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Matthew Kevin (6103017051). Pengaruh Konsentrasi Tepung Konjak
Terhadap Sifat Fisikokimia dan Organoleptik Edible Straw Berbahan
Dasar Terigu.
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1. Dr. rer. nat. Ign. Radix Astadi P. J., S.TP., MP.

2. Erni Setijawaty, S.TP., MM.

ABSTRAK

Plastik merupakan bahan dasar umum digunakan untuk pembuatan peralatan
makan dan minuman yang menyebabkan penumpukkan limbah plastik yang
mencemari lingkungan. Salah satu solusi untuk mengurangi pencemaran
lingkungan yaitu dengan pembuatan edible straw berbahan dasar terigu protein
tinggi. Terigu protein tinggi dipilih karena memiliki kandungan gluten tinggi.
Kelemahan edible straw pada penelitian pendahuluan adalah mudah patah
sehingga dibutuhkan bahan tambahan untuk memperbaikinya yaitu kelompok
hidrokoloid karena dapat pembentuk gel (gelling agent), diantaranya adalah
tepung konjak. Tepung konjak dipilih karena menghasilkan karakter gel yang
kokoh dan elastis dengan kemampuannya dalam menyerap air maksimal 200x
berat asalnya. Tujuan dari penelitian ini adalah untuk mengetahui pengaruh
konsentrasi tepung konjak terhadap sifat fisikokimia dan organoleptik edible
straw berbahan dasar terigu protein tinggi. Penelitian dirancang dengan
Rancangan Acak Kelompok (RAK) yang terdiri dari satu faktor yaitu
konsentrasi tepung konjak 0%, 1%, 2%, 3%, 4%, 5%, dan 6% dengan
pengulangan sebanyak empat kali. Pengujian yang dilakukan meliputi kadar
air, daya patah, aktivitas air (Aw), dan daya serap air. Data yang diperoleh diuji
dengan Analysis of Variance (ANOVA) dengan o = 5%, hasil ANOVA yang
menunjukkan adanya pengaruh nyata antara setiap perlakuan dilanjutkan
dengan uji Duncan’s Multiple Range Test (DMRT) pada a = 5%. Hasil
pengujian menunjukkan bahwa konsentrasi tepung konjak berpengaruh
terhadap sifat fisikokimia dan organoleptik edible straw berbahan dasar terigu.
Hasil pengujian nilai kadar air berkisar antara 3,54-9,98%, nilai aktivitas air
berkisar antara 0,402-0,503, nilai tekstur daya patah berkisar antara 10,61-
25,54 N, nilai daya serap air berkisar antara 0-101,79%, nilai turbiditas
berkisar antara 85,2-123,8 NTU, nilai organoleptik kesukaan warna 3,51 (agak
suka), dan nilai organoleptik kesukaan aroma 3,37 (agak suka).

Kata kunci: edible straw, terigu, tepung konjak
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Matthew Kevin (6103017051). The Effect of Konjac Flour Concentration
on the Physicochemical and Organoleptic Properties of Wheat-Based
Edible Straw.

Advisory Committee:

1. Dr. rer. nat. Ign. Radix Astadi P. J., S.TP., MP.

2. Erni Setijawaty, S.TP., MM.

ABSTRACT

Plastic is a basic material commonly used for the manufacture of tableware and
beverage which causes the accumulation of plastic waste that pollutes the
environment. One solution to reduce environmental pollution is by making
edible straws made from high protein flour. High protein flour was chosen
because it has a high gluten content. The weakness of edible straw in
preliminary research is that it breaks easily so that additional material is needed
to fix it, namely the hydrocolloid group because it can form gels (gelling
agents), including konjac flour. Konjac flour was chosen because it produces
a strong and elastic gel character with its ability to absorb water up to 200x its
original weight. The purpose of this study was to determine the effect
of konjac flour concentration on physicochemical and organoleptic properties
of edible straw made from high protein flour. The study was designed with a
randomized block design (RAK) consisting of one factor, namely the
concentration of konjac flour 0%, 1%, 2%, 3%, 4%, 5%, and 6% with four
repetitions. Tests carried out include moisture content, fracture power, water
activity (Aw), and water absorption. The data obtained were tested by Analysis
of Variance (ANOVA) with o = 5%, ANOVA results which showed a
significant effect between each treatment followed by Duncan's Multiple
Range Test (DMRT) at o, = 5%. The test results showed that the concentration
of konjac flour affected the physicochemical and organoleptic properties of
flour-based edible straw. The results of testing the water content value ranged
from 3.54-9.98%, the value of water activity ranged from 0.402-0.503, the
texture value for the fracture power ranged from 10.61-25.54 N, the water
absorption value ranged from 0-101 79%, the turbidity value ranged from 85.2-
123.8 NTU, the organoleptic value for color preference was 3.51 (slightly
liked), and the organoleptic value for aroma preference was 3.37 (slightly
liked).

Keywords: edible straw, wheat, konjac flour
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