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RINGKASAN

Penambahan aneka flavor pada produk - produk ekstrusi akan meningkatkan
keragaman produk. Namun karena flavor mengandung senyawa aromatik
vang bersifat volatil, akan cepat menguap akibat suhu yang tinggi, seperti
pada proses ekstrusi. Karena alasan tersebut maka flavor lebih umum
ditambahkan saat pasca ekstrusi dibandingkan saat pra ckstrusi. Penctitian int
dilakukan untuk mengetahui efektifitas penambahan flavor saat pra dan
pasca ekstrusi baik dengan maupun tanpa penambahan gum arabik pada
ekstrudat jagung (Zea mays). Metode yang digunakan pada'peneli{iiﬁ ini
adalah uji ihderawi dengan melibatkan 46 orang panelis, uji kadar garam
(metode Kohman) dan uji kadar gula menggunakan refraktometer. Setelah
dilakukan uji normalitas dan pengolahan data dengan uji T dan analisis ragam
(Anova) satu arah diketahui bahwa penambahan flavor saal pre dan pasca
ekstrusi baik dengan maupun tanpa gum arabik memberikan hasil vany
berbeda - beda pada paramater kesukaan, rasa, aroma dan_penampakan.
Secara umum tekstur produk hasil pra ekstrusi lebih renyah daripada produk
pasca ekstrusi. Kadar gula dan kadar garam ekstrudat dengan penambahan
flavor saat pasca ekstrusi lebih tinggi dari penambahan pra ekstrusi, demikian
pula dengan penambahan gum arabik yang dapat meningkatkan kadar
garam dan kadar gula ekstrudat.
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SUMMARY

Just adding various flavors to the extrudates can substantially increase variety
of extrusion food products. The addition of flavor to extrusion food product,
however, is an intricate matter, because flavors are highly volatile in nature.
Evaporation of flavor is usually enhanced during the process involving high
temperature, such as extrusion. It is theretore a common practice that the
addition flavor is done after the extrusion process. This study was conducted
to comprehend the attectivity of flavors addition to corn extrudates both prior
and after extrusion process, in the presence and absence of Arabic gum as the
carrier of flavors. Sensory evaluation was the backbone of this study,
involving 46 panels, mostly-students of Department of Food Technology
UNIKA Soegijapranata. Live sensory parameters, iLeopreference, taste, aroma,
texture and appearange, were used-n this studv. 'In addition, concentrations
of sugars and salt in extrudates were also determined byth at pre and post
extrusion flavor addition. Results of statistical analvsis showed that flavor
addition prior and after extrusion, with or without Arabe pum, will generate
distinct levels of sensory responses, depending on the tvpes of taste and
flavoring agents. In general, extrudates with a stronger texture were
produced when flavors were added prior the extrusion. It was also found that
flavor application after extrusion produced a higher sugar and salt
concentrations in extrudates compared to the corresponding concentrations
from pre extrusion treatment._The present study has also demonstrated the
effectiveness of Arabic. gum in-holding sugar and salt concentrations in
extrudates, regardless the treatment sequence of flavor/addition.
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