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ABSTRAK

NUR AMALIA PUTRI “ DAYA TERIMA DAN ANALISIS MUTU KIMIA
MIE BASAH DENGAN SUBSTITUSI TEPUNG SORGUM
(Sorghum bicolor L. Moench) (DIBAWAH BIMBINGAN NOVRIANI
TARIGAN)

Mie sangat digemari masyarakat Indonesia karena rasa,
tesktur dan cara pengolahannya yang praktis serta harganya relatif
murah sehingga mudah dijangkau oleh masyarakat.Umumnya mie
basah terbuat dari tepung terigu, namun dengan mempertimbangkan
nilai gizinya dan upaya pemanfaatan pangan lokal maka tepung
sorgum dapat dijadikan bahan baku pembuatan mie basah.

Tujuan umum penelitian ini adalah mengetahui daya terima
serta analisis mutu kima mie basah dengan substitusi tepung
sorgum.

Jenis penelitian adalah adalah eksperimental dengan
rancangan acak lengkap menggunakan 4 perlakuan (0%, 30%, 40%,
dan 50%). Penilaian daya terima dilakukan oleh 50 orang panelis
tidak terlatik sedangkan uji mutu kimia yatu kadar air dan kadar abu
diakukan di Laboratorium Saraswati Indo Genetech (SIG) Bogor.

Hasil penelitian menunjukkan bahwa mie basah yang paling
disukai dari segi warna dan tekstur yang paling disukai adalah
perlakuan M1 dengan penambahan tepung terigu 70% dan tepung
sorgum 30%, sedangkan berdasarkan aroma dan rasa yang paling
disukai adalah perlakuan M2 dengan penambahan tepung terigu
60% dan tepung sorgum 40%. Berdasarkan hasil uji kadar air mie
basah susbstitusi tepung sorgum tertinggi terdapat pada perlakuan
M3 sebesar 34,44% sementara hasil terendah yaitu M1 sebesar
29,94%.Berdasarkan hasil uji kadar abu mie basah substitusi tepung
sorgum terlihat asil tertinggi yaitu perlakuan M3 sebesar 1,18%,
sementara hasil terendah yaitu perlakuan MO sebesar 0,8%.

Kata Kunci : Mie basah, Daya terima dan Mutu Kimia, Tepung
Sorgum



ABSTRACT

NUR AMALIA PUTRI 'ACCEPTABILITY AND CHEMICAL QUALITY ANALYSIS
OF MOIST NOODLES WITH SORGUM (Sorghum bicolor L. Moench) FLOUR
SUBSTITUTION' (CONSULTANT: NOVRIANI TARIGAN).

Noodles are very popular among Indonesians because of their taste,
texture, and practical processing and the price is relatively cheap so that it is
easily accessible to the public. Generally, wet noodles are made from wheat flour,
but by considering their nutritional value and efforts to utilize local food, sorghum
flour can be used as raw material for making wet noodles.

The general objective of this study was to determine the acceptability and
analyze the quality of wet noodles with sorghum flour substitution.

This type of research was experimental with the experimental design used
was a completely randomised design (CRD). With 3 treatments, 1 control, and 2
repetitions. Wet noodles were made with sorghum flour substitution, namely MO
control (100% wheat flour), M1 (70% wheat flour, 30% sorghum flour), M2 (60%
wheat flour, 40% sorghum flour), M3 (50% wheat flour, 50% sorghum flour).
Acceptability test was conducted on 50 panelists of Medan Health Polytechnic
students and chemical quality analysis (moisture content and ash content) was
conducted at Saraswati Indo Genetech (SIG) Laboratory, Bogor.

Organoleptic results showed that the most desirable wet noodle was
treatment M2 with the addition of 60% wheat flour and 40% sorghum flour. Based
on the test results of the water content of sorghum flour substitution wet noodles,
the highest was found in the M3 treatment at 34.44%, while the lowest result was
M1 at 29.94%. Based on the test results of the ash content of sorghum flour
substitution wet noodles, the highest result was seen in the M3 treatment at
1.18%, while the lowest result was the MO treatment at 0.8%.

Keywords: Wet Noodles, Acceptability and Chemical Quality, Sorghum Flour
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