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Maizena Terhadap Sifat Fisikokimia dan Organoleptik Kerupuk
Puli.
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1. Ir. Thomas Indarto Putut Suseno, MP.

2. Ir. Adrianus Rulianto Utomo, MP.

ABSTRAK

Kerupuk adalah suatu jenis makanan kering yang mengalami
pengembangan volume membentuk produk yang porus dan mempunyai
densitas rendah selama penggorengan. Salah satu jenis kerupuk adalah
kerupuk puli. Pati ditambahkan sebagai puffable material dalam
pembuatan kerupuk. Penggunaan pati maizena diharapkan dapat
menambah keaneka ragaman kerupuk puli yang beredar di Indonesia.

Penelitian dilakukan dengan Rancangan Acak Kelompok (RAK)
faktor tunggal (proposi beras dan maizena) sebanyak enam taraf
perlakuan, empat ulangan yaitu perbandingan beras:maizena 100:0, 95:5,
90:10, 85:15, 80:20, dan 75:25. Parameter yang diuji meliputi sifat
fisikokimia (pengujian kadar air, volume pengembangan, daya serap
minyak, dan tekstur (Hardness dan Fracturability)) dan organoleptik (uji
kesukaan panelis terhadap kerenyahan, kenampakan, dan rasa) dan
dianalisa dengan ANOVA (0=5%) dan DMRT untuk melihat taraf
perlakuan yang memberikan pengaruh nyata.

Pati maizena berbeda karakteristik granula pati dan proporsi
amilosa:amilopektin dengan beras, sehingga diduga ada pengaruh
terhadap sifat fisikokimia dan organoleptik kerupuk puli. Penelitian
bertujuan untuk mencari proporsi yang tepat yang sehingga kerupuk
diterima dengan baik oleh konsumen. Hasil penelitian menunjukkan
bahwa proporsi beras dan maizena berpengaruh nyata terhadap kadar air
kerupuk mentah, volume pengembangan, daya serap minyak kerupuk,
Hardness, Fracturability, dan kesukaan terhadap kerenyahan kerupuk
puli. Perlakuan terbaik berdasarkan uji secara objektif dan organoleptik
adalah kerupuk dengan proporsi beras dan maizena 75:25 dengan kadar
air kerupuk mentah 11,76%, kadar air matang 5,45%, volume
pengembangan 368,33%, daya serap minyak 43,32%, Hardness dan
Fracturability adalah 5,633 N dan 0,498 N, serta nilai kesukaan
organoleptik terhadap warna, rasa, dan kerenyahan adalah 5,5854; 5,6439;
dan 5,9915.

Kata kunci : Kerupuk Puli, Beras, Maizena, Fisikokimia, Organoleptik
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Stefani Karin Karjo, NRP. 6103010121. Effect of Rice and Corn Starch
Proportion to Physicochemical Properties and Organoleptic
Characteristics of Kerupuk Puli.

Advisory Committees:

1. Ir. Thomas Indarto Putut Suseno, MP.

2. Ir. Adrianus Rulianto Utomo, MP.

ABSTRACT

Kerupuk is a dry food which undergo volume expansion upon
frying, creating a low density porous product. One type of kerupuk is
kerupuk puli. Starch is added in making kerupuk puli as puffable material
which holds an important role in the expansive characteristic of the
product. In this research, some proportion of rice will be substituted by
corn starch as an attempt of diversifying kerupuk puli product in
Indonesia.

Randomized Block Design is used in this research in four
replication, single factor (rice and maize proportion of 100:0, 95:5, 90:10,
85:15, 80:20, and 75:25). Parameters tested are physicochemical
characteristics (water content, expansion volume, oil absorption, texture
(Hardness and Fracturability)) and organoleptic characteristics (consumer
preference test of crispness, taste, and color/visual appearance). Data will
be analyzed using ANOVA (0a=5%) and (DMRT) (0=5%) to determine
the level of treatment which gives a significant difference.

Maize has a different starch granule characteristics and amylose
amylopectin proportion from rice, therefore it can be allegedly concluded
that there will be differences in physicochemical and organoleptic
characteristics of products. This research’s purpose is to determine a
factor which gives the most preferred characteristic by the consumers.
The obtained result shown that there were significant differences of water
content of kerupuk before fried, expansion volume, oil absorption,
Hardness, Fracturability, and consumer's preference of crispness between
factors. The most favorable rice and maize proportion by objective test
and consumer’s preference test was 75:25, with water content of product
before fried 11.48% (5.45% after fried), expansion volume 368.33%, oil
absorption 43.32%, Hardness 5.633 N, Fracturability 0.498 N, and
consumer's preferences score of color, taste, and crispness are 5.5854,
5.6439, and 5.9915.

Keywords: Kerupuk Puli, Rice, Maize, Physicochemical, Organoleptic.
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