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2. Dr. Ir. Susana Ristiarini, M.Si.

ABSTRAK

Penelitian ini bertujuan mengetahui pengaruh penambahan sari
jagung manis terhadap sifat fisikokimia dan organoleptik roti manis.
Konsentrasi sari jagung manis yang digunakan adalah 0 %, 10 %, 20
%, 30 %, 40% dan 50 %. Rancangan penelitian yang digunakan
adalah Rancangan Acak Kelompok (RAK) dengan empat kelompok
dan dikelompokkan berdasarkan ulangan. Parameter yang dianalisa
meliputi (a) sifat fisik, yaitu volume roti yang diuji menggunakan
metode seed displacement dan porositas roti; (b) perhitungan serat
pangan dan vitamin A,; serta (c) sifat organoleptik (kesukaan
terhadap warna, rasa, dan tekstur) oleh panelis tidak terlatih. Data
hasil penelitian dianalisis dengan ANOVA pada a = 5% dan jika
menunjukkan pengaruh nyata dilanjutkan dengan DMRT pada a =
5% untuk mengetahui perbedaan antar perlakuan. Perlakuan terbaik
dipilih berdasarkan plot data uji organoleptik menggunakan metode
spider web. Hasil penelitian ini dilengkapi dengan perhitungan
jumlah serat pangan dan vitamin A dari semua formulasi roti manis
yang digunakan. Berdasarkan hasil  penelitian,  volume
pengembangan roti, keseragaman pori-pori roti, serta uji kesukaan
terhadap rasa dan tekstur roti manis sari jagung manis yang
dihasilkan tidak berpengaruh nyata sedangkan uji kesukaan terhadap
warna memberi pengaruh nyata. Perlakuan terbaik adalah
penambahan sari jagung dengan konsentrasi 50% (rasio 1:1). Hasil
perhitungan kadar serat menunjukkan kisaran 5 - 6,3 g dan Vitamin
A 40,26 - 49,60 pg RAE dalam adonan roti manis sari jagung manis
yang semakin meningkat seiring dengan peningkatan konsentrasi sari
jagung manis.

Kata-kata Kunci: roti manis, sari jagung manis, volume roti,

keseragaman pori-pori roti, sifat organoleptik, perhitungan serat
pangan dan vitamin A.
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Olistika Orseola, NRP 6103017097. Effect of Sweet Corn Milk on
Physical Properties, Calculated Dietary Fiber and Vitamin A,
and Organoleptic of Sweet Bread.

Advisor Committee:

1. Indah Epriliati, STP., MSi., Ph.D.

2. Dr. Ir. Susana Ristiarini, MSi.

ABSTRACT

This study aims to determine the effects of sweet corn milk on
the physical and organoleptic properties of sweet bread. The
concentrations of sweet corn milk used were 0%, 10%, 20%, 30%,
40% and 50% of total water. The research design was a randomized
block design (RBD) with 4 groups of replications. The parameters
analyzed included (a) physical properties, i.e. volume of the bread
using seed displacement method and porosity of the bread; (b)
calculated dietary fiber and vitamin A; and (c) organoleptic
properties (preference for color, taste, and texture) by untrained
panelists. The data were analyzed using the ANOVA test at a = 5%.
The results showing significant effects will be analyzed further by
DMRT test at o = 5% to determine the differences between
treatments. These data were complementary with calculated dietary
fiber and vitamin A of all sweet bread formulas used. Based on the
analyses, volume of the sweet breads, their pores uniformity, the
panelists’ preference for taste and texture of the sweet bread had no
significant effect, yet the preference for color only had a significant
effect. The best sweet bread was obtained from 50% sweet corn milk
(i.e. 1:1 ratio). The calculated dietary fiber contents were 5 — 6.3 ¢
and vitamin A 40.26 — 49.60 ug RAE in the sweet bread dough,
which were increased in accordance with the concentration of sweet
corn milk.

Keywords: sweet bread, sweet corn milk, bread volume, bread

porosity, organoleptic properties, calculated dietary fiber and vitamin
A.
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