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ABSTRAK

Mie merupakan salah satu produk pangan yang digemari masyarakat
Indonesia. Mie memiliki kandungan karbohidrat yang tinggi dan rendah kandungan
zat mikro seperti serat dan mineral, sehingga perlu adanya substitusi bahan lain
untuk meningkatkan gizi mie dengan menggunakan tepung mocaf dan puree wortel.
Wortel mengandung betakaroten yang berpotensi sebagai antioksidan dan pewarna
alami.Tujuan dari penelitian ini_adalah mengetahui komposisi kombinasi antara
tepung mocaf, tepung terigu dan puree wortel terhadap karakteristik fisikokimia
dan organoleptik pada mie basah.

Penelitian ini menggunakan Rancangan Acak Kelompok (RAK) Faktorial
yang terdiri dari 2 faktor, Faktor 1. Perbandingan Tepung Mocaf : Terigu (50:50,
60:40, 70:30) dan faktor II: konsentrasi penambahan puree wortel (100%, 90%)
dengan 6 perlakuan. Produk akhir diamati kadar air, kadar serat kasar, kadar
betakaroten, kuat tarik, -intensitas warna dan organoleptik (rasa, aroma,
kenampakan(warna), tekstur, kesukaan). Hasil analisis kemudian diolah dengan
menggunakan ANOVA

Hasil penelitian menunjukkan bahwa. perbandingan tepung mocaf dan
tepung terigu dengan penambahan puree wortel berpengaruh nyata terhadap kadar
air, kadar serat kasar, kadar betakaroten, analisa intensitas warna (a+ dan b+), dan
organoleptik (rasa,aroma,kenampakan(warna), tekstur, kesukaan) dan tidak
berpengaruh nyata terhadap kuat tarik dan intensitas warna kecerahan (L).
Perlakuan terbaik didapat pada perlakuan M1W2 (Tepung Mocaf 50% : Tepung
Terigu 50% : Puree Wortel 90 %), mie basah dengan kadar air 64,57%; serat kasar
0,23%; betakaroten 0,05 mg/kg; kuat tarik 0,012865 N/mm?; tingkat kecerahan (L)
54,9, tingkat kemerahan (a+) 16,7; kekuningan (b+) 26,3, tekstur 4,86 (cukup
kenyal), kesukaan 3,90 (netral), rasa 4,2 (netral), kenampakan (warna) 4,52 (cukup
menarik), dan aroma 4,72 (cukup beraroma).

Kata kunci : Mocaf, Betakaroten, Pewarna Alami
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ABSTRACT

Noodles are a food product that is popular with Indonesian people. Noodles
have a high carbohydrate content and a low content of micro substances such as
fiber and minerals, so it is necessary to substitute other ingredients to increase the
nutrition of the noodles by using mocaf flour and carrot puree. Carrots contain beta-
carotene which has the potential as an antioxidant and natural coloring. The aim of
this research is to determine the composition of the combination of mocaf flour,
wheat flour and carrot puree on the physicochemical and organoleptic
characteristics of wet noodles.

This research used a Factorial Randomized Group Design (RAK) consisting
of 2 factors, Factor I: Comparison of Mocaf Flour: Wheat (50:50, 60:40, 70:30) and
factor 1l: concentration of added carrot puree (100%, 90 %) with 6 treatments. The
final product was observed for water content, crude fiber content, beta-carotene
content, tensile strength, color intensity and organoleptics (taste, aroma, appearance
(color), texture, preferences). The analysis results were then processed using
ANOVA

The research results showed that the comparison of mocaf flour and wheat
flour with the addition of carrot puree had a significant effect on water content,
crude fiber content, beta-carotene content, color intensity analysis (a+ and b+), and
organoleptics (taste, aroma, appearance (color), texture, preference) and has no real
effect on tensile strength and brightness color intensity (L). The best treatment was
obtained in the M1W?2 treatment (50% Mocaf Flour: 50% Wheat Flour: 90% Carrot
Puree), wet noodles with a water content of 64.57%; crude fiber 0.23%; beta-
carotene 0.05 mg/kg; tensile strength 0.012865 N/mmz2; brightness level (L) 54.9,
redness level (a+) 16.7; yellowness (b+) 26.3, texture 4.86 (quite chewy), liking
3.90 (neutral), taste 4.2 (neutral), appearance (color) 4.52 (quite attractive), and
aroma 4.72 (quite flavorful).

Keywords: Mocaf, Beta-carotene, Natural Coloring
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