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ABSTRAK

Stik singkong merupakan salah satu olahan singkong yang
berbentuk stik panjang, tekstur yang renyah, dan berwarna coklat keemasan.
Karakteristik tersebut dihasilkan melalui proses penggorengan dalam
minyak panas. Minyak yang terserap selama proses penggorengan dapat
meningkatkan nilai kalori stik singkong dan menyebabkan kenampakan
berminyak pada permukaan stik singkong. Salah satu cara untuk
menurunkan penyerapan minyak adalah melapisi stik singkong dengan
menggunakan xanthan gum yang memiliki kestabilan pada kisaran pH dan
suhu yang luas. Tujuan penelitian ini adalah untuk mengetahui pengaruh
konsentrasi xanthan gum sebagai edible coating terhadap sifat fisiokimia
dan organoleptik stik singkong. Rancangan percobaan yang digunakan pada
penelitian ini adalah Rancangan Acak Kelompok (RAK) dengan satu faktor,
yaitu konsentrasi xanthan gum yang terdiri dari lima taraf: 0%; 0,4%; 0,6%;
0,8%; dan 1%. Ulangan dilakukan sebanyak lima kali. Hasil penelitian
menunjukkan adanya pengaruh nyata terhadap sifat fisiokimia yang
meliputi kadar air, daya serap minyak, tekstur (hardness), dan warna, serta
sifat organoleptik yang meliputi kesukaan terhadap warna dan kerenyahan,
namun tidak berpengaruh nyata pada kesukaan terhadap kemudahan digigit.
Penggunaan konsentrasi xanthan gum yang semakin tinggi meningkatkan
kadar air dengan kisaran 5,62% - 15% dan hardness dengan kisaran 0,112
kg — 0,6050 kg, namun menurunkan daya serap minyak dengan Kkisaran
3,87% — 6,32% dibandingkan stik singkong tanpa pelapisan xanthan gum.
Nilai warna yang meliputi °hue semakin meningkat sedangkan lightness,
redness, yellowness, dan chroma semakin menurun seiring dengan
peningkatan konsentrasi xanthan gum. Nilai kesukaan panelis terhadap
warna (4,99 — 3,82; netral — agak tidak suka) dan kerenyahan (4,62 — 3,82;
netral — agak tidak suka) mengalami penurunan  seiring dengan
bertambahnya konsentrasi xanthan gum.

Kata kunci : stik singkong, xanthan gum, edible coating, sifat fisiokimia,
sifat organoleptik



Victor Christian Kaharso, NRP 6103013033. The Effect of Xanthan Gum
as Edible Coating on the Physicochemical and Sensory Properties of
Cassava (Manihot esculenta Crantz) Stick
Advisory committee: 1. Chatarina Yayuk Trisnawati, S.TP., MP.
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ABSTRACT

Cassava stick is one of processed cassava which have beam shaped,
crispy texture, and golden brown in colour. This characteristics are caused
by the frying process using hot oil as heating medium. Qil absorbed during
frying can increase cassava stick’s calories and caused oily appereance on
the surface of cassava stick. Oil absorption in cassava stick can be reduce by
coating with xanthan gum which has wide range stability of pH and
temperature. The purpose of this study was to determine the effect of
xanthan gum concentrations as edible coating on the physicochemical and
sensory properties of cassava stick. Single factor of Randomized Block
Design (RBD) was used as the experimental design. Concentration of
xanthan gum consisted of five levels: 0%; 0.4%; 0.6%; 0.8%; and 1%. Each
treatment was replicated five times. The results showed that xanthan gum
concentrations significantly affected on the physicochemical properties
which were include moisture content, oil absorption, texture (hardness),
colour, and the sensory properties which were include the preferences of
colour and crispness, but no significantly affected on the texture when it is
bitten. Higher concentrations of xanthan gum increased moisture content by
5,62% - 15% and hardness by 0,112 kg — 0,6050 kg, but decreased oil
absorption by 3,87% — 6,52% compared to cassava stick without xanthan
gum coating. Colour values which include °hue was increased while
lightness, redness, yellowness, and chroma were decreased while xanthan
gum concentrations increased. Panelist’s preference for colour (4,99 — 3,82;
neutral — somewhat dislikes) and crispness (4,62 — 3,82; neutral — somewhat
dislikes) also decreased with increased of xanthan gum concentrations.

Keywords: cassava stick, xanthan gum, edible coating, physicochemical
properties, sensory properties
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