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ABSTRAK

WILDATUL KHAIRI "(MUTU ORGANOLEPTIK DAN MUTU KIMIA MIE
KERING DENGAN VARIASI PENAMBAHAN TEPUNG DAUN BROKOLI
SEBAGAI PANGAN FUNGSIONAL)" (DIBAWAH BIMBINGAN OSLIDA
MARTONY)

Mie umumnya berbahan dasar tepung terigu yang tinggi karbohidrat,
namun rendah serat, vitamin, mineral, dan senyawa bioaktif. Upaya
meningkatkan nilai gizi mie sekaligus mengurangi ketergantungan
terhadap tepung terigu dapat dilakukan dengan menambahkan bahan
pangan fungsional seperti sayuran. Daun brokoli merupakan sayuran kaya
zat gizi, dan antioksidan tinggi. Oleh karena itu, penambahan tepung daun
brokoli dalam pengembangan mie kering diharapkan dapat meningkatkan
kandungan gizi, serta diterima secara konsumen.

Penelitian ini bertujuan untuk mengetahui mutu organoleptik dan
kimia mie kering dengan variasi penambahan tepung daun brokoli sebagai
pangan fungsional.

Uji organoleptik dilakukan di Laboratorium Teknologi Pangan
Poltekkes Medan Jurusan Gizi terhadap warna, tekstur, aroma, dan rasa
oleh 60 panelis. Uji mutu kimia dilakukan di Laboratorium PT. Saraswanti
Indo Genetech, Bogor terhadap karbohidrat, protein, lemak, kadar air,
kalsium, dan serat. Penelitian berlangsung pada Juli-Desember 2024
menggunakan Rancangan Acak Lengkap (RAL) dengan tiga perlakuan
dan dua pengulangan.

Hasil penelitian menunjukkan bahwa mie kering yang paling disukai
dari segi warna, aroma, tekstur dan rasa adalah mie kering dengan
perlakuan B. Nilai gizi mie kering perlakuan B yaitu: karbohidrat 68,21 g;
protein 14,68 g; lemak 3,1 g; kalsium 243,03 g; serat 8,8 g; dan kadar air
10,13%.

Kesimpulan: Penambahan tepung daun brokoli berpengaruh
terhadap mutu organoleptik dan mutu kimia mie kering. Analisis mutu
kimia menunjukkan bahwa kandungan protein dan kadar air mie kering
telah memenuhi standar SNI. Sedangkan kandungan gizi lainnya tidak
diatur secara spesifik dalam SNI, namun penambahan tepung daun
brokoli terbukti meningkatkan nilai gizi mie kering, khususnya kandungan
serat dan kalsium.

Kata Kunci : Mie Kering, Tepung Daun Brokoli, Pangan Fungsional



ABSTRACT

WILDATUL KHAIRI "(ORGANOLEPTIC AND CHEMICAL QUALITY OF
DRY NOODLES WITH VARIATIONS OF BROCCOLI LEAF FLOUR
ADDITION AS FUNCTIONAL FOOD)" (CONSULTANT. OSLIDA
MARTONY)

Noodles are generally made from wheat flour which is high in
carbohydrates, but low in fiber, vitamins, minerals, and bioactive
compounds. Efforts to increase the nutritional value of noodles while
reducing dependence on wheat flour can be done by adding functional food
ingredients such as vegetables. Broccoli leaves are vegetable rich in
nutrients and high in antioxidants. Therefore, the addition of broccoli leaf
flour in the development of dry noodles is expected to increase the
nutritional content and be accepted by consumers.

This study aims to determine the organoleptic and chemical quality
of dry noodles with variations of broccoli leaf flour addition as a functional
food.

Organoleptic tests were conducted at the Food Technology
Laboratory of Medan Health Polytechnic, Nutrition Department, on color,
texture, aroma, and taste by 60 panelists. Chemical quality tests were
conducted at the PT. Saraswanti Indo Genetech Laboratory, Bogor, on
carbohydrates, protein, fat, water content, calcium, and fiber. The study took
place in July-December 2024 using a Completely Randomized Design
(CRD) with three treatments and two repetitions.

The results showed that the most preferred dry noodles in terms of
color, aroma, texture, and taste were dry noodles with treatment B. The
nutritional value of dry noodles with treatment B was carbohydrates 68.21
g; protein 14.68 g; fat 3.1 g; calcium 243.03 g; fi ber 8.8 g, and water content
10.13%.

Conclusion: The addition of broccoh leaf ﬂour affects the organoleptxc
quality and chemical quality of dry noodles. Chemical quality analysis
showed that the protein content and water content of dry noodles had met
SNI standards. While other nutritional content is not specifically regulated in
SNI, the addition of broccoli leaf flour has been proven to increase the
nutritional value of dry noodles, especially fiber and calcium content.

Keywords: Dry Noodles, Broccoli Leaf Flour, Functional Food -+
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