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Sinthya Devi Prayogo, NRP 6103017108. “Pengaruh Penambahan
Jus Daun Kenikir (Cosmos caudatus K.) terhadap Karakteristik
dan Organoleptik Mi Kering”.

Di bawah bimbingan:

1. Indah Epriliati, STP., M.Si., Ph.D.
2. Dr. Ir. Susana Ristiarini, M.Si.
ABSTRAK

Mi Kkering merupakan produk makanan kering yang terbuat
dari tepung terigu, dengan penambahan bahan tambahan makanan lain
yang diizinkan, berbentuk untaian khas mi. Mi kering yang beredar di
pasar pada umumnya hanya berbahan dasar tepung terigu tanpa
penambahan sayuran sehingga membutuhkan diversifikasi produk
pada mi kering. Salah satu sayuran yang dimungkinkan dapat
memberikan diversifikasi produk mi sehat ialah daun kenikir.
Penelitian ini bertujuan untuk (a) mengetahui pengaruh penambahan
jus daun kenikir terhadap karakteristik fisikokimia dan organoleptik
mi kering (b) mengetahui konsentrasi (%) jus daun kenikir yang
menghasilkan mi  kering terbaik berdasarkan uji organoleptik.
Rancangan penelitian yang digunakan adalah Rancangan Acak
Kelompok (RAK) dengan satu faktor yaitu konsentrasi jus daun
kenikir, terdiri dari enam taraf perlakuan, yaitu 0%, 6,26%, 6,53%,
6,79%, 7,06%, dan 7,33% (b/b) dari total tepung terigu dan diulang
sebanyak 4 kali. Data hasil pengujian dianalisis menggunakan uji
ANOVA pada 0=5%. Hasil yang menunjukkan ada pengaruh antar
perlakuan akan dilanjutkan dengan uji DMRT pada o=5% untuk
mengetahui perbedaan antar perlakuan. Perlakuan terbaik ditentukan
berdasarkan uji organoleptik dengan metode spider web. Hasil analisa
kadar air mi kering berkisar antara 5,50% - 10,00%, daya rehidrasi
96,95% - 109,55%, dan elongasi 31,50% - 41,17%. Perlakuan terbaik
berdasarkan sifat organoleptik yaitu mi kering dengan penambahan
jus daun kenikir sebesar 6,79% dengan nilai kesukaan warna 4,47
(netral), aroma 5,07 (agak suka), tekstur 5,20 (agak suka), dan rasa
4,83 (netral).

Kata kunci: mi kering, kenikir, kadar air, daya rehidrasi, elongasi,
organoleptik
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Sinthya Devi Prayogo, NRP 6103017108. "The Effects of Wild
Cosmos (Cosmos caudatus K.) Leaf Juice Addition on
Characteristics and Organoleptics of Dried Noodles™.

Advisory commitee:

1. Indah Epriliati, STP., M.Si., Ph.D.
2. Dr. Ir. Susana Ristiarini, M.Si.
ABSTRACT

Dried noodle is a dry food products from wheat flour, with
the addition of other permitted food additives, in the form of typical
noodle strands. Dry noodles in the markets are generally only made
from wheat flour without the addition of vegetables, so it requires a
product diversification in dry noodles. One of the vegetables that is
possible to provide diversification of healthy noodle products is a
kenikir leaves. This study aimed to (a) determine the effects of kenikir
leaf juice addition at various levels on physicochemical and
organoleptic characteristics of dry noodles containing kenikir leaf
juice; and (b) to determine the concentration (%) of kenikir leaf juice
which produces the best dry noodles based on organoleptic tests. The
research design used was a Randomized Block Design (RBD) with
one factor, namely the concentration of kenikir leaf juice, consisting
of six treatment levels 0%, 6.26%, 6.53%, 6.79%, 7.06%, and 7.33%
(w/w) of the total flour and repeated 4 times. The data were analyzed
using ANOVA test at a =5% and when there were significant effects
the analysis was continued to DMRT test at a=5% to determine the
difference between treatments. The best treatment was determined
based on the organoleptic test using a spider web method. The dry
noodles had moisture content range of 5.50% - 10.00%, rehydration
rate 96.95% - 109.55%, and elongation 31.50% - 41.17%. The best
treatment based on organoleptic properties was dry noodles with the
addition of kenikir leaf juice by 6.79% with a color preference value
of 4.47 (neutral), fragrance 5.07 (rather liked), texture 5.20 (rather
liked), and taste 4.83 (neutral).

Key words: dry noodles, kenikir, moisture content, rehydration,
elongation, organoleptic
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