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Ir. Adrianus Rulianto Utomo, MP., IPM.

ABSTRAK

Salah satu soto yang terkenal di Indonesia adalah soto lamongan
jawa timur, dengan kuah berwarna kuning karena penambahan kunyit dan
rempah lainnya. Pada proses pembuatan kuah soto lamongan biasanya
digunakan kaldu dari tulang ayam dan bandeng. Penambahan ikan bandeng
bertujuan menambahkan rasa gurih pada soto. Ikan bandeng mengandung
senyawa penyumbang rasa gurih yaitu asam glutamat sebesar 3,065 g/100g.
Pada penelitian dibuat bumbu soto ayam dengan penambahan ikan bandeng
dalam bentuk granula, karena memiliki kelebihan yaitu praktis dan tidak
mudah menggumpal. Proses pembuatan produk granulasi di perlukan bahan
pengikat, bahan pengikat yang digunakan yaitu maltodekstrin. Tujuan dari
penelitian ini adalah untuk mengetahui pengaruh konsentrasi maltodekstrin
terhadap karakteristik fisikokimia dan organoleptik granula bumbu soto ayam
dengan penambahan ikan bandeng. Rancangan percobaan yang digunakan
adalah Rancangan Acak Kelompok (RAK) Faktor Tunggal, yaitu pengaruh
penambahan maltodekstrin dengan 6 taraf yaitu 2,5; 5; 7,5; 10; 12,5; dan
15%. Percobaan diulang sebanyak empat kali. Parameter yang diuji meliputi
kadar air, aktivitas air (Aw), warna (color reader), kadar protein, total
padatan terlarut, dan organoleptik terhadap rasa, aroma, dan warna. Data
dianalisa menggunakan Uji ANOVA (a=5%) dan dilanjutkan uji DMRT.
Hasil penelitian menunjukkan penambahan maltodekstrin memberikan
pengaruh nyata terhadap seluruh parameter sifat fisikokimia dan sifat
organoleptik kesukaan warna granula bumbu soto ayam dengan penambahan
ikan bandeng, tetapi tidak memberi pengaruh nyata terhadap sifat
organoleptik kesukaan rasa dan aroma. Penambahan maltodekstrin
menurunkan kadar air (6,03-9,6%), aw (0,2804-0,4839), dan menaikkan
total padatan terlarut (4,2—6,2%). Rentang nilai lightness antara 70,93-76,54,
chroma antara 70,68-75,28, dan °hue antara 88,70-94,15. Perlakuan terbaik
berdasarkan uji organoleptik dengan metode spiderweb adalah penambahan
maltodekstrin sebesar 7,5% dengan kadar air 6,55%; aw 0,3218; total padatan
terlarut 5,5%; nilai kesukaan terhadap warna 4,21; aroma 4,49; dan rasa 4,3.

Kata kunci: Granula Bumbu Soto Ayam Dengan Penambahan Ikan Bandeng,
Soto, Ikan Bandeng, Ayam, Maltodekstrin.



Seraphine Alvina Sulistyo, NRP 6103015101. Effect of Maltodextrin
Concentration on the Physicochemical and Organoleptic Characteristics
of “Soto Ayam” Seasoning Granules with Addition of Milkfish.
Advisory committee:

Ir. Adrianus Rulianto Utomo, MP., IPM.

ABSTRACT

Soto is the one of typical Indonesian foods that are found throughout
Indonesia. One of the famous soto is soto lamongan from east Java, with
yellow broth due to the addition of turmeric and other spices. Processing of
make soto is usually used broth from chicken bones and milkfish. Savory
taste in soto will appear when added with milkfish. Milkfish contains a
contributor to savory flavors, namely glutamic acid of 3,065 g / 100g. In the
research made soto ayam-bandeng seasoning in granule, because it has the
advantage that are practical and not easy to clot. The process of making this
granulation product requires binder, the binder used is maltodextrin. The the
purpose of this research was to determine the effect of maltodextrin
concentration on physicochemical and organoleptic characteristics of “Soto
Ayam” seasoning granules with the addition of milkfish. The experimental
design used was Single Factor Randomized Design (RBD), which was the
effect of adding maltodextrin to 6 levels, namely 2.5; 5; 7.5; 10; 12.5; and
15%. The experiment was repeated four times. Parameters tested included
water content, water activity (Aw), color (color reader), protein content, yotal
dissolbed solids and organoleptic to taste, flavor, and color. Data were
analyzed using ANOVA Test (a = 5%) and continued with DMRT test. The
results showed that addition of maltodextrine gave a significant effect on all
physicochemical properties and organoleptic properties of the color
preferences of “Soto Ayam” seasoning granules with the addition of milkfish,
but did not significantly influence the organoleptic properties of taste and
aroma. The increased concentration of maltodextrins decreased water content
(6.03-9.6%), decreased aw (0.2804-0.4839), and increased total dissolved
solids (4.2-6.2%). Lightness ranged from 70.93-76.54, chroma ranged from
70.68-75.28; dan °hue ranged from 88.70-94.15. The best treatment
determined based on organoleptic test results with the spiderweb method was
7.5% maltodextrins addition with water content of 6.55%; aw 0.3218; total
dissolved solids 5.5%; color preference 4.21; aroma 4.49; and taste 4.3.

Keywords: “Soto Ayam” seasoning granules with the addition of milkfish,
Soto, Milkfish, Chicken, Maltodextrin.
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