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ABSTRAK

Mi adalah salah satu produk pangan yang popular dan digemari
oleh banyak orang. Angka konsumsi mi di Indonesia sangat tinggi dan
tertinggi kedua setelah Cina. Perlu adanya inovasi peningkatan nilai
gizi mi agar tercipta mi yang lebih sehat dan bergizi. Peningkatan zat
gizi mi dapat dilakukan dengan menambahkan ekstrak tempe. Mi
basah-ekstrak tempe yang dihasilkan akan mengalami perubahan
tekstur sehingga digunakan penambahan hidrokoloid CMC untuk
mendapatkan karakteristik mi yang diinginkan yaitu kenyal dan
elastis. Tujuan penelitian ini adalah mengetahui pengaruh proporsi
tempe dan air terhadap sifat fisikokimia dan organoleptik mi basah
dengan penambahan CMC, serta mengetahui proporsi tempe dan air
yang digunakan untuk menghasilkan mi basah dengan penambahan
CMC yang terbaik secara organoleptik. Rancangan penelitian yang
digunakan adalah Rancangan Acak Kelompok (RAK) dengan satu
faktor yaitu proporsi ekstrak tempe. Proporsi tempe dan air yang
digunakan vyaitu 1:2; 1:2,5; 1:3; 1:3,5; 1:4 dengan lima Kkali
pengulangan. Pengujian yang dilakukan meliputi kadar air, kadar
protein, cooking yield, daya pengembangan, elastisitas,
ekstensibilitas, organoleptik (warna, rasa, aroma, kekenyalan), dan
pengujian perlakuan terbaik metode spiderweb. Data yang diperoleh
diuji dengan Analysis of Variace (ANOVA) a = 5% dan dilanjutkan
dengan uji Duncan’s Multiple Range Test (DMRT) a = 5%. Hasil
pengujian menunjukkan adanya perbedaan nyata terhadap kadar
protein, cooking yield, dan ekstensibilitas. Hasil pengujian kadar
protein yaitu 5,78-5,14%, cooking yield yaitu 181,27-193,20%,
ekstensibilitas yaitu 69,934-92,662 mm. Perlakuan terbaik secara
organoleptik adalah perlakuan proporsi 1:2 dengan nilai kesukaan
warna 4,94 (netral), aroma 5,35 (agak suka), rasa 4,57 (netral),
kekenyalan 4,51 (netral).

Kata kunci: mi basah, ekstrak tempe, protein, CMC
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ABSTRACT

Noodles are one of the most popular food products and are
loved by many people. The number of noodle consumption in
Indonesia is very high and the second highest after China. It is
necessary to innovate to increase the nutritional value of noodles in
order to create healthier and more nutritious noodles. Increasing the
nutritional value of noodles can be done by adding tempeh extract.
The wet noodle-tempe extract produced will experience a change in
texture so that the addition of CMC is used to obtain the desired noodle
characteristics, namely chewy and elastic. The purpose of this study
was to determine the effect of different proportion of tempeh and
water on the physicochemical and organoleptic properties of wet
noodles with CMC, and to determine the proportion of tempeh and
water are used to produce wet noodles with CMC which was the best
organoleptically.The research design used was a Randomized Block
Design (RBD) with one factor, namely the proportion of tempeh and
water. The proportion of tempeh and water used was 1:2; 1:2.5; 1:3;
1:3.5; 1:4 with five repetitions. The tests carried out included water
content, protein content, cooking yield, swelling power, elasticity,
extensibility, organoleptic (color, taste, aroma, elasticity), and testing
the best treatment using the spiderweb method. The data obtained
were tested by Analysis of Variace (ANOVA) = 5% and continued
with Duncan's Multiple Range Test (DMRT) = 5%. The test results
showed significant differences in protein content, cooking yield, and
extensibility. The test results for protein content were 5.78-5,14%,
cooking yield was 181,27-193,20%, extensibility was 69,934-92,662
mm. The best treatment organoleptically was the 1:2 proportion
treatment with color’ score 4,94 (neutral), aroma’ score 5,35 (slightly
like), taste’ score 4,57 (neutral), elasticity’ score 4,51 (neutral).

Keywords: wet noodles, tempeh extract, protein, CMC
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