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ABSTRAK

Stick ubi kayu merupakan produk olahan ubi kayu yang berbentuk
stick panjang/balok. Stick ubi kayu memiliki tekstur yang renyah di bagian
luar dan lunak di bagian dalam, namun ada kelemahan yaitu banyak
menyerap minyak hingga menyebabkan peningkatan kalori bagi konsumen.
Pelapisan stick ubi kayu dengan Hydroxypropyl Methylcellulose (HPMC)
diharapkan dapat mengurangi penyerapan minyak. Penelitian ini bertujuan
untuk mengetahui pengaruh penggunaan HPMC sebagai edible coating
terhadap sifat fisikokimia dan organoleptik stick ubi kayu. Rancangan
percobaan yang digunakan adalah Rancangan Acak Kelompok dengan satu
faktor, yaitu konsentrasi HPMC yang terdiri dari lima taraf: 0%; 0,4%;
0,6%; 0,8%; dan 1%. Ulangan dilakukan sebanyak lima kali. Hasil ANAVA
pada o=5% menunjukkan bahwa perbedaan konsentrasi HPMC
berpengaruh nyata terhadap sifat fisikokimia dan organoleptik stick ubi
kayu. Peningkatan konsentrasi HPMC menyebabkan kadar air stick ubi
kayu semakin meningkat dengan persentase 5,26%-11,61%, menurunkan
daya serap minyak dengan persentase 1,86%-2,91%, dan meningkatkan
tekstur (hardness) dengan kisaran 0,123 kg-0,596 kg dibandingkan stick ubi
kayu tanpa penambahan HPMC. Peningkatan konsentrasi HPMC
menyebabkan stick ubi kayu berwarna kuning kemerahan dengan intensitas
warna stick semakin gelap. Peningkatan konsentrasi HPMC menurunkan
kesukaan panelis terhadap warna (4,99-3,92; netral-tidak suka) dan
kerenyahan (4,62-3,93; netral-tidak suka) namun tidak berpengaruh
terhadap kesukaan kemudahan digigit stick ubi kayu (4,77-5,19; netral-
suka). Stick ubi kayu yang disukai oleh panelis berdasarkan grafik spider
web adalah stick ubi kayu dengan penambahan konsentrasi HPMC 0,4%.

Kata Kunci : stick ubi kayu, HPMC, sifat fisikokimia, sifat organoleptik



Andre Kurniawan Kuswandi (6103013097). The Effect of Hydroxypropyl
Methylcellulose as Edible Coating on the Physicochemical and Sensory
Properties of Cassava Stick
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ABSTRACT

Cassava stick is a product manufactured from cassava with a long
cubic shape. Cassava stick has a crunchy texture on the outside and soft on
the inside, but its prominent shortcoming is its high oil absorption tendency
which leads to increasing calories intake for the consumers. Coating cassava
stick with Hydroxypropyl Methylcellulose (HPMC) is hoped to reduce the
amount of oil absorbed. This study's aim was to explore the effects of
HPMC as edible coating on the physicochemical and sensory properties of
cassava stick. The experimental design used was Randomised Block Design
(RBD) with single factor, the HPMC concentration levels were as follows:
0%, 0.4%, 0.6%, 0.8% and 1%. Each treatment was replicated five times.
The analysis of variance at a=5% showed that HPMC concentrations
significantly effect to the physicochemical and sensory properties of
cassava stick. The increase of HPMC concentration resulted in the increase
of moisture content by 5.26% to 11.61%, the decrease of oil absorption by
1.86% to 2.91%, harder texture by 0.123 kg to 0.596 kg than cassava stick
without HPMC. The increase of HPMC made darker-coloured reddish
yellow product. Increase in HPMC concentration also resulted in decreasing
of panelists to the colour (4,99-3,92; neutral-dislike) and crispiness (4,62-
3,93; neutral-dislike) of cassava stick, but it did not affect to the preference
of easiness to bite (4,77-5,19; neutral-like). Based on the spider web graph,
the most preferred was the one with 0,4% HPMC addition.

Keywords: cassava stick, HPMC, physicochemical properties, sensory
properties
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