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ABSTRAK

WIDY FAHRUNI RANANDITA “(PENGARUH SUBSTITUSI TEPUNG
DAUN WORTEL TERHADAP MUTU FISIK DAN MUTU KIMIA MIE
KERING SEBAGAI PANGAN FUNGSIONAL)” (DIBAWAH BIMBINGAN
OSLIDA MARTONY)

Pangan fungsional tidak hanya berfungsi sebagai sumber energi
dan nutrisi dasar, tetapi juga dapat menjadi media pencegahan dan
pengobatan beberapa penyakit tertentu. Daun wortel selama ini sering
dianggap sebagai limbah, meskipun memiliki nilai gizi yang tinggi.
Komposisi kimia daun wortel meliputi karbohidrat (61,35%), protein
(20,27%), serat (17,89%), dan lemak (2,67%). Untuk meningkatkan
pemanfaatan daun wortel dalam industri pangan, salah satu alternatifnya
adalah mengolah daun wortel menjadi tepung yang kemudian digunakan
sebagai bahan tambahan dalam pembuatan mie kering.

Penelitian ini bertujuan untuk mengetahui pengaruh substitusi
tepung daun wortel terhadap mutu fisik dan mutu kimia mie kering sebagai
pangan fungsional.

Metode yang digunakan adalah Rancangan Acak Lengkap
(RAL),Yang terdiri dari tiga perlakuan dan dua kali pengulangan. Uji
organoleptik dilaksanakan di Laboratorium Teknologi Pangan Poltekkes
Kemenkes Medan Jurusan Gizi penilaian meliputi : Warna, Aroma,
Tekstur, dan Rasa Satu perlakuan terbaik yang paling disukai dilakukan uji
karbohidrat, protein, lemak, kadar air dan serat di Laboratorium PT.
Saraswanti Indo Genetech, Bogor. Waktu penelitian dilakukan pada Juli-
Desember 2024.

Hasil menunjukkan bahwa perlakuan B terdiri dari 90 gr tepung
terigu, 10 gr tepung daun wortel sebagai perlakuan terpilih yang paling
disukai. Perlakuan B mengandung karbohidrat 67,5 gr/100 gr, protein
13,76 gr/100 gr, lemak 3,66 gr/100 gr, air 11,46% dan serat 13,29 gr/100
ar.

Kesimpulan: Penambahan tepung daun wortel terbukti
meningkatkan kandungan protein dan serat pada mie kering, serta kadar
air yang sesuai dengan SNI. Walaupun kandungan karbohidrat sedikit
menurun, nilai gizi mie kering secara keseluruhan meningkat, khususnya
pada kandungan serat

Kata Kunci : Mie Kering, Tepung Daun Wortel, Pangan Fungsional
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ABSTRACT

WIDY FAHRUNI RANANDITA “(THE EFFECT OF CARROT LEAF
FLOUR SUBSTITUTION ON THE PHYSICAL AND CHEMICAL
QUALITY OF DRY NOODLES AS FUNCTIONAL FOOD)”
(CONSULTANT: OSLIDA MARTONY)

Functional food not only functions as a source of energy and basic
nutrition, but can also be a medium for the prevention and treatment of
certain diseases. Carrot leaves have often been considered waste, even
though they have high nutritional value. The chemical composition of
carrot leaves includes carbohydrates (61.35%), protein (20.27%), fiber
(17.89%), and fat (2.67%). To increase the utilization of carrot leaves in
the food industry, one alternative is to process carrot leaves into flour,
which is then used as an additional ingredient in making dry noodles.

This study aims to determine the effect of carrot leaf flour
substitution on the physical and chemical quality of dry noodles as a
functional food.

The method used was a Completely Randomized Design (CRD),
consisting of three treatments and two repetitions. Organoleptic tests were
carried out at the Food Technology Laboratory of the Medan Health
Polytechnic, Department of Nutrition, the assessment included: Color,
Aroma, Texture, and Taste. One of the most preferred treatments was the
carbohydrate, protein, fat, water, and fiber content tests at the PT.
Saraswanti Indo Genetech Laboratory, Bogor. The research was
conducted in July-December 2024.

The results showed that treatment B consisted of 90 grams of
wheat flour, 10 grams of carrot leaf flour as the most preferred selected
treatment. Treatment B contains 67.5 grams of carbohydrates / 100
grams, 13.76 grams of protein / 100 grams, 3.66 grams of fat / 100 grams,
11.46% water and 13.29 grams of fiber / 100 grams.

Conclusion: The addition of carrot leaf flour has been shown to
Increase the protein and fiber content of dry noodles, as well as the water
content by SNI. Although the carbohydrate content decreased slightly, the
overall nutritional value of dry noodles increased, especially in the fiber
content.

Keywords: Dry Noodles, Carrot Leaf Flour, Functional Food

Language Laboratory of Medan Health Polytechnic of The
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