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ABSTRAK 

 

     Roti tawar angkak biji durian-bekatul merupakan produk roti tawar yang 

memiliki senyawa bioaktif yang memberikan nilai fungsional sebagai agen 

anti-hiperkolesterol dan anti-hiperglikemia. Kekurangan roti tawar angkak 

biji durian-bekatul yaitu memiliki rasa yang pahit dan aroma yang apak. 

Upaya untuk mengatasi kekurangan tersebut dengan menggunakan asam 

sitrat yang dapat memberikan rasa dan aroma yang lebih disukai. Penelitian 

ini bertujuan untuk mengetahui pengaruh perbedaan konsentrasi asam sitrat 

terhadap karakteristik fisikokimia dan organoleptik roti tawar angkak biji 

durian-bekatul. Rancangan penelitian yang digunakan adalah rancangan acak 

kelompok (RAK) dengan satu faktor yaitu konsentrasi asam sitrat yang terdiri 

dari 6 taraf perlakuan: 0,00; 0,10; 0,15; 0,20; 0,25 dan 0,30% (b/b) dengan 

empat kali pengulangan. Hasil uji ANOVA dengan α = 5% adanya pengaruh 

nyata terhadap kadar air, volume spesifik, hardness, cohesiveness, lightness, 

yellowness, chroma, hue, kesukaan terhadap warna, kesukaan terhadap 

aroma, kesukaan terhadap rasa dan penerimaan keseluruhan. Perbedaan 

konsentrasi asam sitrat tidak berpengaruh nyata terhadap springiness dan 

redness. Roti tawar angkak biji durian-bekatul dengan pebedaan konsentrasi 

asam sitrat memiliki kisaran kadar air antara 40,40- 57,98%; volume spesifik 

3,55-4,16 cm3/g; hardness 573,48-1083,95 g; springiness 0,780-0,900 mm; 

cohesiveness 0,546-0,792; lightness 66,03-73,07; redness 2,95-3,08; 

yellowness 16,22-18,48; chroma 16,50-18,72; hue 79,32-80,78; kesukaan 

warna 4,33-5,68; kesukaan aroma 3,88-5,38; kesukaan rasa 3,70-5,93; 

penerimaan keseluruhan 4,50-5,20. Perlakuan terbaik berdasarkan nilai 

organoleptik dengan metode spider web adalah konsentrasi asam sitrat 

0,20%. 

 

Kata kunci: Roti tawar angkak biji durian-bekatul, asam sitrat, sifat 

fisikokimia, sifat organoleptik 
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Desy Wihadina G. NRP 6103017124, Effects of Different Citric Acid 

Concentration on the Physicochemical and Sensory Characteristics of 

Bread Incorporated with Monascus-Fermented Durian Seeds and Rice 

Bran. 

Advisory committee:  
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ABSTRACT 

 

Bread incorporated with Monascus fermented durian seeds and rice bran 

is a product which contains bioactive compounds that have anti-

hypercholesterolemic and anti-hyperglycemic properties. However, this 

bread taste bitter and smells rancid. The bitterness and rancidity can be 

covered by incorporating citric acid in the bread dough. This study aimed to 

investigate the effect of different citric acid concentration on the 

physicochemical and sensory properties of bread incorporated 

with Monascus fermented durian seeds and rice bran. This study used 

randomized block design with one factor which was citric acid concentration 

with six treatments: 0,00; 0,10; 0,15; 0,20; 0,25 and 0,30% (w/w) with four 

replications. The result of this study showed that different citric acid 

concentration affected on the moisture content, specific volume, hardness, 

cohesiveness, lightness, yellowness, chroma, hue, and sensory properties 

such as color, aroma, taste, overall acceptance, and did not affect the bread's 

springiness and redness. Different treatments resulted moisture content which 

range from 40,40- 57,98%; specific volume 3,55-4,16 cm3/g; hardness 

573,48-1083,95 g; springiness 0,780-0,900 mm; cohesiveness 0,546-0,792; 

lightness 66,03-73,07; redness 2,95-3,08; yellowness 16,22-18,48; chroma 

16,50-18,72; hue 79,32-80,78; color score 4,33-5,68; aroma score 3,88-5,38; 

taste score 3,70-5,93; overall acceptance 4,50-5,20. The best treatments was 

chosen using spider web method based on sensory characteristics. It showed 

that the best treatment was obtained by incorporating 0,20% citric acid. 

Key words: Bread incorporated with Monascus-fermented durian seeds and 

rice bran, citric acid, physicochemical properties, sensory properties 
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