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PENGARUH JENIS DAN VARIASI KONSENTRASI PEWARNA ALAMI 

TERHADAP KARAKTERISTIK MI BASAH BERBASIS UMBI TALAS 

DAN TEPUNG TAPIOKA 

ABSTRAK 

Penelitian ini bertujuan untuk menganalisis pengaruh variasi jenis pewarna 

dan konsentrasi pewarna alami terhadap karakteristik mi basah berbasis umbi talas 

dan tepung tapioka, serta menentukan jenis dan konsentrasi pewarna alami yang 

menghasilkan karakteristik mi basah terbaik secara keseluruhan. Penelitian ini 

menggunakan metode Rancangan Acak Lengkap (RAL) dengan dua faktor yaitu 

variasi jenis pewarna alami berupa kunyit, buah naga, dan daun bayam serta 

konsentrasi pewarna alami yang digunakan dengan taraf 3:1, 1:1, dan 1:3. Masing-

masing perlakuan diulang sebanyak dua kali sehingga diperoleh 18 satuan 

eksperimental. Parameter yang diamati meliputi, kadar air, kadar abu, kadar protein, 

aktivitas antioksidan, elongasi, daya serap air, analisis total perbedaan warna, dan 

organoleptik. Hasil penelitian yang menunjukkan variasi jenis pewarna 

berpengaruh signifikan terhadap uji warna mi basah dalam kondisi mentah maupun 

matang serta tingkat penerimaan panelis terhadap warna dan rasa mi basah. 

Sementara variasi konsentrasi pewarna alami berpengaruh signifikan terhadap 

aktivitas antioksidan, analisis total perbedaan warna mi basah dalam kondisi 

mentah maupun matang, dan tingkat penerimaan panelis terhadap rasa mi basah. 

Sampel mi basah dengan perlakuan jenis dan konsentrasi bahan pewarna alami 

terbaik secara keseluruhan terdapat pada sampel A3B2 karena memiliki nilai 

penerimaan panelis terhadap aspek warna, aroma, rasa, tekstur, dan keseluruhan 

yang relatif tinggi, kadar air dan kadar abu yang sesuai dengan SNI , dan memiliki 

aktivitas antioksidan 40,52 % inhibisi. 

Kata kunci : mi basah, pewarna, antioksidan, kunyit, buah naga, bayam 
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THE EFFECT OF NATURAL DYE TYPES AND CONCENTRATION 

VARIATIONS ON THE CHARACTERISTICS OF TARO AND TAPIOCA 

FLOUR-BASED WET NOODLES 

ABSTRACT 

This study aimed to analyze the influence of natural colorant types and 

concentrations on the characteristics of fresh noodles made from taro corms and 

tapioca flour, and to determine the specific type and concentration that yielded the 

best overall characteristics. A Completely Randomized Design (CRD) was 

employed, featuring two factors: the type of natural colorant (turmeric, dragon fruit, 

and spinach leaves) and the concentration level (ratios of 3:1, 1:1, and 1:3). Each 

treatment was replicated twice, resulting in 18 experimental units. Observed 

parameters included moisture content, ash content, protein content, antioxidant 

activity, elongation, water absorption capacity, total color difference analysis, and 

organoleptic properties. The results indicated that the type of colorant significantly 

influenced the color of the noodles (both raw and cooked) and panelist acceptance 

regarding color and taste. Meanwhile, the concentration of the natural colorant 

significantly affected antioxidant activity, total color difference (in both raw and 

cooked states), and panelist acceptance regarding taste. Overall, the wet noodle 

sample treated with the optimal type and concentration of natural coloring agent 

was sample A3B2; it exhibited relatively high panelist acceptance scores across 

color, aroma, taste, texture, and overall attributes, possessed moisture and ash 

contents compliant with SNI standards, and demonstrated antioxidant activity of 

40.52% inhibition. 

Keywords: wet noodles, dye, antioxidant, turmeric, dragon fruit, spinach 

 


