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ABSTRAK 
 

 

Sampah plastik seperti styrofoam dan peralatan makan hingga kini 

masih menjadi permasalahan lingkungan. Salah satu solusi untuk 

mengatasinya adalah dengan menggunakan edible cutlery. Edible cutlery 

merupakan peralatan makan yang terbuat dari tepung-tepungan seperti 

terigu, tepung beras, dan sorgum. Pada penelitian ini, edible cutlery yang 

dibuat berbentuk sendok (edible spoon). Karakteristik edible spoon yang 

diharapkan adalah kaku, kokoh, tidak cepat melunak saat terkena air, 

memiliki daya rehidrasi yang rendah, dan dapat digunakan untuk 

menyendok. Bahan yang digunakan untuk membuat edible spoon pada 

penelitian ini adalah milet proso dalam bentuk tepung. Bahan pengikat yang 

digunakan untuk membentuk edible spoon yang kokoh dan tidak mudah 

larut dalam air adalah terigu. Tujuan dari penelitian ini adalah mengetahui 

pengaruh proporsi tepung milet dan terigu terhadap sifat fisikokimia edible 

spoon. Penelitian dirancang dengan Rancangan Acak Kelompok (RAK) 

yang terdiri dari 1 (satu) faktor yaitu perbandingan proporsi tepung milet 

dan terigu dengan 6 taraf perlakuan yaitu 65:35, 60:40, 55:45, 50:50, 45:55, 

40:60 dengan pengulangan sebanyak empat kali. Pengujian yang dilakukan 

meliputi kadar air, aktivitas air (Aw), tekstur, daya rehidrasi, warna, dan 

organoleptik perubahan rasa. Data yang didapat diuji dengan Analysis of 

Variance (ANOVA) pada α = 5%. Jika hasil ANOVA menunjukkan adanya 

beda nyata, maka dilakukan uji lanjutan dengan Duncan’s Multiple Range 

Test (DMRT) pada α = 5%. Hasil pengujian menunjukkan adanya 

perbedaan nyata terhadap kadar air, aktivitas air, tekstur, dan daya rehidrasi. 

Hasil pengujian kadar air berkisar antara 6,23-8,25%, aktivitas air berkisar 

antara 0,348-0,427, tekstur berkisar antara 56,205-82,460 N, daya rehidrasi 

berkisar antara 23,82-9,73%. Nilai lightness edible spoon berkisar antara 

59,8-70,1; 
o
hue 56,0-78,3; dan chroma 22,3-27,3. Edible spoon tidak 

berpengaruh nyata terhadap perubahan rasa kuah bakso. 

 

Kata kunci: edible spoon, milet proso, terigu, fisikokimia 
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miliaceum) Flour and Wheat Flour in Differences Proportions on 

Physicochemical Characteristics of Edible Spoon. 
Advisory Committee: 

Dr. rer. nat. Ignasius Radix Astadi Praptono Jati, S.TP., MP. 

 

 

 

ABSTRACT 
 

 

Plastic waste such as styrofoams and cutileries has always been an 

environmental issue, even to this day. One of the solution is the use of 

edible cutlery. Edible cutlery is simply cutleries that are made of all sorts of 

flour such as wheat flour, rice flour, and sorghum. On this research, the 

edible cutlery specifically shaped as a spoon (edible spoon). The outcome is 

expected to be firm, sturdy, will not soften in contact with water, has a low 

rehydration power, and surely, be able to scoop. The edible spoon mainly be 

made of proso millet flour. However, proso millet needs a binder in order to 

achieve stated results. In this experiment, wheat flour is used as a binder. 

Thus, the purpose of this research is to find the effects of  proso millet flour 

and wheat flour proportions towards the physicochemistry characteristics of 

an edible spoon. This research is designed with the Randomized Block 

Design (RBD) method which consists of one factor, the ratio of proso millet 

flour to wheat flour with six treatment levels, which are; 65:35, 60:40, 

55:45, 50:50, 45:55, 40:60, and there will be four times replication. The 

testings include water content, water activity (Aw), texture, rehydration 

power, color, and organoleptic taste difference. Gathered datas is tested 

using the Analysis of Variance (ANOVA) on α = 5%. If the ANOVA 

results show that there is a significant difference, then the further test will 

be conducted with Duncan’s Multiple Range Test (DMRT) on α = 5%. 

Testing results have shown significant effect on water content, texture, and 

rehydration power. The results of water content is ranged from 6.23% to 

8.25%, water activity from 0.348% to 0.427%, texture from 82.460N to 

56.205 N, and rehydration power in between 23.82-9.73%. Lightness edible 

spoon is ranged 59.8-70.1; 
o
hue 56.0-78.3; dan chroma 22.3-27.3. Edible 

spoon has no significant effect on the meatball soup’s taste. 

 

Keywords: edible spoon, proso millet, wheat flour, physicochemical 
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