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ABSTRAK

Glukomannan adalah serat pangan larut air yang bersifat hidrokoloid
kuat dan rendah kalori serta merupakan salah satu komponen kimia terpenting
yang terdapat dalam umbi porang. Kapur sirih merupakan bahan alami yang
dapat menjadi alternatif pengganti natrium bisulfit untuk menghambat proses
browning. Mi kering merupakan suatu jenis makanan hasil olahan tepung yang
sudah dikenal oleh sebagian besar masyarakat Indonesia dan sudah dijadikan
bahan pangan pokok selain beras. Penelitian ini bertujuan untuk mengetahui
variasi konsentasi glukomanan dan jumlah penambahan air kapur sirih terhadap
karakteristik mi kering glukomanan, serta menentukan jumlah penambahan air
kapur agar dapat menjadi mi kering glukomanan yang disukai panelis. Rancangan
Blok Lengkap (RBL) dengan 2 faktor yaitu konsentrasi glukomanan dan jumlah
penambahan air kapur sirih. Parameter uji yang digunakan adalah uji fisik
cromameter, elastisitas, daya rehidrasi, tekstur, uji kimia kadar air, kadar abu,
kadar protein, dan uji organoleptik (rasa, tekstur, aroma dan warna). Hasil
penelitian diketahui konsentasi glukomanan berpengaruh nyata terhadap total
perbedaan warna, tekstur (cohesiveness), organoleptik (warna dan rasa). Namun
tidak berpengaruh nyata terhadap tingkat kecerahan, elastisitas, daya rehidrasi,
tekstur (hardness, fracture, dan chewiness),kadar air, kadar abu, kadar protein,
Organoleptik (aroma, dan tekstur). Sedangkan penambahan air kapur sirih
berpengaruh nyata terhadap total perbedaan warna, daya rehidrasi, organoleptik
(warna, rasa, dan aroma). Namun tidak berpengaruh nyata terhadap tingkat
kecerahan, elastisitas, tekstur (hardness, fracture, chewiness, dan cohesiveness),
kadar air, kadar abu, kadar protein, Organoleptik (tekstur). Hasil tingkat kesukaan
organoleptik tidak ada sampel yang paling disukai, rerata semua panelis
cenderung agak suka (5).

Kata Kunci: glukomanan; kapur sirih; mi kering
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ABSTRAK

Glucomannan is a water-soluble dietary fiber that is a strong hydrocolloid and low
in calories and is one of the most important chemical components found in porang
tubers. Whiting lime is a natural ingredient that can be an alternative to sodium
bisulfite to inhibit the browning process. Dry noodles are a type of processed flour
food that is well known by most Indonesians and has been used as a staple food
besides rice. This study aims to determine the variation of glucomannan
concentration and the amount of added whiting water on the characteristics of
glucomannan dry noodles, as well as determining the amount of added whiting
water in order to become glucomannan dry noodles that are favored by panelists.
Complete Block Design (CBD) with 2 factors, namely glucomannan
concentration and the amount of added whiting water. The test parameters used
were physical test of cromameter, elasticity, rehydration power, texture, chemical
test of water content, ash content, protein content, and organoleptic test (taste,
texture, smell and color). The results showed that glucomannan concentration had
a significant effect on the total color difference, texture (cohesiveness),
organoleptic (color and taste). However, it did not significantly affect the level of
brightness, elasticity, rehydration power, texture (hardness, fracture, and
chewiness), water content, ash content, protein content, organoleptic (smell, and
texture). While the addition of whiting water has a significant effect on the total
color difference, rehydration power, organoleptic (color, taste, and smell).
However, it does not significantly affect the level of brightness, elasticity, texture
(hardness, fracture, chewiness, and cohesiveness), water content, ash content,
protein content, Organoleptic (texture). The results of organoleptic liking level did
not have the most preferred sample, the average of all panelists tended to like it
somewhat (5).

Keywords: glucomannan; whiting lime; dry noodles
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