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RINGKASAN 

 

Mi adalah salah satu bahan pangan yang diolah dari tepung sehingga kaya akan 

karbohidrat serta nilai gizi. Salah satu alternatif tepung yang dapat digunakan pada 

pembuatan mi adalah tepung jagung karena kandungan gizinya yang cukup banyak. 

Tidak adanya kandungan gluten pada tepung jagung menyebabkan mi menjadi kurang 

elastis dan sulit untuk dicetak, selain itu nilai cooking loss selama pemasakan juga 

relatif tinggi. Untuk memperbaiki kualitas mi jagung, pada penelitian ini dilakukan 

penambahan  tepung mocaf(modified cassava flour), tepung maizena dan juga bahan 

tambahan pangan seperti carboxymethyl cellulose(CMC) sertabaking powder. 

Penambahan carboxymethyl cellulose (CMC) berfungsi untuk menurunkan nilai cooking 

loss dan meningkatkan kekenyalan. Penambahan baking powder berfungsi menurunkan 

cooking time dan juga menurunkan kadar air. Tujuan dari penelitian ini adalah untuk 

mengetahui pengaruh konsentrasi bahan tambahan pangan (carboxymethyl cellulose dan 

baking powder) terhadap karakter fisik, kimia dan sensoris produk mi kering non terigu. 

Rasio carboxymethyl cellulose dan baking powder yang digunakan adalah 0,3%:0,3% ; 

0,3%:0,65% ; 0,3%:1% ; 0,65%:0,3% ; 0,65%:0,65% ; 0,65%:1% ; 1%:0,3% ; 

1%:0,65% ; 1%:1%. Analisa yang dilakukan meliputi analisa fisik (cooking time, 

cooking loss, tensile strength, persen elongasi), analisa kimia (kadar air), dan analisa 

sensori (aroma, kekenyalan). Berdasarkan hasil pengujian diketahui bahwa nilai cooking 

time tercepat terdapat pada mi kering non terigudengan penambahan carboxymethyl 

cellulose : baking powder (0,65%:1%). Cooking loss terendah diperoleh dari mi kering 

non terigu kontrol dengan penambahan gliseril monostearat : soda abu  (0,5%:1%). 

Nilai tensile strength tertinggi terdapat pada mi kering non terigu penambahan 

carboxymethyl cellulose : baking powder  (1%:1%). Persen elongasi tertinggi diperoleh 

dari mi kering non terigu dengan penambahan carboxymethyl cellulose : baking powder 

(1%:1%). Kadar air terendah dihasilkan dari mi kering non terigu dengan penambahan 

carboxymethyl cellulose dan  baking powder (0,3% :1%). Berdasarkan hasil uji sensori, 

aroma dan kekenyalan dari mi kering non terigu dengan penambahan carboxymethyl 

cellulose dan baking powder lebih disukai daripada aroma dan kekenyalan mi kering 

non terigu kontrol dengan penambahan gliseril monostearat dan soda abu. 
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SUMMARY 

 

Noodles is one of foodstuffs processed from flour which is rich in carbohydrate and 

nutrition. One alternative flour that can be used in the noodles making is corn flour 

because of its considerable nutritional content. The absence of gluten content in corn 

flour causes the noodles to be less elastic and difficult to be form, otherwise the value of 

cooking loss during cooking is also relatively high.In this study several types of flour 

such as mocaf flour, corn starch and also food additives such as carboxymethyl cellulose 

(CMC) and baking powder were added to improve the quality of dried non wheat 

noodles.The addition of carboxymethyl cellulose (CMC) serves to decrease the value of 

cooking loss and increase elasticity. The addition of baking powder serves to decrease 

cooking time and also decrease the water content. The purpose of this research is to 

determine the effect of food additive concentration (carboxymethyl cellulose and baking 

powder) to physical, chemical and sensory character of dried non wheat noodlesproduct. 

The ratio of carboxymethyl cellulose and baking powder used was 0.3%:0.3% ; 

0.3%:0.65% ; 0.3%:1% ; 0.65%:0.3% ; 0.65%:0.65% ; 0.65%:1% ; 1%:0.3% ; 

1%:0.65% ; 1%:1%.The analysis included physical analysis (cooking time, cooking 

loss, tensile strength, percent elongation), chemical analysis (water content), and 

sensory analysis (flavor, elasticity). Based on the test results note that the fastest 

cooking time value found in dried non wheat noodleswith the addition of carboxymethyl 

cellulose : baking powder (0.65%: 1%). The lowest cooking loss was obtained from 

control noodles with the addition of glyceryl monostearate : soda ash (0.5%:1%). The 

highest tensile strength value was found in dried non wheat noodleswith the addition of 

carboxymethyl cellulose: baking powder (1%:1%). The highest elongation percentage 

was obtained from dried non wheat noodleswith addition of carboxymethyl cellulose: 

baking powder (1%:1%). The lowest water content is produced from dried non wheat 

noodleswith the addition of carboxymethyl cellulose and baking powder (0.3%:1%). 

Based on sensory test results, the flavor and elasticity of dried non wheat noodleswith 

the addition of carboxymethyl cellulose and baking powder are preferred over the 

control dried non wheat noodleswith glyceryl monostearate and soda ashaddition.  
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