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ABSTRAK

Penambahan seduhan daun beluntas dalam pembuatan roti tawar
menambah inovasi produk roti tawar. Namun penambahan air
seduhan daun beluntas memberikan tekstur roti yang masih kasar
karena pori yang besar, sehingga perlu penambahan bahan
alternatif seperti hidrokoloid. Jenis hidrokoloid yang dapat
ditambahkan adalah kappa karagenan. Tujuan penelitian ini adalah
untuk mengetahui pengaruh perbedaan konsentrasi kappa
karagenan pada roti tawar seduhan bubuk daun beluntas terhadap
sifat fisikokimia dan organoleptik serta mengetahui perlakuan
terbaik berdasarkan uji pembobotan. Rancangan penelitian yang
digunakan adalah Rancangan Acak Kelompok faktor tunggal,
yaitu perbedaan tingkat konsentrasi kappa karagenan dengan enam
perlakuan dan empat kali pengulangan: 0% (P1); 0,2% (P2); 0,4%
(P3); 0,6% (P4); 0,8% (P5); dan 1% (P6) (b/b terhadap berat
terigu). Parameter yang diuji yaitu kadar air, water activity,
hardness, cohesiveness, chewiness, volume spesifik, kenampakan
irisan dan organoleptik (rasa, warna, aroma, dan mouthfeel). Data
dianalisis menggunakan uji ANOVA pada a = 5%, dilanjutkan
dengan uji DMRT (Duncan Multiple Range Test) pada o = 5%.
Penambahan kappa karagenan menghasilkan roti tawar seduhan
bubuk daun beluntas dengan kadar air sebesar 31,49-37,31%,
water activity 0,943-0,961, volume spesifik 0,915-2,373 cm®/g,
hardness 250,78-801,33 g, cohesiveness 0,7549-0,8217, chewiness
222,7962-581,5142 g.mm, dan kenampakan irisan yang lebih
seragam. Pengujian organoleptik menunjukkan adanya pengaruh
nyata (p<0,05) terhadap tingkat kesukaan rasa, warna, mouthfeel,
dan aroma. Roti tawar seduhan bubuk daun beluntas dengan
konsentrasi kappa karagenan 0,2 (% b/b) menjadi perlakuan
terbaik berdasarkan uji pembobotan yaitu dengan skor total 0,82.

Kata kunci: fisikokimia, kappa karagenan, organoleptik, roti tawar,
seduhan bubuk daun beluntas.
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ABSTRACT

The addition of steeped pluchea leaves in making white bread adds
to the innovation of white bread products. However, addition of
pluchea leaf steeping water gives the bread a texture that is still
rough due to the large pores, so it is necessary to add alternative
ingredients such as hydrocolloids. The type of hydrocolloid that
can be added is kappa carrageenan. The purpose of this study
conducted the effect of different concentrations of kappa
carrageenan in plain bread steeped in pluchea leaf powder on
physicochemical and organoleptic properties and to find out the
best treatment based on a weight test. The research design used
was a single factor randomized block design, namely the
difference in the concentration levels of kappa carrageenan with
six treatments and four repetitions: 0% (P1); 0,2% (P2); 0,4%
(P3); 0,6% (P4); 0,8% (P5); and 1% (P6) (w/w to flour weight).
The parameters tested were moisture content, water activity,
hardness, cohesiveness, chewiness, specific volume, slice
appearance and organoleptic (taste, color, aroma and mouthfeel).
Data were analyzed using the ANOVA test at o = 5%, followed by
the DMRT (Duncan Multiple Range Test) at o = 5%. The addition
of kappa carrageenan produced pluchea leaf powder steeped plain
bread with a moisture content of 31.49-37,31%, water activity
0,943-0,961, specific volume 0,915-2,373 cm3/g, hardness 250,78-
801,33 g, cohesiveness 0,7549-0,8217, chewiness 222,7962-
581,5142 g.mm, and more uniform slice appearance. Organoleptic
test showed a significant effect (p<0.05) on the level of preference
for taste, color, mouthfeel and aroma. Plain bread steeped in
pluchea leaf powder with a kappa carrageenan concentration of 0,2
(% w/w) was the best treatment based on the weighting test with a
total score of 0,82.

Keywords: kappa carrageenan, organoleptic, physicochemical,

steeping pluchea leaf powder, white bread.
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