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ABSTRAK

Kerupuk puli merupakan makanan khas Indonesia yang berbahan
dasar beras atau nasi. Penambahan bahan tambahan lain perlu dilakukan
guna memberikan tambahan nutrisi seperti protein pada kerupuk puli.
Tujuan penelitian ini adalah mengetahui pengaruh konsentrasi hancuran
hasil samping udang terhadap sifat fisikokimia dan organoleptik kerupuk
puli beras varietas Membramo. Rancangan penelitian yang digunakan
adalah Rancangan Acak Kelompok (RAK) dengan satu faktor yaitu
konsentrasi hancuran hasil samping udang terdiri dari 6 level, yaitu: 0, 10,
20, 30, 40, dan 50% (b/b). Percobaan diulang sebanyak empat kali.
Parameter yang diuji yaitu sifat fisikokimia (kadar air, kadar abu, Aw,
warna, tekstur, dan daya kembang,) dan sifat organoleptik kesukaan (rasa,
warna, aroma dan kerenyahan) serta kadar protein untuk perlakuan
terbaik. Data dianalisis menggunakan analisis varian (ANOVA) pada
a=5% untuk mengetahui perbedaan pengaruh antar perlakuan dan jika
hasil menunjukkan ada perbedaan nyata maka dilakukan pengujian
Duncan Multiple Range Test (DMRT) untuk menentukan taraf perlakuan
yang memberikan beda nyata. Hasil penelitian menunjukkan seiring
meningkatnya konsentrasi hancuran hasil samping udang dapat
menurunkan nilai water activity (0,500-0,529), daya kembang (101,9-
150,4%), Lightness (68,38-94,15°), °hue (73,40-82,60°), hardness
(0,8675-1,6185 N), tingkat kesukaan terhadap warna, rasa, kerenyahan
dan aroma, serta dapat meningkatkan kadar air (10,07-10,64%), kadar
abu (3,14-7,90%;), Chroma (2,68-13,30), dan fracturability (0,2125-
0,8368 N). Perlakuan terbaik kerupuk puli beras varietas Membramo
adalah konsentrasi hancuran hasil samping udang 30% yang termasuk
kategori agak suka.

Kata kunci: Kerupuk puli, konsentrasi hancuran hasil samping udang,
beras varietas Membramo, sifat fisikokimia, sifat
organoleptik.



Agnes Petronela Rega Beke, NRP 6103015151. The Effect of the
Concentration of Crushed by Products on the Physicochemical and
Organoleptic Properties of the Membramo Variety Rice Pulley
Crackers.
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1.  Dr. Paini Sri Widyawati, S.Si, M.Si.

2. ChatarinaYayukTrisnawati, S.TP., MP.

ABSTRACT

Pulley crackers are a Indonesian food made from basic
ingredients of rice. Addition of other additives needs to be done in order
to provide additional nutrients such as protein in pulley crackers. The
purpose of this study was to determine the effect of the concentration of
crushed byproducts on the physicochemical and organoleptic properties of
Membramo varieties of rice pulleys. The research design used was a
Randomized Block Design (RBD) with one factor, namely the
concentration of crushed shrimp byproducts consisting of 6 levels,
namely: 0, 10, 20, 30, 40, and 50% (w / w). The experiment was
replicated four times. The parameters tested were physicochemical
properties (moisture content, ash content, Aw, color, texture, and growth
power,) and organoleptic properties (preference of taste, color, aroma and
crunchiness) and protein content for the best treatment. Data were
analyzed using analysis of variance (ANOVA) at a = 5% to determine the
difference in the effect between treatments and if the results showed
significant differences, the Duncan Multiple Range Test (DMRT) was
carried out to determine the level of treatment that gave significant
differences. The results showed that the increasing concentration of
crushed shrimp byproducts can reduce the value of water activity (0.500-
0.529), swelling power (10.9-150.4%), Lightness (68.38-94.15°), °hue
(73.40-82.60°), hardness (0.8675-1.6185 N), level of preference for color,
taste, crunchiness and aroma, and can increase moisture content (10.07-
10.64%), ash content (3.14-7.90%;), Chroma (2.68-13.30), and
fracturability (0.2125-0.8368 N). The best treatment for the Membramo
variety of rice pulley cracker was the 30% concentration of crushed
shrimp by-product which was in the somewhat like category.

Keywords: Pulley crackers, the concentration of crushed shrimp by
products, rice varieties Membramo, physicochemical
properties, organoleptic properties.
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