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ABSTRAK

Potato stick adalah salah satu diversifikasi produk olahan
berbasis kentang. Penggunaan kentang saja menghasilkan potato stick
yang mudah rapuh, berongga, dan tidak kokoh, sehingga perlu
penggantian sebagian kentang dengan tepung maizena. Tujuan
penelitian ini adalah untuk mengetahui pengaruh jenis kentang dan
rasio tepung maizena : mashed potato sebagai faktor yang tersarang
dalam jenis kentang terhadap karakteristik fisikokimia potato stick.
Rancangan penelitian yang digunakan adalah Rancangan Acak
Kelompok (RAK) dengan percobaan faktorial tersarang yaitu jenis
kentang (kentang Bromo dan kentang Dieng) sebagai faktor sarang,
sedangkan faktor yang tersarang berupa rasio maizena : mashed
potato (1:3,5; 1:4,0; 1:4,5). Penelitian dilakukan empat kali ulangan.
Parameter yang diuji adalah kadar air, kadar lemak, warna, dan tekstur
meliputi kekerasan (hardness) dan frakturabilitas (fracturability).
Data hasil pengujian dianalisa secara statistik menggunakan Analysis
of Variance (ANOVA) dengan 0=5% dan dilanjutkan dengan uji
Duncan’s Multiple Range Test (DMRT) pada 0=5% untuk
mengetahui taraf perlakuan yang memberikan perbedaan nyata. Hasil
penelitian menunjukkan bahwa jenis kentang terutama kentang
Bromo dan kentang Dieng, berpengaruh nyata terhadap nilai a*, nilai
b*, C, dan hue, berturut-turut sebesar 12,8+0,7 dan 10,9+0,7; 32,5+1,6
dan 30,2+1,2; 35,3+2,2 dan 33,4+1,9; serta 68,9+0,6 dan 71,3+1,8.
Selain itu, penurunan rasio maizena : mashed potato dapat
meningkatkan kadar air (3,07-3,81%), kadar lemak (31,09-31,96%),
dan menurunkan nilai hardness (1766,64-1203,36g)

Kata kunci: Jenis kentang, maizena, mashed potato, sifat fisikokimia
potato stick.

vi



Sesilia Putri Safira, NRP 6103022065. The Effect of Potato Type
and Cornstarch : Mashed Potato Ratio on the Physicochemical
Characteristics of Potato Stick.

Supervisor:
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2. Dr. Ignatius Srianta, S.TP., MP.

ABSTRACT

Potato sticks are one of the diversified potato-based processed
products. Potatoes cultivated in different regions can affect the
physicochemical characteristics of the resulting potato sticks. Potato
stick made from potatoes alone will produce potato stick that brittle,
hollow, and not sturdy, so it is necessary to replace some of the
potatoes with cornstarch. The purpose of this study was to determine
the effect of potato type and cornstarch: mashed potato ratio as nested
factors in potato type on the physicochemical characteristics of potato
sticks. The research design used was a randomized block design
(RBD) with a nested factorial experiment, namely potato type (Bromo
potatoes and Dieng potatoes) as the main factor, while the nested
factor was the ratio of cornstarch to mashed potatoes (1:3.5; 1:4.0;
1:4.5). The experiment was conducted in four replicates. The study
was replicated four times. The parameters tested were water content,
fat content, color, and texture, including hardness and fracturability.
The test data were statistically analyzed using Analysis of Variance
(ANOVA) with 0=5% and continued with Duncan's Multiple Range
Test (DMRT) at a=5% to determine the level of treatment that
produced a significant difference. The results of the study showed that
the types of potatoes, especially Bromo potatoes and Dieng potatoes,
had a significant effect on the a* value, b* value, C, and hue,
respectively by 12.8+0.7 and 10.9+0.7; 32.5£1.6 and 30.2+1.2;
35.342.2 and 33.4£1.9; 68.9+0.6 and 71.3+1.8. In addition, reducing
the cornstarch : mashed potato ratio can increase the water content
(3.07-3.81%), fat content (31.09-31.96%), and reduce the hardness
value (1766.64-1203.36g).

Keywords: Potato type, cornstarch, mashed potato, physicochemical
properties of potato sticks.
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