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RINGKASAN 

 

 

Pasta merupakan produk olahan gandum yang cukup dikenal di Indonesia. Ditinjau dari 

segi ekonomi harga bahan baku pasta yaitu tepung durum semolina relatif mahal dan 

masih impor. Oleh karenanya dilakukan substitusi maizena pada pasta yang diharapkan 

dapat mengurangi impor. Penambahan bubuk cincau dilakukan untuk memberikan sifat 

viskoelastik pada pasta akibat penambahan maizena yang mengandung sedikit gluten.  

Penelitian dilakukan untuk mengetahui pengaruh substitusi maizena dan penambahan 

bubuk cincau hijau terhadap sifat fisikokimia sensoris fresh pasta. Tingkat substitusi 

maizena yang digunakan sebesar 20%, 30%, 40%, 50%, dan 60% dengan penambahan 

bubuk cincau hijau sebesar 3%. Analisa yang dilakukan terhadap sampel meliputi 

analisa proksimat, analisa total pati, analisa kadar amilosa, analisa kelentingan, analisa 

warna, dan analisa sensori. Dari hasil penelitian yang telah dilakukan, substitusi 

maizena dan penambahan bubuk cincau hijau tidak memberikan pengaruh yang nyata 

terhadap kadar air, kadar abu, kadar serat kasar, dan karbohidrat. Sementara itu 

substitusi maizena secara signifikan mempengaruhi peningkatan lemak pada tingkat 

subtitusi 60% dan penurunan protein pada tingkat substitusi 50%. Total pati meningkat 

seiring dengan menurunnya cooking yield dan cooking loss. Kelentingan semakin 

menurun seiring dengan meningkatnya kadar amilosa. Pada analisa warna, penambahan 

substitusi cincau hijau menyebabkan pasta berwarna hijau yang terlihat pada nilai a* 

yang minus. Di sisi lain substitusi maizena mempengaruhi peningkatan nilai a* dan 

penurunan nilai L dan b* yang menandakan adanya warna semakin gelap pada pasta. 

Hasil sensori menunjukkan secara umum sampel dapat diterima konsumen dengan 

tingkat penerimaan tertinggi diperoleh dari pasta dengan tingkat substitusi 20%.  



iv 

 

iv 

 

SUMMARY 

 

 

 

Pasta is one of well known wheat products in Indonesia. The price of semolina flour 

as raw material for pasta is economically expensive and still depends on import. 

Therefore maizena flour substitution is needed to reduce pasta raw material import . 

To give viscoelastic properties on pasta from less gluten maizena flour, Cyclea 

barbata L.Miers powder was added in the formulation. The aim of study  is to 

understand the effect of maizena flours substitution and Cyclea barbata L.Miers 

powder on physicochemical and sensoric properties of fresh pasta. The substitution of 

maizena flour was in the amount of 20%, 30%, 40%, 50%, and 60% level and Cyclea 

barbata L.Miers powder was added in the amount of 3% level. Proximate 

compositions, total starch content, amylose content were determined. Tensile 

strength, cooking loss, cooking yield, and color of samples were also assessed. From 

the study, it is known that between control and pasta with maizena flour substitution 

and Cyclea barbata L.Miers powder have no significant different on moisture content, 

ash content, crude fiber content and carbohydrate by difference. Meanwhile, at 60% 

level of maizena substitution fat content increased significantly and so did the protein 

content at 50% level of maizena flour substitution. Based on correlation analysis,  the 

result showed that when total starch of samples increased, the cooking loss and 

cooking loss decreased. The same pattern was showed between amylose content and 

elasticity of pasta. Color analysis showed that the addition of Cyclea barbata L.Miers 

powder affected green color in pasta as seen from a* values. Maizena substitution 

affected the increase of a* values and decrease of L and b* values, which by indicated 

the less green and darker of pasta color. The result of sensoric analysis showed that 

fresh pasta with maizena flour substitution and addition of Cyclea barbata L.Miers 

powder was generally acceptable. The highest acceptance score was resulted by 20% 

substituted maizena flour sample. 
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