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ABSTRAK 
Roti tawar umumnya hanya berwarna putih dengan pinggiran warna cokelat, 
sehingga pada penelitian ini dilakukan inovasi roti tawar dengan menambahkan 
puree buah naga merah yang memiliki peran sebagai pewarna alami. Penambahan 
puree buah naga diharapkan mampu menambah keunggulan dari roti tawar yaitu 
lebih menarik, serta menambah kandungan antioksidan dan serat. Puree buah naga 
merah juga memiliki kandungan air yang tinggi yang berperan sebagai pengganti air. 
Tujuan dari penelitian ini adalah untuk mengetahui pengaruh penambahan puree 
buah naga merah terhadap sifat fisikokimia dan organoleptik roti tawar serta 
mengetahui konsentrasi puree buah naga merah yang dapat menghasilkan 

karakteristik roti tawar terbaik berdasarkan sifat fisikokimia dan organoleptik roti 
tawar. Rancangan penelitian yang sudah digunakan adalah Rancangan Acak 
Kelompok (RAK) dengan satu faktor, yaitu penambahan puree buah naga merah (P) 
dan terdiri atas enam level. Penambahan puree buah naga merah adalah 10% (P1); 
20% (P2); 30% (P3); 40% (P4); 50% (P5); 60% (P6) dari air yang digunakan, dengan 
pengulangan sebanyak empat kali. Parameter yang diuji meliputi kadar air, volume 
spesifik, hardness, springiness, serta kadar serat dan aktivitas antioksidan untuk roti 
tawar dengan perlakuan terbaik. Pengujian organoleptik yang dilakukan meliputi 

rasa, warna, tekstur, dan kemudahan ditelan yang menggunakan Rancangan Acak 
Lengkap (RAL). Data yang diperoleh dianalisa menggunakan analisis varian 

(ANOVA) pada =5%, dilanjutkan dengan DMRT pada  =5%.  Penentuan 
perlakuan dilakukan melalui pembuatan grafik spider web. Hasil kadar air roti tawar 
buah naga merah 40,09-40,95%, volume spesifik 2,82-4,07 cm3/g, hardness 
10214,22-2946,46 g, springiness 0,568-0,887 mm, cohesiveness0,452-0,646, 
redness 24,9-34,9, yellowness 7,6-11,8, chroma 22,7-34,7, lightness 58,6-89,9, ohue 
10,4-24,8. Perlakuan sifat organoleptik terbaik adalah roti tawar dengan  

penambahan puree buah naga merah 30% dengan nilai kesukaan warna 5, rasa 4,52, 
tekstur 4,6, dan kemudahan ditelan 4,8. Roti tawar buah naga merah perlakuan 
terbaik memiliki kadar serat 2,35% dan % inhibisi1,69%. 

 
 

Kata kunci: puree buah naga merah, kadar air, roti tawar 
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ABSTRACT 
 

Bread is generally white with brown edges, so in this study an innovation of white 
bread was done by adding red dragon fruit puree which has a role as a natural 
coloring agent. The addition of puree dragon fruit is expected to increase the 

superiority of white bread that is more attractive, as well as adding presence of 
antioxidants and fiber. Red dragon fruit puree also has a high water content which 
acts as a substitute for water. The purpose of this study was to determine the effect 
of the addition of red dragon fruit puree on physicochemical and organoleptic 
properties of white bread and determine the concentration of red dragon fruit puree 
that can produce the best characteristics of white bread based on the 
physicochemical and organoleptic properties of white bread. The experimental 
design that has been used for this research is Randomized Block Design (RBD) with 

single factor, this is added red dragon fruit puree with six levels. The adding of red 
dragon fruit puree is 10% (P1); 20% (P2); 30% (P3); 40% (P4); 50% (P5); 60% (P6) of 
the water. Replication of the experiments are conducted four times. The parameters 
tested included water content, specific volume, hardness, springiness, as well as 
fiber content and antioxidant activity for white bread with the best treatment. 
Organoleptic tests carried out include taste, color, texture, and ease of swallowing 
using the Completely Randomized Design (CRD). The data is analyzed using 

Analysis of Variance (ANOVA) on =5%. If the result of ANOVA shows there is a 

significant difference, thus advanced test namely DMRT on =5%. Determination 
of the treatment through making spider web graphics. Red dragon fruit bread has 
water content 40.09-40.95%, specific volume 2.82-4.07 cm3/g, hardness 10214.22-

2946.46 g, springiness 0.568-0.887 mm, cohesiveness 0.452-0.646, redness 24.9-
34.9, yellowness 7.6-11.8, chroma 22.7-34.7, lightness 58.6-89.9, ohue 10.4-24.8. 
The best treatment of organoleptic properties is doughnut with the addition of 30% 
red dragon fruit puree which has preference of color 5, taste 4.52, texture 4.6, and 
swallow rate 4.8. The best treatment of red dragon fruit doughnut has fiber content 
2.35% and % inhibition 1.69% 
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