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RINGKASAN

Steel-cut oats merupakan oat groats (oat yang dikuliti dan dipanggang pada suhu
rendah) yang dipotong menjadi bagian-bagian kecil menggunakan pisau baja
dengan proses pengolahan paling minimal sehingga mengandung serat yang lebih
tinggi dibandingkan jenis oat lain. Steel-cut oats tinggi serat larut - glucan dan
tinggi protein (11,67%) sehingga dapat disubstitusikan pada pembuatan kulit pizza
Italia karena kadar proteinnya hampir setara dengan tepung terigu protein tinggi
(13%) dengan kadar serat yang lebih tinggi. Penelitian ini bertujuan untuk
menentukan formulasi yang tepat dalam pembuatan kulit pizza Italia dengan
substitusi tepung steel-cut oats serta mengetahui pengaruh substitusi tepung steel-
cut oats terhadap karakteristik fisikokimia dan sensori kulit pizza Italia. Dalam
pembuatan kulit pizza, tepung steel-cut oats dengan persentase 0%, 10%, 15%, dan
20% terhadap tepung terigu Cakra dicampurkan dengan gula, garam, yeast, olive
oil, dan air es hingga merata kemudian digiling menjadi pipih dan dipanggang
dengan suhu atas dan bawah oven 230°C selama 15 menit. Karakteristik kimia kulit
pizza dapat diketahui melalui uji proksimat yang meliputi pengujian kadar air
(metode thermogravimetri), abu (metode tanur), protein (metode Kjeldahl), lemak
(metode ekstraksi Soxhlet), karbohidrat (Carbohydrate by difference), serat kasar,
dan total kalori, sedangkan karakteristik fisik kulit pizza diketahui melalui analisis
tekstur berdasarkan tingkat kekerasan (metode Texture Profile Analysis), volume
pengembangan (metode seed displacement), dan warna. Karakteristik sensori kulit
pizza dinilai menggunakan uji rating hedonik oleh 30 panelis tidak terlatih dengan
parameter warna, rasa, tekstur, aroma, dan kesukaan secara keseluruhan untuk
menentukan formulasi kulit pizza Italia terbaik yang dapat diterima masyarakat.
Berdasarkan hasil uji fisikokimia, penambahan tepung steel-cut oats sebanyak 20%
terhadap tepung terigu Cakra memiliki kadar abu, lemak, crude fiber, dan total
kalori paling tinggi dengan tingkat kekerasan paling tinggi dan volume
pengembangan paling rendah. Semakin tinggi persentase substitusi tepung steel-cut
oats, maka semakin tinggi kadar serat kasar. Namun tingginya persentase substitusi
steel-cut oats meningkatkan hardness dan menurunkan volume pengembangan
sehingga menghasilkan tekstur yang kurang baik. Berdasarkan hasil uji sensori,
formula yang paling disukai secara keseluruhan adalah formula dengan substitusi
tepung steel-cut oats sebanyak 10% terhadap tepung terigu Cakra (3,63 = 0,67).
Selain disukai secara organoleptik, formula tersebut mengandung total serat kasar
0,70%, kadar air 14,16%, kadar abu 1,80%, kadar lemak 2,86%, kadar protein
9,65%, kadar karbohidrat 71,34%, dan total kalori 350,44 kkal. Tingkat kekerasan
kulit pizza Italia terbaik (substitusi tepung steel-cut oats 10%) sebesar 2538,66 gf
dan volume pengembangannya sebesar 13,66% sehingga memiliki tekstur yang
hampir sama dengan kulit pizza kontrol (tingkat kekerasan 2291,72 gf dan volume
pengembangan 15,62%). Hasil intensitas warna formula kulit pizza Italia terbaik
adalah L= 63,04, a*= +1,24, dan b= + 21,42. Dari data tersebut dapat disimpulkan
bahwa penambahan tepung steel-cut oats terbukti dapat meningkatkan kadar serat
kasar pada kulit pizza Italia dengan karakteristik kimia yang tidak berbeda jauh dari
kulit pizza kontrol.

Kata kunci: pizza, steel-cut oats, uji hedonik, uji proksimat, uji organoleptik, tekstur



SUMMARY

Steel-cut oats are oat groats (skinned and baked whole oats at low temperatures)
that are minimally processed (without cooking) which have been cut into small
pieces using sharp steel blades so that they contain higher fiber than other types of
oats. Steel-cut oats are high in soluble fiber f-glucan and high in protein (11.67%)
so that it can be substituted in making Italian pizza crust because its protein content
is almost equivalent to high protein wheat flour (13%) but with higher fiber content.
This study aims to determine the right formulation in making Italian pizza crust
with steel-cut oats flour substitution and determine the effect of steel-cut oats flour
substitution on the physicochemical and sensory characteristics of Italian pizza
crust. In making Italian pizza crust, steel-cut oats flour with percentages of 0%,
10%, 15%, and 20% of Cakra wheat flour are mixed with sugar, salt, yeast, olive
oil, and ice water then baked in an oven at 230 °C for 15 minutes. The chemical
characteristics of pizza crust can be known through proximate tests which include
the analysis of water content (thermogravimetric method), ash (blast furnace
method), protein (Kjeldahl method), fat (Soxhlet extraction method), carbohydrate
(Carbohydrate by difference), crude fiber, and total calories, while the physical
characteristics of pizza crust are known through texture analysis based on the level
of hardness (Texture Profile Analysis method), development volume (seed
displacement method), and color. The sensory characteristics of pizza crust were
assessed using a hedonic rating test by 30 untrained panelists with color, taste,
texture, aroma, and overall preference parameters to determine the best Italian
pizza crust formulation. Based on the results of physicochemical tests, the addition
of 20% steel-cut oats flour to Cakra flour has the highest levels of ash, fat, crude
fiber, and total calories with the highest level of hardness and lowest development
volume. The higher the percentage of steel-cut oats flour substitution, the higher
the content of crude fiber. However, the high percentage of steel-cut oats
substitution increases hardness and lowers development volume resulting in
unfavorable textures. Based on the overall results of sensory tests, the most
preferred formula is a formula with 10% steel-cut oats as a substitution to Cakra
flour (3.63 + 0.67). Besides being organoleptically preferred, the formula contains
crude fiber 0,70%, water content 14.16%, ash content 1.80%, fat content 2.86%,
protein content 9.65%, carbohydrate content 71.34%, and total calories 350,44
kcals. The level of hardness of the best Italian pizza crust (10% steel-cut oats flour
substitution) was 2538.66 gf and the development volume was 13.66% so it had a
texture similar to the control pizza crust (2291.72 gf hardness level and 15,62%
development volume). The results of the color intensity of the best Italian pizza crust
formula are L = 63.04, a * = +1.24, and b = + 21.42. From these data it can be
concluded that the addition of steel-cut oats flour has been shown to increase crude
fiber in Italian pizza crust with chemical characteristics that do not differ greatly
from the control.

Keywords: pizza, steel-cut oats, hedonic rating test, proximate test, organoleptic
test, texture
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