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Noveralikaningsih, NRP 6103008093. Pengaruh Kondisi Pati Garut
(Non-Gelatinisasi—Tergelatinisasi) dan Konsentrasinya terhadap
Sifat Fisikokimia dan Organoleptik Snack Beef.
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ABSTRAK

Snack beef merupakan makanan ringan berbasis protein hewani
dan memiliki karakteristik berbentuk lembaran tipis (x 1mm), kering,
tekstur renyah, kompak, berwarna coklat kemerahan, dan rasa khas
daging sapi. Bahan yang digunakan dalam pembuatan shack beef adalah
daging sapi, pati garut, garam, air, dan minyak goreng. Peranan pati pada
snack beef adalah untuk memperbaiki tekstur. Pemilihan pati garut
didukung hasil penelitian pendahuluan, di mana snack beef dengan
penambahan pati garut memiliki tekstur yang renyah. Perbedaan kondisi
pati non-gelatinisasi dan tergelatinisasi menyebabkan perbedaan ukuran
granula pati sehingga berpengaruh terhadap karakteristik snack beef.

Rancangan penelitian yang digunakan adalah desain eksperimen
tersarang dengan dasar Rancangan Acak Kelompok (RAK) yang terdiri
atas dua faktor. Faktor pertama adalah kondisi pati garut (gelatinisasi dan
non-gelatinisasi) dan faktor kedua (yang tersarang) adalah konsentrasi
larutan induk pati garut yang terdiri dari tiga taraf (5%, 10%, dan 15%).
Parameter pengujian meliputi kadar air, tekstur, uji kesukaan (tekstur dan
warna), serta pengamatan struktur mikroskopis.

Perbedaan kondisi pati garut (non-gelatinisasi-tergelatinisasi)
berpengaruh nyata terhadap kadar air snack beef mentah dan tekstur,
namun tidak berpengaruh nyata terhadap kadar air snack beef matang.
Perbedaan konsentrasi larutan induk pati garut yang tersarang dalam
kondisi pati garut (non-gelatinisasi-tergelatinisasi) berpengaruh nyata
terhadap kadar air snack beef mentah dan tekstur, namun tidak
berpengaruh nyata terhadap kadar air snack beef matang. Kondisi pati
garut  (non-gelatinisasi-tergelatinisasi) serta  konsentrasinya tidak
memberikan pengaruh nyata terhadap nilai organoleptik tekstur saat
digigit dan warna snack beef. Perlakuan terbaik yang diperoleh dari hasil
uji pembobotan adalah perlakuan Bg;o dengan bobot 0,6594. Snack beef
dengan perlakuan Bg;o memiliki nilai kadar air snack beef mentah sebesar
12,78%; nilai kadar air setelah digoreng sebesar 6,96%; nilai pengujian
tekstur (crispness) sebesar 956,1544 g; nilai pengujian organoletik
terhadap tekstur sebesar 5,5863; dan nilai pengujian organoletik terhadap
warna sebesar 5,0988.

Kata Kunci: snack beef, pati garut, pati tergelatinisasi dan non-gelatinisasi
i



Noveralikaningsih, NRP 6103008093. The Effect of Arrowroot Starch
Conditions (Non-Gelatinized—-Gelatinized) and Its Concentration on
the Physicochemical Properties and Organoleptic of Snack Beef.
Advisory Committee: 1. Drs. Sutarjo Surjoseputro, MS.

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

ABSTRACT

Snack beef as a new product of animal protein-based snack and the
characteristic are shape of a thin sheet (+ 1mm), dry, crisp-textured, firm,
reddish brown-colored, and the characteristic flavor of beef. The materials
used in the manufacture of snack beef is beef, arrowroot starch, salt,
water, and cooking oil. The role of starch in snack beef is increase the
crispness. Selection of arrowroot starch is also supported from the results
of preliminary studies, in which the beef snack with the addition of
arrowroot starch has a crispy texture. Differences in conditions of non-
gelatinization and gelatinization starch was led to differences in starch
granule size and therefore contributes to the characteristics of snack beef.

Experimental design that will be used is a nested experimental
design with the basic design of Randomize Group Design (RGD) which
consists of two factors. The first factor is arrowroot starch condition
(gelatinized starch and non-gelatinized starch), and the second factor is
arrowroot starch mother solutions addition level (5%, 10%, and 15%).
Testing parameters include water content, texture, preference test, and the
structure of microscopic observation.

Differences in conditions of arrowroot starch (non-gelatinization-
gelatinization) significantly affect the moisture content of raw shack beef
and texture, but did not significantly affect moisture content cooked snack
beef. Arrowroot starch concentration differences are nested in a state of
non-gelatinization and gelatinization arrowroot starch significantly affect
the moisture content of raw snack beef and the texture, but did not
significantly affect moisture content cooked snack beef. Differences in
conditions of arrowroot starch (non-gelatinization-gelatinization) and its
concentration differences did not significantly affect preference test
(texture and color). The best treatment is obtained from the weighing test
is Bg1o With a weight 0,6594. Snack beef with this treatment have 12,78%
water content; and after being fried have 6,96% water content, 956,1544 g
crispness, and organoleptic test 5,5863 for texture; and 5,0988 for color.

Keywords: snack beef, arrowroot starch, gelatinized starch and non-
gelatinized starch
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