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Izah Nur Atigah. 201910220311032. Karakteristik Fisik, Kimia dan
Organoleptik Mi Basah Subtitusi Tepung Mocaf dengan Penambahan Bubuk
Sayur Kale (Brassica oleracea var. sabellica ). Dosen Pembimbing | : Devi Dwi
Siskawardani, S.TP., M.Sc. Dosen Pembimbing Il : Prof. Dr. Ir. Warkoyo,
M.P.,IPM

ABSTRAK

Mi merupakan makanan yang mudah disajikan dan digemari oleh semua
kalangan. Mi memiliki kandungan karbohidrat yang sangat tinggi dan rendah gizi,
sehingga perlu adanya subtitusi bahan lain untuk meningkatkan gizi pada mi basah,
sehingga pada penelitian ini dipilih tepung mocaf dan teoung sayur kale untuk
meningkatkan gizi mi basah.

Penelitian ini menggunakan metode Rancangan Acak Kelompok (RAK)
Sederhana, menggunakan satu faktor dan diulang sebanyak tiga kali. Formulasi
tepung terigu : tepung mocaf : tepung sayur kale sesuai dengan perlakuan ( P1 =
100:0:0,P2=70:26:4,P3=70:24:6,P4=70:22:8,P5=70:20:10).
Data dianalisis dengan analisis ragam (ANOVA) kemudian dilanjutkan dengan uji
lanjut duncan taraf 5% dan uji perlakuan terbaik metode de garmo.

Hasil penelitian. menunjukan terdapat pengaruh subtitusi tepung mocaf
dengan penambahan tepung sayur kale pada uji intensitas warna, kadar air, kadar
lemak, kadar protein ,kadar abu, kadar karbohidrat dan organoleptik mi basah.
Sedangkan pada uji kuat tarik tidak berpengaruh nyata. Perlakuan terbaik oleh P5
yaitu formulasi 70% tepung terigu, 20% mocaf dan 10% tepung sayur kale, hasil
analisis perlakuan terbaik meliputi warna tingkat kecerahan (L) 53,03 warna tingkat
kehijauan (a-) 3,63, warna tingkat kekuningan (b+) 9,06, kuat tarik 0,44 N, kadar
air 43,01 kadar abu 1,34, kadar lemak 3,86 kadar protein 10,01 kadar karbohidrat
41,75, organoleptik tekstur 2,36 (agak kenyal), organoleptik rasa 4,16 (cukup
pahit), organoleptik aroma 5,00 (aroma sayur kale sangat kuat), dan organoleptik
warna 1,28 (agak gelap).

Kata kunci : Kuat tarik, Intensitas warna, perlakuan terbaik.
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Izah Nur Atigah. 201910220311032. Physical, Chemical and Organoleptic
Characteristics of Wet Noodles Substituting Mocaf Flour with the Addition of
Kale Vegetable Flour (Brassica oleracea var. sabellica). Dosen Pembimbing 1 :
Devi Dwi Siskawardani, S.TP., M.Sc. Dosen Pembimbing Il : Prof. Dr. Ir.
Warkoyo, M.P.,IPM

ABSTRACT
Noodles are a food that is easy to serve and is popular with everyone.
Noodles have a very high carbohydrate content and are low in nutrition, it is
necessary to substitute other ingredients to increase the nutrition of wet noodles, so
in this study teoung mocaf and kale vegetable teoung were chosen to increase the
nutrition of wet noodles.

This research used a simple randomized block design (RAK) method, using
one factor and repeated three times. Wheat flour formulation: mocaf flour: kale
vegetable flour according to treatment (P1 = 100: 0: 0, P2 =70: 26: 4, P3 =70: 24:
6, P4 = 70: 22: 8, P5 = 70: 20 : 10 ). The data were analyzed using analysis of
variance (ANOVA) then continued with the Duncan advanced test at 5% level and
the best treatment test using the de Garmo method.

The research results showed that there was an effect of substituting mocaf
flour with the addition of kale vegetable flour on tests of color intensity, water
content, fat content, protein content, ash content, carbohydrate content and
organoleptic content of wet noodles. Meanwhile, the tensile strength test had no
real effect. The best treatment by P5 was a formulation of 70% wheat flour, 20%
mocaf and 10% kale vegetable flour, the results of the analysis of the best treatment
included brightness level color (L) 53.03, greenish level color (a-) 3.63, yellowish
level color ('b+) 9.06, tensile strength 0.44 N, water content 43.01 ash content 1.34,
fat content 3.86 protein content 10.01 carbohydrate content 41.75, organoleptic
texture 2.36 (slightly chewy), taste organoleptic 4.16 (quite bitter), aroma
organoleptic 5.00 (kale vegetable aroma is very strong), and color organoleptic 1.28
(slightly dark).

Key words: Tensile strength, Color intensity, best treatment
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