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ABSTRAK

Edible spoon merupakan sendok yang terbuat dari bahan
biodegradable. Bahan yang digunakan dalam pembuatan edible
spoon pada penelitian ini adalah tepung bekatul dengan tujuan untuk
memanfaatkan hasil samping pertanian. Edible spoon yang dibuat
dari tepung bekatul kurang kokoh sehingga dibutuhkan bahan
pengikat. Bahan pengikat yang digunakan adalah pati sagu.
Penelitian ini bertujuan untuk mengetahui pengaruh perbedaan
konsentrasi pati sagu terhadap karakteristik fisikokimia edible spoon
berbasis tepung bekatul. Penelitian ini menggunakan Rancangan
Acak Kelompok (RAK) dengan satu faktor, yaitu konsentrasi pati
sagu yang terdiri atas enam taraf perlakuan, yaitu 5%, 10%, 15%,
20%, 25%, dan 30% (b/b). Parameter pengujian meliputi kadar air,
aktivitas air (A,), daya rehidrasi, kekeruhan, dan tekstur (daya
patah). Data yang diperoleh dianalisis menggunakan Analysis of
Variance (ANOVA) pada o = 5%. Hasil ANOVA vyang
menunjukkan adanya pengaruh nyata antar perlakuan dilanjutkan
dengan Duncan’s Multiple Range Test (DMRT) pada a = 5%. Hasil
pengujian menunjukkan bahwa perbedaan konsentrasi pati sagu
berpengaruh terhadap karakteristik fisikokimia edible spoon berbasis
tepung bekatul. Hasil pengujian kadar air berkisar antara 7,73-
11,93%, aktivitas air berkisar antara 0,268-0,823, daya rehidrasi
berkisar antara 21,48-28,1% (menit ke-5); 31,25-39,8% (menit ke-
10); 38,48-47,17% (menit ke-15); 44,37-55,63% (menit ke-20); dan
47,99-63,24% (menit ke-25), kekeruhan berkisar antara 7,31-10,65
NTU (suhu rendah); 11,11-18,69 NTU (suhu ruang); dan 29,8-38
NTU (suhu tinggi), dan tekstur (daya patah) berkisar antara 5,679-
11,98 N. Peningkatan konsentrasi pati sagu menyebabkan
peningkatan kadar air dan tekstur (daya patah), namun menyebabkan
penurunan aktivitas air, daya rehidrasi, dan kekeruhan.

Kata kunci: Edible spoon, tepung bekatul, pati sagu
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ABSTRACT

Edible spoons are spoons made of biodegradable materials.
The material used in the making of edible spoons in this study is rice
bran flour with the purpose of utilizing agricultural by-products.
Edible spoons made from rice bran flour are less sturdy, so a binder
is needed in the making process. The binder used is sago starch. This
study aims to determine the effects of different concentrations of
sago starch on the physicochemical characteristics of rice bran flour-
based edible spoons. This study uses Randomized Block Design
(RBD) with one factor, namely the concentration of sago starch
which consists of six treatment levels, among them 5%, 10%, 15%,
20%, 25%, and 30% (w/w). The test parameters used in this study
include moisture content, water activity (A,), rehydration power,
turbidity, and texture (breakability). The datas obtained were
analyzed using Analysis of Variance (ANOVA) at a = 5%. The
ANOVA results that showed significant effects between treatments
were further tested using Duncan’s Multiple Range Test (DMRT) at
a = 5%. The test results showed that the difference concentrations of
sago starch affected the physicochemical characteristics of rice bran
flour-based edible spoons. Test results for moisture content ranged
from 7,73-11,93%, water activity ranged from 0,268-0,823,
rehydration power ranged from 21,48-28,1% (minute 5); 31,25-
39,8% (minute 10); 38,48-47,17% (minute 15); 44,37-55,63%
(minute 20); and 47,99-63,24% (minute 25), turbidity ranged from
7,31-10,65 NTU (low temperature); 11,11-18,69 NTU (room
temperature); and 29,8-38 NTU (high temperature), and texture
(breakability) ranged from 5,679-11,98 N. The increase in the
concentration of sago starch causes an increase in moisture content
and texture (breakability), but causes a decrease in water activity,
rehydration power, and turbidity.

Keywords: Edible spoon, rice bran flour, sago starch
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