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ABSTRAK

Soto ayam merupakan masakan yang terbuat dari kuah kaldu ayam
dengan ciri khas kuahnya yang berwarna kuning karena adanya
penambahan kunyit dan rempah lainnya. Rasa soto ayam akan terasa lebih
nikmat dan khas apabila ditambah ikan bandeng karena ikan bandeng
mengandung asam glutamat sebesar 1,268% (b/b). Pada penelitian ini,
bumbu soto ayam mulanya dibentuk dalam bentuk bubuk karena dinilai
lebih praktis dibandingkan dalam bentuk pasta, hamun bentuk bubuk ini
masih memiliki kelemahan yaitu; sifatnya yang mudah kempal karena
bersifat higroskopis (mudah menyerap air) karena luas permukaannya yang
besar. Sifat tersebut berdampak pada bumbu soto ayam yang mudah rusak.
Berdasarkan permasalahan ini, maka tercipta ide untuk melakukan
penelitian membuat granula bumbu soto ayam dengan penambahan ikan
bandeng, dengan binding agent yang dipilih adalah maltodekstrin.
Maltodekstrin memiliki sifat tidak berwarna (colorless), tidak berbau
(odorless), tidak berasa (tasteless) dan tidak terlalu mempengaruhi
viskositas produk. Tujuan penelitian ini adalah untuk mengetahui pengaruh
konsentrasi maltodekstrin terhadap karakteristik fisikokimia granula bumbu
soto ayam dengan penambahan ikan bandeng. Rancangan percobaan yang
digunakan adalah Rancangan Acak Kelompok (RAK) dengan Faktor
Tunggal, yaitu pengaruh penambahan maltodekstrin dengan 6 taraf yaitu
2%, 4%, 6%, 8%, 10%, 12%. Percobaan diulang sebanyak empat Kali.
Parameter yang diuji meliputi kadar air, aktivitas air (a,), warna (color
reader), kadar protein, dan kelarutan. Data dianalisa menggunakan Uji
ANOVA (0=5%), dan dilanjutkan dengan uji DMRT (0=5%), yang
menunjukkan bahwa perbedaan konsentrasi maltodekstrin memberikan
perbedaan nyata terhadap kadar air dan aktivitas air namun tidak untuk
kelarutan, warna dan kadar protein.

Kata kunci: Granula Bumbu Soto Ayam dengan Penambahan Ikan
Bandeng, Maltodekstrin, Ikan Bandeng



Elisabet Yulia Kristanti, NRP 6103015018. Effect of Maltodextrin
Concentration on the Physicochemical Properties of “Soto Ayam”
Seasoning Granules with Addition of Milkfish.

Advisory committee:
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ABSTRACT

‘Soto ayam’ is a dish made of chicken broth with characteristic yellow
broth due to the addition of turmeric and other spices. ‘Soto ayam’ flavor
will taste more delicious and typical when added milkfish because milkfish
contains 1.268% (w/w) glutamic acid. In this research, ‘soto ayam’
seasoning was initially formed in powder form because it was considered
more practical than in the form of pasta, but this powder form still had
weaknesses, which is; its properties are easily deflated because it is
hygroscopic (easily absorbs water) because of its large surface area. This is
cause ‘soto ayam’ seasoning with the addition of milkfish is easily
damaged. Based on this problem, the idea came up to do research to make
‘soto ayam’ seasoning granules with addition of milkfish, with the selected
binding agent was maltodextrin. Maltodextrin is colorless, odorless,
tasteless and does not significantly affect product viscosity. The purpose of
this research was to determine the effect of maltodextrin concentration on
physicochemical properties of ‘soto ayam’ seasoning granules with addition
of milkfish. The reseacrh design used was Randomized Block Design
(RBD) single factor, that is the effect of adding maltodextrin with 6
standards, those are 2%, 4%, 6%, 8%, 10% and 12% (w/w). The experiment
was repeated four times. Parameters tested include moisture content, water
activity, color (using color reader), protein content, and solubility. Data
were analyzed using ANOVA Test (o = 5%) and followed by DMRT Test
(o = 5%), which showed that the difference in maltodextrin concentration
gave significant differences in water content and water activity but not its
solubility, color and protein content.

Keywords: “Soto Ayam” Seasoning Granules with Addition of Milkfish,
Maltodextrin, Milkfish
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