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RINGKASAN
Pizza merupakan hidangan kuliner mendunia yang disukai banyak kalangan karena
memiliki cita rasa yang lezat. Seiring berjalannya waktu, inovasi kuliner semakin
berkembang, terutama inovasi bahan pangan lokal. Dengan adanya inovasi bahan
pangan lokal terhadap suatu sajian kuliner, dapat menambah nilai gizi produk tersebut.
Pizza adalah produk makanan dari Italia yang berbentuk roti bundar yang pipih dan
dibuat dari beberapa bahan seperti tepung terigu, air, gula, garam, yeast, dan minyak
zaitun. Untuk meningkatkan nilai gizi pada kulit pizza Italia, ditambahkan bahan yang
mengandung protein, yaitu tepung koro pedang putih (Canavalia ensiformis L.).
Kandungan protein tepung koro pedang putih yaitu 29%. Melalui penambahan tepung
koro pedang putih diharapkan dapat menghasilkan kulit pizza Italia yang tinggi protein.
Tujuan penelitian adalah mengetahui pengaruh substitusi tepung koro pedang putih
terhadap karakteristik fisikokimia dan sensori kulit pizza Italia. Terdapat 4 formulasi
kulit pizza, yaitu Kontrol, F1, F2, F3 dengan penambahan tepung koro sebesar 0%, 10%,
15%, 20% dari total keseluruhan tepung. Pembuatan tepung koro pedang putih meliputi
perajangan, perebusan, perendaman, pengeringan, dan pengayakan. Pembuatan kulit
pizza Italia melalui tahapan pembentukan adonan, fermentasi, dan pemanggangan.
Karakteristik fisik yang dianalisis meliputi volume pengembangan (seed displacement),
uji hardness (Texture Analyzer) dan uji intensitas warna (chromameter). Karakteristik
kimia yang dianalisis meliputi uji kadar air (thermogravimetri), abu (tanur), protein
(Kjehdahl), lemak (soxhlet), karbohidrat (carbohydrate by difference), serat kasar
(gravimetri), dan total kalori. Karakteristik sensori dianalisis dengan uji rating hedonik
oleh 30 panelis tidak terlatih yaitu mahasiswa/i Fakultas Teknologi Pertanian Universitas
Katolik Soegijapranata dengan parameter warna, rasa, aroma, tekstur, dan keseluruhan.
Hasil analisis fisik kulit pizza Italia dengan subtitusi tepung koro pedang putih 10%
menunjukkan volume pengembangan 13,06%, nilai hardness 451 gf, dan intensitas
warna (Lightness) 55,538. Hasil analisis kimia kulit pizza Italia dengan substitusi tepung
koro pedang putih 10% menunjukkan kadar air 11,368%, kadar abu 0,96%, kadar lemak
1,24%, kadar protein 10,476%, kadar karbohidrat 75,956%, kadar total serat kasar
0,814% dan kalori 356,888 kkal. Hasil analisis sensori kulit pizza Italia dengan substitusi
tepung koro pedang putih 10% merupakan penerimaan tertinggi berdasarkan semua
parameter, dengan nilai keseluruhan 3,1. (1 = sangat tidak suka, 2 = sangat tidak suka, 3
= netral, 4 = suka, 5 = sangat suka). Dapat disimpulkan bahwa substitusi tepung koro
pedang putih berpengaruh terhadap karakteristik fisikokimia dan sensori kulit pizza
Italia. Pengaruh terhadap karakteristik fisik yaitu meningkatkan nilai hardness dan
menurunkan volume pengembangan. Sedangkan pengaruh terhadap karakteristik kimia
yaitu meningkatkan kadar air, abu, lemak, protein, dan menurunkan kadar karbohidrat.
Hasil analisis sensori menunjukkan bahwa kulit pizza Italia dengan substitusi tepung
koro pedang putih 10% memperoleh penerimaan tertinggi berdasarkan semua parameter.

Kata kunci : kulit pizza Italia, tepung koro pedang putih, protein, inovasi bahan
pangan local



SUMMARY

Pizza is a popular culinary dish which is loved by many people because of its delicious
taste. Over time, culinary innovations are increasingly developing to increase its
nutritional value. Pizza is a culinary product from Italy which consists of round flat
bread and is made from several ingredients such as flour, water, sugar, salt, yeast, and
olive oil. Jackbean flour (Canavalia ensiformis L.), has 29% protein content. Through
the addition of jackbean flour it is hoped that Italian pizza crust can be high in protein.
The aim of the study is to understand the substitution of jackbean flour on the
physicochemical and sensory characteristics of Italian pizza crust. There are 4 pizza
skin formulations, Control, F1, F2, F3 with the substitution of jackbean flour 0%, 10%,
15%, 20% of the total flour. The methods of making jackbean flour are boiling, soaking,
drying, and sifting. The methods of making Italian pizza crust are dough formation,
fermentation and baking. Physical characteristics are development volume (seed
displacement), hardness test (Texture Analyzer) and color intensity test (chromameter).
Chemical characteristics analyzed by tests of water content (thermogravimetry), ash
(furnace), protein (Kjehdahl), fat (soxhlet), carbohydrate (carbohydrates by
difference), crude fiber (Gravimetry), and total calorie. Sensory characteristics were
analyzed by a hedonic rating test by 30 untrained panelists, students of the Faculty of
Agricultural Technology, Soegijapranata Catholic University with color, taste, aroma,
texture, and overall parameters. The results of the physical analysis of Italian pizza
crust with 10% jackbean flour substitution showed a development volume of 13.06%,
a hardness value of 451 ¢f, and a color intensity (Lightness) of 55.538. The results of
the chemical analysis of Italian pizza crust with 10% substitution of jackbean flour
shows 11.386% water content, 0.96% ash content, 1.24% fat content, 10.476% protein
content, 75.96% carbohydrate content, 0,814% crude fiber content. and calorie
356,888 kcal. The results of sensory analysis of Italian pizza crust with 10%
substitution of jackbean flour is the highest acceptance based on all parameters, with
an overall value of 3.1. (1 = very dislike, 2 = dislike, 3 = neutral, 4 = like, 5 = very
like). It can be concluded that the substitution of jackbean flour affects the
physicochemical and sensory characteristics of Italian pizza crust. The effect on
physical characteristics is the increased value of hardness and decreased volume
development. While the effect on chemical characteristics is increasing levels of water,
ash, fat, protein, and decreasing carbohydrate content. The results of sensory analysis
of Italian pizza crust with the 10% substitution of jackbean flour obtained the highest
acceptance based on all parameters.

Keywords : Italian pizza crust, jackbean flour, protein, local food innovation.
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