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ABSTRAK 

 

Roti tawar angkak biji durian-bekatul merupakan produk pangan 

fungsional yang mengandung senyawa bioaktif yang bersifat anti-

hiperglikemik dan anti-hiperkolesterolemik. Kelemahan dari roti tersebut 

adalah timbulnya rasa pahit dan aroma apek. Salah satu upaya untuk 

mengatasi hal tersebut adalah menggunakan bee pollen yang mengandung 

senyawa volatil yang menghasilkan rasa dan aroma yang lebih disukai. 

Tujuan dari penelitian ini adalah untuk mengetahui pengaruh perbedaan 

konsentrasi bee pollen terhadap sifat fisikokimia dan sensoris roti tawar 

angkak biji durian-bekatul. Rancangan penelitian yang digunakan adalah 

rancangan acak kelompok (RAK) dengan faktor tunggal yaitu perbedaan 

konsentrasi bee pollen yang terdiri atas enam taraf yaitu 0%; 0,075%; 

0,150%; 0,225%; 0,300%; dan 0,375% dengan empat kali pengulangan. 

Hasil uji ANOVA (𝛼 = 5%) menunjukkan bahwa perbedaan konsentrasi bee 

pollen berpengaruh nyata terhadap kadar air, volume spesifik, tekstur 

(hardness, cohesiveness, dan springiness), warna (lightness, redness, 

yellowness, chroma, dan hue), dan kesukaan terhadap warna, aroma, rasa, 

dan penerimaan keseluruhan. Roti tawar angkak biji durian-bekatul pada 

berbagai konsentrasi bee pollen memiliki kisaran kadar air 40,29% –  

59,25%; volume spesifik 3,23 cm3/g – 4,07 cm3/g; hardness 665,708 g – 

1254,505  g;  cohesiveness  0,596 - 0,677;  springiness 0,758 - 0,833; 

lightness 65,3 - 69,2; redness 3,2 – 3,8;  yellowness 15,9 –  20,1; chroma 

16,2 –  20,5; dan hue 78,7 – 79,8; kesukaan warna 4,33 – 5,45; kesukaan 

aroma 3,35 – 5,35; kesukaan rasa 3,33 – 5,33; dan penerimaan keseluruhan 

3,35 – 4,33. Berdasarkan hasil uji spider web, perlakuan terbaik dihasilkan 

pada roti tawar angkak biji durian-bekatul dengan konsentrasi bee pollen 

0,375%. 

 

 

Kata kunci: roti tawar angkak biji durian-bekatul, bee pollen, sifat 

fisikokimia, sifat sensoris 

  



ii 

 

Medita Aravinda Goberto NRP. 6103017090, “Effects of Different Bee 

Pollen Concentration on the Physicochemical and Sensory Properties of 

Bread Incorporated with Monascus-Fermented Durian Seeds and Rice 

Bran” 

Supervisors: 

1. Ch. Yayuk Trisnawati, S. TP., MP. 

2. Ir. Ira Nugerahani, M. Si. 

. 

ABSTRACT 

 

Bread incorporated with Monascus-fermented durian seeds and rice 

bran is a functional food which contains bioactive compounds with anti-

hyperglycemic and anti-hypercholesterolemic properties. However, this 

bread has bitter taste and unpleasant aroma. One of the solution is by 

incoporating bee pollen since it contains various volatile compounds with 

pleasant taste and aroma. The aim of this study was to identify the effect of 

different bee pollen concentration on physicochemical and sensory 

properties of bread incorporated with Monascus-fermented durian seeds and 

rice bran. Randomized block design was used with bee pollen concentration 

as the only treatment with six level of treatments starting from 0; 0.75; 0.150; 

0.225; 0.300; and 0.375% with four times of replication. ANOVA test with 

𝛼= 5% showed that different concentration of bee pollen significantly 

affected the physicochemical and sensory properties of bread incorporated 

with Monascus-fermented durian seeds and rice bran. Different treatments 

resulted  in bread with 40.29% - 59.25% moisture content; 3.23 cm3 to 4.07 

cm3/g specific volume; 665.798 g - 1254.505 g hardness; 0,596 - 0.677 

cohesiveness; 0.758 - 0.833 springiness; 65.3 - 69.2 lightness; 3.2 - 3.8 

redness; 15.9 - 20.1 yellowness; 16.2 - 20.5 chroma; 78.7 - 79.8 hue; color 

score ranged from 4.33 to 5.45; aroma score ranged from 3.35 to 5.35; taste 

score ranged from 3.33 to 5.33; and overall acceptance ranged from 3.35 to 

4.33. Spider web test showed that the best treatment was obtained by using 

0,375% bee pollen. 

 

 

Keywords: bread incorporated with Monascus-fermented durian seeds, bee 

pollen, physicochemical properties, sensory properties 
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