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ABSTRAK

YOLANDA OKTAVIANI HSB “UJI SENSORI DAN KADAR AIR FLAKES
BERBAHAN DASAR TEPUNG PORANG (Amorphophallus muelleri)
DAN TEPUNG TEMPE (Rhizopus Oryzae)” (DIBAWAH BIMBINGAN
NOVRIANI TARIGAN)

Porang merupakan salah satu jenis umbi-umbian yang hanya dapat
tumbuh di daerah tropis. Porang mengandung glukomanan, glukomanan
merupakan polisakarida yang mudah larut dalam air dan tinggi serat.
Menambahkan tepung porang dan tepung tempe pada flakes dapat
menjadi alternative makanan untuk dikonsumsi dikarenakan mengandung
glukomanan dan kalori yang rendah bermanfaat untuk kesehatan tubuh.
Tujuan penelitian mengetahui uji sensori dan kadar air flakes berbahan
dasar tepung porang (amorphophallus muelleri) dan tepung tempe.
Penelitian ini dilakukan pada bulan januari 2022 hingga Februari 2023.
Bahan pada penelitian ini tepung porang dan tepung tempe. Porang
diperoleh dari pabrik porang yang ada di Ilubuk Pakam, lalu di
tepungkan. Sedangkan tempe diperoleh dari pasar tradisional Lubuk
Pakam, lalu ditepungkan. Pengumpulan data uji sensori dilakukan di
Laboratorium Teknologi Pangan Jurusan Gizi Lubuk Pakam, pengujian
kadar air flakes dilakukan di laboratorium Fakultas Teknologi Hasil
Pertanian (FTHP) Laboratorium Teknologi Pangan Brawijaya (UB). Jenis
penelitian bersifat eksperimental yaitu dengan menggunakan rancangan
percobaan acak lengkap (RAL) dengan 3 (tiga) perlakuan. Pada penelitian
dilakukan 3 jenis perlakuan (perlakuan A (60%+40%, B (50%+50%), C
(40%+60%). Hasil penelitian menunjukkan uji sensori berdasarkan warna
yang paling disukai adalah perlakuan C dan uji sensori berdasarkan
aroma, tekstur dan rasa flakes yang paling disukai adalah perlakuan A.
Kadar air pada penelitian perlakuan A adalah 2,5%, pada perlakuan B
yaitu 2,5% dan perlakuan C adalah 2,9%.

Kata kunci :Tepung porang, tepung tempe, flakes, uji sensori, kadar air



ABSTRACT

YOLANDA OKTAVIANI HSB "TESTING OF SENSORY AND WATER
CONTENT OF FLAKES BASED ON PORANG FLOUR
(Amorphophallus muelleriy AND TEMPE FLOUR (Rhizopus Oryzae)"
(CONSULTANT: NOVRIANI TARIGAN)

Porang is a type of tuber that can only grow in tropical areas. Porang
contains glucomannan, glucomannan is a polysaccharide that is easily
soluble in water and high in fiber. Adding Porang flour and tempeh flour to
flakes can be an alternative food for consumption because they contain
glucomannan and low calories which are beneficial for body health. The
aim of the research was to determine the sensory test and water content
of flakes made from Porang flour (amorphophallus muelleri) and tempeh
flour. This research was conducted from Desember 2022 to February
2023. The ingredients in this research were porang flour and tempeh flour.
Porang is obtained from the Porang factory in Lubuk Pakam, then made
into flour. Meanwhile, tempe is obtained from the Lubuk Pakam traditional
market, then floured. Sensory test data collection was carried out at Food
Technology Laboratory of Lubuk Pakam Nutrition Department, flakes water
content testing was carried out at Faculty of Agricultural Products
Technology laboratory, Brawijaya Food Technology Laboratory. This type
of research was experimental, namely using a completely randomized trial
(CRD) design with 3 (three) treatments. In the study, 3 types of treatment
were carried out (treatment A (60%+40%, B (50%+50%), C (40%+60%).
The results of the study showed that the most preferred sensory test
based on color was treatment C and the sensory test Based on the aroma,
texture and taste of the flakes, the most preferred was treatment A. The
water content in the research on treatment A was 2.5%, in treatment B it
was 2.5% and treatment C was 2.9%.

Key words: Porang Flour, Tempe Flour, Flakes, Sensory Test, Water
Content
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