles with Guar Gum.

Supervisors:

1. Ir. Adrianus Rulianto Utomo, MP., IPM

2. Ir. Tarsisius Dwi Wibawa Budianta, MT., IPM

ABSTRACT

Wet noodles are noodle type which are being cut and boiled before it
being marketed. Wheat are base ingredient of wheat noodle which
are rich in protein. Source of protein that can be added to wet noodle
dough besides flour is tempeh by making it to tempeh extract. Wet
noodle dough with tempeh extract became less extensible, so it needs
to add guar gum hydrocolloid. Guar gum can reduce cooking loss, as
well as improve the elongation percent of the noodles. The
concentration of guar gum hydrocolloid which is being added to the
wet noodle dough was 1% (g/g). The purpose of this study was to
determine the effect of tempeh and water proportions on the tempeh
extract preparation on the physicochemical and organoleptic
properties of wet noodles-tempeh extract with guar gum. The
research design used Randomized Block Design (RBD) with 1 factor,
namely the proportion of water and tempeh in the tempeh extract
within 5 treatment levels, i.e. 1:2; 1:2,5; 1:3; 1:3,5; and 1:4 with 5
times repetition. The results or data obtained will be analyzed using
the Analysis of Variance (ANOVA) test with = 5%. The test results
showed that there were no significant effect on water content,
extensibility, elasticity, and protein content, but there were
significant effect on cooking results, expansion ratio, and
organoleptic tests (color, aroma, taste, and elasticity). The results of
water content were 62.71-64.34%, cooking yield were 174.08-
extensibility were 178.53%, 57.51-81.10 mm, elasticity were 0.968-
0.992, and protein content were 5.08%-5.59%. The best treatment
based on organoleptic test was the proportion of tempeh and water ,
i.e. 1:3.5 with the value of color preference (6.06), aroma (4.80),
taste (5.66), elasticity (5.29).

Keywords: Wet noodles, tempeh extract, guar gum
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