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PENGARUH KONSENTRASI ISOLAT PROTEIN KEDELAI DAN
CARBOXYMETHYL CELLULOSE TERHADAP MI BASAH UMBI TALAS
(COLOCASIA ESCULENTAL)

ABSTRAK

Penelitian ini bertujuan untuk mengetahui pengaruh konsentrasi isolat
protein kedelai dan konsentrasi carboxymethyl cellulose terhadap karakteristik
kimia dan organoleptik mi basah umbi talas (colocasia esculenta L). Penelitian ini
menggunakan metode Rancangan Blok Lengkap (RBL) dengan dua faktor, faktor
pertama konsentrasi isolat protein kedelai dengan taraf faktor (20%, 25%, 30%),
sedangkan faktor, kedua adalah konsentrasi Carboxymethyl cellulose dengan 3 taraf
faktor (1%, 2%, 3%). Masing-masing perlakuan diulang sebanyak dua kali sehingga
diperoleh 18 satuan eksperimental. Parameter yang diamati kadar air, kadar abu,
kadar protein, elongasi, dan organoleptik yang meliputi warna, aroma, rasa, tekstur,
dan kesukaan. Hasil penelitian menunjukkan bahwa konsentrasi isolat protein
kedelai berpengaruh signifikansi terhadap kesukaan mi basah yang meliputi warna,
aroma, rasa, tekstur, dan keseluruhan. Sementara sampel mi basah terbaik dari
parameter kimia dan fisik dengan perlakuan konsentrasi ISP maupun CMC terbaik
secara keseluruhan terdapat pada sampel A3B1 mendapatakan tingkat kesukaan
panelis tertinggi warna, aroma, tekstur, rasa, dan keseluruhan 3,63, kadar air
terendah 30,64%, kadar protein sebesar 10,27%, kadar abu 0,21% dan nilai
elongasi sebesar 35,0%. Serta pada kadar air, kadar abu, dan kadar protein sesuai
mutu SNI mi basah (SNI 2987:2015).

Kata kunci: Carboxymethyl Cellulose, Isolat Protein Kedelai, Mi Basah, Umbi
Talas.

Xi



EFFECT OF SOY PROTEIN ISOLATE AND CARBOXYMETHYL
CELLULOSE CONCENTRATIONS ON TARO (COLOCASIA
ESCULENTA L.) CORM WET NOODLES

ABSTRACT

This study aimed to determine the effect of soy protein isolate and
carboxymethyl cellulose (CMC) concentrations on the chemical and organoleptic
characteristics of wet taro corm (Colocasia esculenta L.) noodles. A Randomized
Block Design (RBD) with two factors was employed: the first factor was the soy
protein isolate concentration (levels: 20%, 25%, 30%), and the second factor was
the carboxymethyl cellulose concentration (levels: 1%, 2%, 3%). Each treatment
was replicated twice, resulting in 18 experimental units. The parameters observed
included moisture content, ash content, protein content, elongation, and
organoleptic properties (color, aroma, taste, texture, and overall acceptance). The
results indicated that the soy protein isolate concentration significantly influenced
the panelists' acceptance of the wet noodles regarding color, aroma, taste, texture,
and overall preference. The sample demonstrating the best overall chemical and
physical characteristics—combining the optimal ISP and CMC concentrations was
sample A3B1; it achieved the highest panelist acceptance scores (3.63) across all
sensory attributes (color, aroma, texture, taste, and overall preference) and
exhibited the lowest moisture content (30.64%), a protein content of 10.27%, an
ash content of 0.21%, and an elongation value of 35.0%. Furthermore, the moisture,
ash, and protein levels complied with the Indonesian National Standard (SNI
2987:2015) for wet noodles.

Keywords: Carboxymethyl Cellulose, Soy Protein Isolate, Wet Noodles, Taro
Corm.
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