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INTISARI

Roti manis merupakan roti yang memiliki rasa manis yang lebih terasa
dibandingkan roti tawar, memiliki tekstur yang lembut dan dapat ditambahkan
dengan berbagai isian. Tujuan dari penelitian ini adalah untuk mengetahui tentang
pembuatan roti manis dengan menambahkan jenis rasa buah pada sifat organoleptik

sehingga menghasilkan roti manis yang baik sesuai standar.

Metode rancangan penelitian yang digunakan adalah rancangan blok lengkap
(RBL) dua faktor yang masing masing faktor terdiri atas 3 taraf . Faktor pertama
yaitu penambahan jenis perisa nabati terhadap roti manis Ai= Kulit dalam durian
(Locules), A= Kulit dalam nangka (Rags), As= Bonggol nanas (Ananas Comusus L)
Faktor kedua presentase penambahan perisa nabati berdasarkan berat tepung terigu
Bi= 5%, Bo= 7,5%, Bs= 10%.Analisis yang dilakukan yaitu kadar air, kadar abu,
kadar protein, daya kembang, dan uji organoleptik.

Hasil dari penelitian ini menunjukkan Berdasarkan uji kesukaan organoleptik
keseluruhan, dapat diketahui roti manis yang paling disukai adalah jenis tepung
perisa nabati terhadap tepung terigu dengan persentase 10% (A3B3) vyaitu 4,36
(normal), kadar air 28,26 % dengan SNI maksimum 40%, kadar abu 1,42% dengan
SNI maksimum 3%, kadar protein 6,63% dengan SNI 8%, daya kembang 59,92%.

Kata kunci : roti manis, perisa nabati, tepung terigu.



ABSTRACT

Sweet bread is bread that has a sweet taste that is more pronounced than plain
bread, has a soft texture and can be added with various fillings. The purpose of
this study is to know about the manufacture of sweet bread by adding types of
vegetable flavors to organoleptic properties so as to produce good sweet bread

according to standards.

The research design method used is a two-factor complete block design (RBL)
whose each factor consists of 3 levels. The first factor is the addition of a type of
vegetable flavor to sweet bread Ai= Skin in durian (Locules), Ao= Skin in jackfruit
(Rags), As= Pineapple weevil (Ananas Comusus L)

The second factor is the percentage of addition of vegetable flavors based on the
weight of wheat flour

B1=5%, B2= 7.5%, B3= 10%. The analysis carried out is water content, ash content,
protein content, flower power, and organoleptic tests.

The results of this study show that based on the overall organoleptic
favorability test, it can be known that the most preferred sweet bread is the type
of vegetable flavored flour against wheat flour with a percentage of 10% (A3B3)
which is 4.36 (normal), water content is 28.26% with a maximum SNI of 40%, ash
contentis 1.42% with a maximum SNI of 3%, protein content is 6.63% with SNI 8%,

flower power is 59.92%.

Keywords: sweet bread, vegetable flavoring, wheat flour theoung.



