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PEMBUATAN ROTI TAWAR SUBSTITUSI TEPUNG TERIGU DARI
JENIS TEPUNG MOCAF, TEPUNG BEKATUL BERAS DAN TEPUNG
BEKATUL JAGUNG DENGAN MENGGUNAKAN SHORTENING

INTISARI

Telah dilaksanakan penelitian tentang pembuatan roti tawar sustitusi
tepung terigu pembuatan roti tawar substitusi tepung terigu dari jenis tepung
mocaf yang terbuat dari bahan baku singkong, tepung bekatul beras dan tepung
bekatul jagung dengan menggunakan shortening. Penelitian ini bertujuan untuk
mengetahui mengetahui pengaruh subtitusi tepung mocaf, bekatul beras dan
bekatul jagung terhadap karakteristik fisik dan kesukaan panelis pada pembuatan
roti tawar dengan penambahan persentase shortening serta memperoleh hasil yang
terbaik terhadap kesukaan panelis pada pembuatan roti tawar.

Penelitian ini mengunakan Rancangan Blok Lengkap dengan dua faktor.
Faktor pertama penambahan jenis tepung yang terdiri dari tepung mocaf, tepung
bekatul beras dan tepung bekatul jagung, (A1) tepung mocaf, (A2) tepung bekatul
beras, (A3) tepung bekatul jagung. Faktor kedua persentase penambahan
shortening (B), dengan 3 konsentrasi (15%, 20%, 25%).

Hasil penelitian menujukkan bahwa jenis minyak shortening serta persen
subtitusinya tidak berpengaruh terhadap kadar air, kadar abu, kadar protein, kadar
serat, uji daya tinggi, aroma, dan rasa tetapi berpengaruh terhadap kadar abu,
kadar protein, uji daya tinggi, dan warna. Kesukaan roti tawar terbaik diperoleh
dari jenis tepung mocaf (A1) dengan skor kesukaan 36,2197 yang didukung kadar
air, persen penambahan tinggi 88,2900, analisis fisik warna 5,2500, aroma 4,8583
dan rasa 5,0667.

Kata Kunci : Mocaf, bekatul, bekatul jagung, shortening.



MAKING BREAD WITH WHEAT FLOUR SUBSTITUTION FROM
MOCAF FLOUR, RICE BREAK FLOUR AND CORN BRANCH FLOUR
USING SHORTENING

ABSTRACT

Research has been carried out on making bread with wheat flour
substitution. from the type of mocaf flour made from cassava raw materials, rice
bran flour and corn bran flour using shortening. This study aims to determine the
effect of substitution of mocaf flour, rice bran and corn bran to the physical
characteristics and panelists' preference for making white bread with the addition
of a percentage s h ortening and get the best results on the preference of the
panelists in making white bread .

This study uses a Complete Block Design with two factors. The first factor
was the addition of flour consisting of mocaf flour, rice bran flour and corn bran
flour , (A 1) mocaf flour , (A2) rice bran flour, (A3) corn bran flour . The second
factor is the percentage addition shortening (B), with 3 concentrations (15%, 20%,
25%) .

The results showed that the types of shortening oil and percent the
substitution had no effect on moisture content, ash content, protein content, fiber
content, high strength test, aroma, and taste but had an effect on ash content,
protein content, high strength test, and color . The best preference for white bread
was obtained from the type of mocaf flour (Al) with a preference score of
36.2197 supported by water content, percent addition of height 88.2900, physical
analysis of color 5.2500 , aroma 4.8583 and taste 5.0667.

Keywords : Mocaf, bran, corn bran, shortening.



