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RINGKASAN 

 
Tepung sagu merupakan hasil ekstraksi batang pohon sagu dan bit merah merupakan 
sayuran akar yang banyak mengandung air, vitamin dan mineral. Bit merah 
mengandung senyawa pigmen betanin yang bermanfaat sebagai antioksidan. Mie sagu 
basah adalah produk dari sagu yang mengandung nilai gizi dalam jumlah rendah. Salah 
satu alternatif untuk meningkatkan kandungan gizi mie sagu basah dengan penambahan 
ekstrak bit merah. Tujuan penelitian adalah untuk mengetahui pengaruh penambahan 
ekstrak bit merah pada mie sagu basah ditinjau dari karakteristik kimia, fisik, dan 
sensori. Pada penelitian pendahuluan dilakukan uji aktivitas antioksidan dan kadar 
kalium pada bit merah dan bit merah + asam (asam sitrat dan asam askorbat). Pada 
penelitian pendahuluan ini diperoleh penambahan asam terbaik adalah dengan 
penambahan asam askorbat yang ditunjukkan dengan penurunan terendah dari aktivitas 
antioksidan dan peningkatan tertinggi kadar kalium sebelum dan setelah diproses 
menjadi mie sagu basah. Penelitian utama dilakukan analisa kimia (air, abu, lemak, 
protein dan carbohydrat by difference, serat kasar, total pati, aktivitas antioksidan dan 
kadar kalium), fisik (tensile strength dengan texture analyzer, warna dengan 
chromameter, cooking yield, dan cooking loss) dan sensori terhadap enam konsentrasi 
(0% (kontrol), 20%, 40%, 60%, 80%, dan 100%) penambahan ekstrak bit merah + asam 
askorbat. Analisa sensoris rating hedonik dengan empat atribut sensori (overall, rasa, 
warna, dan kekenyalan). Hasil penelitian menunjukkan bahwa penambahan ekstrak bit 
merah + asam askorbat  meningkatkan kandungan abu, protein, karbohidrat, serat kasar, 
total pati, aktivitas antioksidan, kalium, dan cooking loss, tetapi menurunkan kandungan 
air, cooking yield, kelentingan dan warna (lightness, redness, blueness) mie sagu basah. 
Hasil uji sensori menunjukkan bahwa penambahan ekstrak bit merah + asam askorbat 
tidak berpengaruh terhadap kekenyalan, rasa dan overall mie sagu basah. Berdasarkan 
hasil analisa kimia, fisik, dan sensori menunjukkan bahwa mie sagu basah dengan 
penambahan 40 % dan 60%  ekstrak bit merah + asam askorbat yang paling 
direkomendasikan.  
  

Kata kunci : mie sagu, bit merah, kalium, aktivitas antioksidan. 
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SUMMARY 

 
Sago starch is extracted from sago trees, red beet is a root vegetables that contains lots 
of water, vitamins and minerals. Red beet pigment betanin contains compounds that are 
useful as antioxidants. Sago is  wet noodle of sago products that contain low amounts of 
nutritional value. One alternative to improve the nutrient content in the sago wet noodle 
is by giving the addition of red beet extract. The purpose of this research is to determine 
the effect of the addition of red beet extract on wet sago noodle observed in terms of 
chemical, physical, and sensory. In the preliminary study to test the antioxidant activity 
and levels of potassium in the red beet and red beets are added acid (citric acid and 
ascorbic acid). In the preliminary study, the addition of acid is best obtained by the 
addition of ascorbic acid as indicated by the lowest decrease of antioxidant activity and 
highest increasing potassium levels before and after red beet  is processed into a wet 
noodle. Primary research conducted chemical analyzes (moisture, ash, fat, protein and 
carbohydrat by difference, crude fiber, total starch, antioxidant activity and potassium 
levels), physical (tensile strength by texture analyzer, the color with chromameter, 
cooking yield and cooking loss) and sensory to six concentrations (0% (control), 20%, 
40%, 60%, 80%, and 100%) the addition of red beet extract were added ascorbic acid. 
Sensory analysis of hedonic ratings by four parameters, (overalls, flavor, color, and 
elasticity). The results showed that the addition of red beet extract is added ascorbic 
acid increased ash, protein, carbohydrates, crude fiber, total starch, antioxidant activity, 
potassium, and cooking loss, but lower water content, cooking yield, resilience and 
color ( lightness, redness, blueness) sago wet noodle. Sensory test results shows that the 
addition of red beet extract which  is added ascorbic acid have no effect on firmness, 
flavor and overall sago wet noodle. Based on the analysis of chemical, physical, and 
sensory shows that sago wet noodles with 40% and  60%  red beet and added with  
ascorbic acid are the most recommended. 
  

Keywords: sago noodles, red beet, potassium, antioxidant activity. 
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