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RINGKASAN 

 

Mie kering merupakan produk makanan kering yang terbuat dari bahan tepung terigu 

dengan penambahan bahan makanan lain serta bahan tambahan makanan yang telah 

diizinkan dan memiliki kadar air sebesar 8-13%. Salah satu alternatif  pengganti tepung 

terigu ialah tepung beras merah. Pembuatan mie dengan tepung beras merah merupakan 

suatu upaya guna meningkatkan pangan fungsional. Tepung beras merah merupakan tepung 

bebas gluten, yang dihasilkan dari beras merah organik. Untuk memperkuat warna tepung 

beras merah dibutuhkan pewarna pangan alami yaitu angkak. Angkak merupakan salah satu 

pewarna alami yang sering digunakan sebagai pewarna makanan maupun minuman serta 

memiliki karakteristik pigmen warna yang stabil dan konsisten. Angkak mengandung 

antosianin yang berperan sebagai antioksidan, anti mikrobial, pembangkit rasa, mudah larut 

dalam air serta mudah didapatkan. Proses pembuatan mi kering non terigu, dilakukan 

dengan proses pengukusan adonan menggunakan waktu yang berbeda. Pengukusan mi 

kering non terigu  dilakukan selama 20 menit dan 30 menit. Tujuan penelitian ini untuk 

mengetahui pengaruh perbedaan waktu pengukusan dan pemberian konsentrasi angkak 

terhadap perubahan sifat fisikokimia proses pembuatan mi kering non terigu. Rasio angkak 

yang digunakan dalam pembuatan mi kering non terigu adalah 0%, 2%, 5%. Analisa kimia 

dilakukan dengan mengukur kadar air, aktivitas antioksidan dan pH. Analisa fisik 

dilakukan dengan mengukur tensile strength, cooking loss dan warna. Berdasarkan hasil 

pengujian, diketahui bahwa penggunaan masing-masing konsentrasi ekstrak angkak serta 

lama waktu pengukusan yang berbeda dapat mempengaruhi kadar air, aktivitas antioksidan, 

pH, warna, cooking loss serta tensile strength. Dengan penambahan ekstrak angkak yang 

semakin meningkat (0%, 2% dan 5%) serta lama pengukusan 20 menit dan 30 menit 

mempengaruhi hasil nilai yang didapatkan pada (adonan mentah, adonan kukus, mi kering 

dan mi rebus). Pada adonan mentah didapat hasil kadar air tertinggi dengan penggunaan 

ekstrak angkak 5% yaitu 29,04% dan nilai aktivitas antioksidan yaitu 8,53% serta nilai 

warna a* yaitu sebesar 4,79. Kemudian adonan kukus mendapat hasil semakin meningkat 

pada kadar air dengan penggunaan angkak sebesar 5%, lama pengukusan 30 menit yaitu 

31,47%. Hasil Aktivitas antioksidan terendah pada waktu pengukusan 20 menit, kontrol 0% 

yaitu 2,20% dan nilai pH terendah dengan penggunaan ekstrak angkak 5%, lama waktu 

pengukusan 30 menit mendapat hasil yaitu 9,79 serta  nilai warna a* tertinggi dengan lama 

pengukusan 30 menit, penggunaan ekstrak angkak 5% didapatkan hasil sebesar 8,01. Mi 

kering non terigu dengan penambahan ekstrak angkak 5% dengan waktu pengukusan 30 

menit memiliki kadar air tertinggi yaitu 10,70%, warna a* tertinggi yaitu 8,34, aktivitas 

antioksidan terendah yaitu 1,28%, dan pH terendah 9,70. Pada mi rebus dengan 

penggunaan ekstrak angkak 5% dan lama waktu kukus 30 menit mendapat nilai kadar air 

tertinggi yaitu 61,02%, aktivitas antioksidan terendah yaitu sebesar 0,36% dan nilai pH 

terendah yaitu 9,11, serta warna a* terendah yaitu 8,45%. Nilai Cooking Loss tertinggi 

dengan penggunaan ekstrak angkak 5% dan lama waktu pengukusan 30 menit mendapat 

nilai 10,50.  
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SUMMARY 

 

Dried noodle is a dry food product made from wheat flour with the addition of other 

foodstuffs and permitted food additives.. It has a moisture content of 8-13%. One of 

alternatives substitute plain flour is red rice flour. The making process of noodle by using 

red rice flour is an effort to enhance noodle as functional food. Red rice flour is gluten-free 

flour produced from organic red rice. To strengthen the color of red rice flour, food 

colorant is needed, i.e. natural red yeast rice. The red yeast rice is one of the natural dyes 

often used as a colorant for foods and drinks. It has a characteristic color pigments which 

are stable and consistent. It contains of anthocyanin which functions as an antioxidant, 

anti-microbial, improves the taste, easily-soluble in water, and easily obtained. The making 

process of the non-wheat dried noodle was done by steaming the dough in some different 

times. The steaming process of non-wheat dried noodle was done for 20 minutes and 30 

minutes. The purpose of this research was to know the influences of steaming times and 

concentration of red yeast rice on the physicochemical characteristics of  non-wheat dried 

noodle. The concentrations of red yeast rice used in the making process of non-wheat dry 

noodles were 0%, 2%, 5%. The chemical analysis was done by measuring the water 

content, antioxidant activity, and pH. The physical analysis was conducted by measuring 

tensile strength, cooking loss, and color intensity. Based on the results, it was known that 

the use of different concentrations of red yeastrice extract and different steaming timed 

could affect the water content, antioxidant activity, pH, color intensity, cooking loss and 

tensile strength. Addition red yeast rice extract (0%, 2% and 5%) and the steaming time of 

non-wheat dried noodles for 20 minutes and 30 minutes affected the results of the values 

obtained (raw dough, steamed dough, non-wheat dried noodle, and boiled noodle). In the 

raw dough, the highest water content was obtained with the use of red yeast rice extract of 

5%, which was 29.04% and the value of antioxidant activity was 8.53% and the value of a 

* color was 4.79. Then, the steamed dough got the results of increasing water content with 

5% of the use of red yeast rice extract, 30 minutes of steaming time which was 31.47%. The 

lowest result of antioxidant activity obtained at 20 minutes of steaming time andcontrol 0% 

which was 2.20., The lowest pH value produced with the use of 5% red yeast rice extract, 

30 minutes of steaming times which was 9.79. The highest value of a * color with 30 

minutes of steaming time, 5% of the use of red yeast rice extract was  8.0.. Non-wheat dried 

noodle with the addition of 5% red yeast rice extract and 30 minutes steaming time had the 

highest water content of 10.70%, the highest value of a * color (8.34), the lowest 

antioxidant activity (1.28%), and the lowest pH (9.70). Boiled noodles with the use of 5% 

red yeast rice extract and 30 minutes steaming time had the highest moisture content 

(61.02%) and the lowest antioxidant activity (0.36%), the lowest pH value (9.11), and the 

lowest a* value (8.45%). The highest cooking loss with the use of 5% red yeast rice extract 

and 30 minutes steaming duration was 10.50.  
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