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Rakagalih Nugraeni Purwaning Putri, NRP 610312127. Pengaruh
Proporsi Ubi Jalar Oranye dan Maizena terhadap Sifat Fisikokimia
dan Organoleptik Keripik Ubi Jalar Oranye.

Di bawah bimbingan:

1. Ir. Thomas Indarto P. S., MP.

2. Erni Setijawati, S. TP., MM.

ABSTRAK

Keripik adalah makanan ringan yang tergolong jenis makanan
crackers, yaitu makanan yang bersifat kering, renyah. Pembuatan keripik
ubi jalar dalam penelitian ini menggunakan ubi jalar oranye karena adanya
kandungan B-karoten yaitu 0,8001 mg/100g. Secara umum, pembuatan
keripik ubi jalar adalah dengan metode slice. Keripik ubi jalar yang dibuat
dengan metode slice memiliki tekstur kurang renyah. Kurang renyahnya
keripik ubi jalar oranye karena tingginya kandungan gula dan rendahnya
kandungan pati pada ubi jalar oranye. Untuk meningkatkan kerenyahan
dilakukan penambahan pati. Pati yang digunakan pada penelitian ini adalah
maizena. Penambahan maizena diharapkan dapat meningkatkan kerenyahan
keripik ubi jalar oanye karena rasio amilosa dan amilopektin maizena lebih
tinggi dibandingkan ubi jalar oranye. Penelitian dilakukan untuk
mengetahui pengaruh proporsi ubi jalar oranye dan maizena terhadap sifat
fisikokimia dan organoleptik keripik ubi jalar oranye. Rancangan penelitian
yang digunakan adalah RAK (Rancangan Acak Kelompok) non faktorial.
Faktor yang diteliti yaitu proporsi ubi jalar oranye dan maizena yang terdiri
dari 7 (tujuh) taraf perlakuan yaitu 100:0; 95:5; 90:10; 85:15; 80:20; 75:25;
70:30, dengan ulangan sebanyak 4 (empat) kali sehingga diperoleh total 28
unit eksperimen. Parameter yang diuji meliputi sifat fisikokimia (daya serap
minyak, kadar air, tekstur (hardness), warna, volume pengembangan, kadar
B-karoten, dan gelatinisasi pati dan organoleptik berdasarkan kesukaan
panelis (kerenyahan, daya patah, warna dan rasa). Kadar air keripik
(sebelum digoreng): 6,17-7,10%, kadar air keripik (sesudah digoreng): 4,17-
3,01%, volume pengembangan:17,14-46,33%, daya serap minyak:21,78-
29,04%, hardness: 629,44-268,81 g, lightness:12,37-46,52, redness:18,33-
6,40, dan yellowness: 18,82-6,53. Kandungan B-karoten ubi jalar oranye
sebesar 79,04 mg/kg.

Kata Kunci: keripik, ubi jalar oranye, maizena



Rakagalih Nugraeni Purwaning Putri, NRP 610312127. The Effect of
Proportion Orange Sweet Potato and Cornstarch toward
Physicochemical Characteristic and Organoleptic Orange Sweet Potato
Chips

Advisory Commitee:

1. Ir. Thomas Indarto P. S., MP.

2. Emni Setijawati, S. TP., MM.

ABSTRACT

Chips are classified as types of snacks that are categorized as
crackers, foods that are dry, and crispy. Orange sweet potato are used in this
study because because of the B-caroten content in orange sweet potato
(0,8001 mg/100g). In general, the manufacture of sweet potato chips is the
slicing method. Sweet potato chips are made by the slicing method has less
crispiness. Less crispiness orange sweet potato chips because of the high
sugar content and low starch content in the orange sweet potato. The
addition of corn starch is expected to improve the crispiness of orange sweet
potato chips because ratio of amylose and amylopectin of corn starch is
higher than the orange sweet potato. The study was conducted to determine
the effect of orange sweet potato and corn starch proportion to the
physicochemical properties and organoleptic orange sweet potato chips. The
study design used is RAK (Random Group) non factorial. Factors studied
were proportion of orange sweet potato and cornstarch which consists of 7
(seven) standard of treatment in the form of 100:0; 95:5; 90:10; 85:15;
80:20; 75:25; 70:30, with a repeat of three (4) times in order to obtain a total
of 28 experimental units. The parameters tested include physicochemical
properties (absorption of oil, water content, texture (hardness), colour,
expansion volume, B-caroten content, granule and organoleptic (hardness,
crispiness, colour, and taste). Water content (before frying): 6.17-7.10%,
water content (after frying): ): 4.17-3.01%, expansion volume: 17.14-
46.33% oil absorption: 21.78-29.04%, hardness: 629.44-268.81 g,
lightness:12.37-46.52, redness:18.33-6.40, dan yellowness: 18.82-6.53. The
content of B-carotene in orange sweet potato is 79.04 mg/kg

Keywords: chips, cornstarch, orange sweet potato
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