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Perpustakaartnika

RINGKASAN

Pada umumnya mie memiliki kandungan protein yang rendah. Kacang gude merupakan
sumber pangan yang kaya akan protein tetapi pemanfaatannya masih terbatas. Suplementasi
tepung gude pada tepung terigu berpeluang menghasilkan produk mie dengan kadar protein
tinggi. Tepung terigu yang digunakan dalam penelitian ini adalah tepung “hard” cap cakra
kembar. Variasi pengeringan tepung gude yaitu dehumidifier dan oven. Sedang variasi
konsentrasi substitusi tepung gude vaitu 5%, 10%, 15% dan 20%. Sifat fisiko-kimia mie
yang dianalisa meliputi : analisa kadar air, kadar abu, kadar protein, kadar serat kasar, kadar
lemak dan kandungan karbohidrat. Sedangkan analisa organoleptik meliputi: analisa
bentuk, warna, tekstur, sensoris dan kesukaan. Penambahan tepung gude akan
meningkatkan nilai gizi protein mie yang dihasilkan. Substitusi tepung gude 10% dengan
pengeringan dehumidifier dalam tepung terigu dapat menghasilkan mie basah yang paling
baik ditinjau dari aspek kimia maupun organoleptik. Wamna tepung gude yang kecoklatan
akan mempengaruhi warna mie yang dihasilkan. Pengeringan dehumidifier mempunyai
banyak keuntungan dibandingkan dengan pengeringan oven. Pengeringan dehumidifier
menghasilkan warna tepung gude lebih cerah dan kehilangan zat gisi akibat pengeringan
dapat dikurangi.
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SUMMARY

Generally wheat noodles have alow protein content. In order to increase the protein content
of noodles a supplementation of rich protein material is necessary. In this case, the pigeon
pea (Cajanus cajan) is a potential sumplement for noodles. The present study seeks to
obtain the optimum level of sumplementation of the pigeon pea flour on wheat flour in the
production of noodles. The “Cakra Kembar” hard wheat flour was used in this study. Two
modes of drying were employed for the pigeon pea, i.e. oven and dehumidifier. In the
experiment, four levels of pigeon pea flour sumplementation i.e. 5%, 10%, 15% and 20%
(w/w) were tested. The quality of noodles resulted from flour of different levels of
sumplementation were evaluated based on their chemical properties, including contents of
water, ash, protein, fibre, fat and carbohydrate. In addtion, sensory parameters of the
noodles, such as shape, color, texture and preference were also observed. The best noodles,
in terms of their chemical and sensory characteristics, were obtained from wheat flour
supplemented with 10% of dehumidifier dried pigeon pea flour. The brownish color of the
pigeon pea flour has effected the color of the noodles. The drying using the dehumidifier
has resulted in a brighter color and losses of the pigeon pea flour.
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