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Fanny Meliana, NRP 6103008006. Pengaruh Tapioka dan Maizena Serta
Konsentrasi Masing-Masing Pati Terhadap Sifat Fisikokimia dan
Organoleptik Snack Beef.
Di bawah bimbingan : 1. Drs. Sutarjo Surjoseputro, MS

2. Erni Setijawati, STP, MM

ABSTRAK

Snack beef merupakan produk snack berbasis protein berbahan dasar
daging sapi sehingga dapat menyeimbangkan asupan nutrisi konsumen
Indonesia dengan makanan pokok berbasis pati (karbohidrat). Snack beef
diharapkan memiliki karakteristik antara lain berbentuk lembaran tipis
(ketebalan + 1 mm), kompak, renyah, mudah patah dan memiliki kadar air
rendah. Penambahan pati dapat meningkatkan pengembangan atau
pemekaran produk dan kekuatan produk sehingga dihasilkan shack beef
yang kompak, renyah, dan mudah patah sehingga lebih diterima konsumen.
Hasil penelitian pendahuluan menunjukkan bahwa pati tapioka dan maizena
dapat digunakan untuk menghasilkan snack beef dengan karakteristik yang
diharapkan.

Rancangan penelitian yang digunakan adalah desain eksperimen
tersarang dengan dasar Rancangan Acak Kelompok (RAK) yang terdiri dari
dua faktor, yaitu jenis pati (tapioka dan maizena) dan konsentrasi pati (5%,
10%, dan 15%). Ulangan dilakukan sebanyak tiga kali. Pengujian terhadap
snack beef meliputi pengujian sifat fisikokimia (kadar air dan tekstur),
organoleptik (uji kesukaan terhadap warna dan tekstur), dan struktur
mikroskopik. Semua data dianalisa secara statistik menggunakan uji
ANOVA (a = 5%). Jika terdapat perbedaan antar perlakuan, maka
dilanjutkan menggunakan Duncan Multiple Range Test (DMRT).

Perbedaan jenis pati berpengaruh nyata terhadap kadar air snack beef
mentah namun tidak berpengaruh nyata terhadap kadar air dan crispness
snack beef matang. Perbedaan konsentrasi pati yang tersarang dalam jenis
pati berpengaruh nyata terhadap crispness snack beef matang namun tidak
berpengaruh nyata terhadap kadar air snack beef mentah dan matang.
Perbedaan jenis dan konsentrasi pati berpengaruh nyata terhadap tingkat
kesukaan terhadap tekstur dan warna snack beef matang. Snack beef paling
disukai adalah dengan pati maizena 15% yang memiliki kadar air mentah
11,51+0,40% dan matang 6,19+0,31%; crispness 1.013,4381+136,5853 g¢;
serta organoleptik tekstur dan warna sebesar 5,78 dan 5,00.

Kata kunci: snack beef, daging sapi, tapioka, maizena



Fanny Meliana, NRP 6103008006. Effect of Tapioca and Maize and Each
Starch Addition Level on Physicocemichal and Sensory Properties of
Snack Beef.
Advisory committee : 1. Drs. Sutarjo Surjoseputro, MS

2. Erni Setijawati, STP, MM

ABSTRACT

Beef snacks are protein-based snack products made from beef so as
to balance the nutrient intake of consumers Indonesia with starch
(carbohydrates)-based staple foods. Shack beef is expected to have
characteristics such as shape of a thin sheet (thickness + 1 mm), firm, crisp,
brittle and has low water content. The addition of starch may enhance the
development or expansion and the strength of product to produce a snack
beef product that is firm, crisp, and brittle making it more acceptable to
consumers. Preliminary research results indicate that the starch of tapioca
and cornstarch can be used to produce beef snack with the expected
characteristics.

The experimental design of the study is nested experimental design
with the basic design of Random Group (RGD), which consists of two
factors, the type of starch (tapioca and maize) and starch addition level (5%,
10%, and 15%) . Replications will be done three times. Testing of beef
snack includes the physicochemical properties (water content and texture),
organoleptic (preference tests for color and texture) and microscopic
structure. All data will be statistically analyzed using ANOVA test (o =
5%). If any differences are found, the data analysis will be continued using
Duncan's Multiple Range Test (DMRT).

Differences in starch type significantly influenced the water content
of raw beef snack, but no significant effect on moisture content and
crispness of fried beef snack. Differences in starch addition level is nested
within the type of starch significantly affect crispness of fried beef snack
but did not significantly affect the water content of raw and fried beef
snack. Differences in starch type and starch addition level significantly
affect the level of preference for the texture and color of fried beef snack.
The most preferred snack beef is with 15% corn starch which has a moisture
content of raw 11.51 + 0.40% and cooked 6.19 + 0.31%; crispness
1013.4381 136.5853 + g; and organoleptic texture and color of 5.78 and
5.00.

Keywords: snack beef, beef, tapioca, maize.
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