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RINGKASAN

Tepung ubi jalar ungu merupakan salah satu alternatif dalam pembuatan roti kukus
untuk mengurangi ketergantungan terhadap tepung terigu dan berpotensi sebagai
pangan fungsional. Sayangnya, tepung ubi jalar ungu tidak memiliki kandungan gluten
seperti pada tepung terigu sehingga untuk meningkatkan kualitas roti kukus ubi jalar
ungu diperlukan penambahan bread improver seperti asam askorbat dan guar gum.
Tujuan dari penelitian ini adalah untuk mengetahui formulasi roti kukus terbaik dengan
substitusi tepung ubi jalar ungu dan bread improver yang paling optimal dan disukai
konsumen. Pengaplikasian tepung ubi jalar ungu dalam roti kukus dalam penelitian ini
dilakukan dengan melakukan substitusi tepung terigu dengan tepung ubi jalar ungu
sebanyak 0% 10%, 20%, dan 30%. Konsentrasi bread improver yang digunakan 50 ppm
untuk asam askorbat dan 0,5% untuk guar gum. Roti kukus yang dihasilkan diuji secara
fisik, kimia dan sensoris. Uji fisik dilakukan terhadap warna, tekstur, dan volume roti
kukus, sedangkan uji kimia yang dilakukan adalah pengujian aktivitas antioksidan.
Pengujian sensoris dilakukan dengan uji ranking hedonik untuk mendapatkan formulasi
roti kukus terbaik yang dapat diterima konsumen. Berdasarkan hasil penelitian,
diketahui bahwa peningkatan substitusi tepung ubi jalar ungu akan meningkatkan
hardness dan aktivitas antioksidan, namun akan menurunkan springiness dan volume
roti kukus. Substitusi tepung ubi jalar ungu juga akan meningkatkan warna merah dan
menurunkan warna kuning serta kecerahan pada produk roti kukus. Penambahan asam
askorbat akan menurunkan hardness dan meningkatkan volume roti kukus. Penambahan
guar gum sebesar 0,5% akan meningkatkan springiness roti kukus. Roti kukus yang
paling disukai panelis adalah roti kukus dengan substitusi tepung ubi jalar ungu sebesar
10% dengan penambahan guar gum.



SUMMARY

Purple sweet potato flour is is one of the alternatives in making steamed bread to reduce
our dependence of wheat flour. It is also has the potential to be a functional food.
Unfortunately, purple sweet potato flour doesn't have gluten as much as wheat flour has.
Because of that, to make purple sweet potato bread quality to be as good as wheat
flour’s ones, we have to add bread improvers such as ascorbic acid and guar gum. The
objectives of this research are to find out the best steamed bread fomulation with purple
sweet potato flour as substitution and bread improver as addition. Application of purple
sweet potato in making steamed bread is done with making purple sweet potato flour as
a substitution for wheat flour as much as 0% as control, 10%, 20%, and 30%. Bread
improver's concentations that are used in the main test are 50 ppm of ascorbic acid and
0.5% of guar gum. Stramed bread that are produced are tested in physic, chemical, and
sensory. The physic test is done by determining the color, texture, and volume of the
steamed bread. The chemical test is done by determining the antioxidant activity. The
sensory test is done by hedonic ranking to find out the best steamed bread formulation
the consumers desire. According to the results, the more we use purple sweet potato
flour as the substitution of wheat flour, the harder the bread gets and the less the
antioxidant activity gets, but it also makes the bread less springy and less in volume.
The substitution also makes the bread more reddish and reduce the brightness of the
product. The addition of guar gum as much as 0.5% will make the bread more elastic.
Steamed bread that is most likely desired by the panelists according to overall attribute
is the steamed buns with the 10% substitution of purple sweet potato flour with the
addition of guar gum
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