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ABSTRAK

Roti tawar adalah produk makanan dengan tingkat konsumsi tinggi
sehingga potensial untuk dijadikan pangan fungsional. Penambahan angkak
biji durian dan tepung bekatul (rice bran) kedalam roti tawar bertujuan agar
roti tawar yang dihasilkan memiliki efek fungsional. Angkak biji durian
mengandung pigmen warna hasil metabolit sekunder Monascus purpureus
yang terbukti memiliki efek fungsional. Tepung bekatul terbukti dapat
meningkatkan kekentalan massa usus dan menyebabkan efek fungsional.
Penambahan kedua bahan ini kedalam roti tawar diharapkan memberikan
efek fungsional yang lebih baik. Tujuan penelitian ini untuk mengetahui
pengaruh perbedaan konsentrasi angkak biji durian dan tepung bekatul serta
interaksi keduanya terhadap sifat fisikokimia dan organoleptik roti tawar.
Rancangan penelitian yang digunakan adalah Rancangan Acak Kelompok
(RAK) untuk pengujian sifat fisikokimia dengan tiga pengulangan dan
pengujian sifat organoleptik menggunakan 57 orang panelis. Penelitian
dilakukan dengan menggunakan dua faktor yaitu penambahan angkak biji
durian dan tepung bekatul. Variasi konsentrasi angkak biji durian yang
ditambahkan vyaitu 0,125%, 0,25%, dan 0,375% (b/b) dan variasi
penambahan tepung bekatul yang ditambahkan 5%, 7,5%, dan 10% (b/b)
dari total tepung terigu yang digunakan dalam pembuatan roti tawar. Hasil
penelitian menunjukkan bahwa penambahan angkak biji durian berpengaruh
nyata terhadap warna (lightness, redness, yellowness, chroma, dan hue) roti
tawar. Penambahan tepung bekatul berpengaruh nyata terhadap volume
spesifik, tekstur (hardness, springiness, cohesiveness), warna (lightness,
redness, yellowness, chroma), dan kadar air roti tawar. Perlakuan yang
diberikan berpengaruh nyata terhadap kesukaan organoleptik dengan
parameter warna, tekstur, rasa dan keseluruhan. Interaksi angkak biji durian
dan tepung bekatul berpengaruh nyata terhadap volume spesifik roti tawar.
Perlakuan terbaik berdasarkan uji organoleptik dengan metode spider web
adalah perlakuan 0,25% angkak biji durian dan 5% tepung bekatul.

Kata Kunci: Roti Tawar, Angkak Biji Durian, Tepung Bekatul
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ABSTRACT

White bread is a food product with a high consumption level so that is
potential to be used as a functional food. The addition of angkak durian
seeds and rice bran into white bread make the white bread produced have a
functional effect. Angkak durian seeds contain color pigments from the
secondary metabolite Monascus purpureus which have proven functional
effects. Bran flour is proven to increase the thickness of intestinal mass and
cause functional effects. Adding these two ingredients to white bread is
expected to provide a better functional effect. The purpose of this study was
to determine the effect of differences in concentrations of angkak durian
seeds and rice bran and their interactions with physicochemical and
organoleptic properties of white bread. The research design used was a
randomized block design (RBD) for testing physicochemical properties with
three replications and sensory properties test with 57 panelist. The study
was conducted using two factors, the addition of angkak durian seeds and
rice bran. Variations in the concentration of angkak durian seeds added
were 0.125%, 0.25% and 0.375% (w/w) and variations in the addition of
rice bran were added 5%, 7.5%, and 10% (w/w) of total flour used in
making white bread. The results showed that the addition of angkak durian
seeds had a significant effect on color (lightness, redness, yellowness,
chroma, and hue) of white bread. The addition of rice bran affected
significantly on specific volume, texture (hardness, springiness,
cohesiveness), color (lightness, redness, yellowness, chroma), and moisture
content of white bread. The treatment given to white bread significantly
affected sensory preferences (color, texture, taste and overall). The effect of
interaction between angkak durian seeds and rice bran flour significantly
affected on the specific volume of white bread. The best treatment based on
organoleptic test using the spider web method was treatment 0.25% angkak
durian seeds and 5% rice bran.

Keywords: White Bread, Angkak Durian Seeds, Rice Bran
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