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ABSTRAK 

 

Roti tawar angkak biji durian-bekatul merupakan salah satu produk roti 

tawar yang ditujukan untuk pangan antidiabetes dan anti hiperkolesterol. 

Angkak biji durian mengandung senyawa fenol yang dapat menghambat 

aktivitas α-glukosidase dan memiliki pigmen kuning monascin dan 

ankaflavin yang dapat meningkatkan sensitivitas insulin. Bekatul 

mengandung serat pangan yang dapat menurunkan kadar gula darah. 

Penambahan angkak biji durian dan tepung bekatul menyebabkan penurunan 

volume spesifik dan tekstur crumb yang keras. Penambahan HPMC 

(Hidroksipropil Metilselulosa) dapat mengatasi masalah tersebut terkait 

dengan sifat pembentukan gelnya. Penelitian bertujuan untuk mengetahui 

pengaruh perbedaan konsentrasi HPMC terhadap sifat fisikokimia dan 

organoleptik roti tawar angkak biji durian-bekatul. Rancangan penelitian 

yang digunakan adalah Rancangan Acak Kelompok (RAK) dengan satu 

faktor yaitu konsentrasi HPMC yang terdiri dari 6 taraf: 0%, 0,5%, 1%, 1,5%, 

2%, 2,5% (b/b) dan diulang empat kali. Data diuji dengan ANOVA dan 

dilanjutkan dengan uji DMRT pada α=5%. Hasil penelitian menunjukkan 

perbedaan konsentrasi HPMC berpengaruh nyata terhadap kadar air, volume 

spesifik, tekstur (hardness, cohesiveness dan springiness) dan tingkat 

kesukaan kemudahan digigit, kelembutan dan moistness. Peningkatan 

konsentrasi HPMC dapat meningkatkan kadar air, meningkatkan volume 

spesifik, menurunkan hardness, meningkatkan cohesiveness, meningkatkan 

springiness dan meningkatkan kesukaan terhadap kemudahan digigit, 

kelembutan dan moistness. Perlakuan terbaik yang ditentukan dengan metode 

spider web adalah konsentrasi HPMC 2,5%. 

 

Kata kunci: roti tawar, angkak biji durian, bekatul, HPMC 
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ABSTRACT 

 

Bread incorporated with Monascus-fermented durian seeds and rice 

bran is one of the bread innovations that can be developed as anti-diabetic 

and anti-hypercholesterol food product. Monascus-fermented durian seeds 

contain phenolic compound that could inhibit α-glucosidase activity and 

contain yellow pigments monascin and ankaflavin that could improve insulin 

sensitivity. Rice bran that contains dietary fiber could lower blood glucose. 

Addition Monascus-fermented durian seeds and rice bran produced bread 

with lower specific volume and harder crumb, which can be improved by 

adding HPMC (Hydroxypropyl Methylcellulose) due to its gel properties. 

This study was aimed to observe the effect of different HPMC concentration 

on physicochemical and sensory properties of bread incorporated with 

Monascus-fermented durian seeds and rice bran. Experimental design used 

in this study was single factor Randomized Block Design (RBD) consisting 

six levels of HPMC concentration which included: 0%, 0.5%, 1%, 1.5%, 2% 

and 2.5% with four replications. All collected data were analyzed using 

ANOVA then tested further with DMRT on α=5%. The research showed 

significant difference of different HPMC concentration on moisture content, 

specific volume, texture (hardness, cohesiveness and springiness) and 

organoleptic (toughness, softness and moistness). Increasing HPMC 

concentration could increase moisture content, increase specific volume, 

decrease hardness, increase cohesiveness, increase springiness and increase 

organoleptic properties (toughness, softness, moistness). Best treatment 

based on organoleptic test using spider web method was addition HPMC at 

2,5%. 
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