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ABSTRAK

FRANSISKANES MARSELIA TAMPUBOLON “UJI KADAR ABU, SERAT
KASAR DAN DAYA PATAH FLAKES DENGAN BAHAN DASAR
TEPUNG PORANG (Amorphopallus muelleri) DAN TEPUNG KACANG
HIIJAU (Vigna radiata)”. (DIBAWAH BIMBINGAN NOVRIANI TARIGAN)

Porang merupakan tanaman umbi—umbian dari keluarga Araceae
dan genus Amorphopallus. Umbi porang terkenal mengandung banyak
glukomanan. Kombinasi 2 bahan pangan atau lebih memiliki tujuan agar
saling melengkapi sebab kebutuhan gizi yang dibutuhkan manusia tidak
dipenuhi 1 jenis pangan saja, sehingga perlu ditambahkan bahan pangan
lain seperti kacang hijau. Kacang hijau merupakan jenis palawija yang
dikenal di iklim tropis. Sereal banyak dikenal dan menjadi makanan cepat
saji karena penyajiannya mudah dan cepat.

Tujuan penelitian mengetahui nilai kadar abu, serat kasar, serta daya
patah flakes bahan dasar tepung porang dan tepung kacang hijau yang
dilakukan di Laboratorium Fakultas Teknologi Hasil Pertanian Universitas
Brawijaya Malang.

Penelitian dilaksanakan di Laboratorium Ilimu Teknologi Pangan
Jurusan Gizi Poltekkes Kemenkes Medan untuk pengolahan flakes serta
melaksanakan analisis uji kimia di Laboratorium Fakultas Teknologi Hasil
Pertanian Universitas Brawijaya Malang. Waktu penelitian dimulai dari
Juni 2022 hingga Januari 2023. Jenis penelitian eksperimental dengan
desain rancangan acak lengkap (RAL) menggunakan 3 formulasi berbeda
yaitu P1 (60%: 40%), P2 (50% : 50%), P3 (40% : 60%). Data hasil
disajikan bentuk tabulasi dan dianalisis secara deskriptif kuantitatif.

Hasil penelitian uji kimia (kadar abu, serat kasar dan daya patah)
dengan nilai rata-rata uji yaitu : kadar abu 4,39%, serat kasar 2,29% dan
daya patah 12,16 N.

Kesimpulan penelitian adalah kadar abu tertinggi adalah 4,54% (P3),
kadar serat kasar tertinggi adalah 2,46% (P2) dan nilai daya patah
tertinggi adalah 16,6 N (P3).

Kata kunci : Tepung porang, tepung kacang hijau, flakes, abu, serat kasar,
daya patah



ABSTRACT

FRANSISKANES MARSELIA TAMPUBOLON "TEST OF ASH CONTENT,
COARSE FIBER AND BROKEN STRENGTH OF FLAKES USING BASIC
INGREDIENTS OF PORANG FLOUR (Amorphopallus muelleriy AND GREEN
BEAN FLOUR (Vigna radiata)". (CONSULTANT: NOVRIANI TARIGAN)

Porang is a tuber plant from the Araceae family and the Amorphopallus
genus. Porang tubers are known to contain a lot of glucomannan. The aim of
combining 2 or more food ingredients is to complement each other because the
nutritional needs of humans are not met by just one type of food, so it is necessary
to add other food ingredients such as green beans. Green beans are a type of
secondary crop that is known in tropical climates. Cereal is widely known and has
become a fast food because it is served easily and quickly.

The aim of the research was to determine the value of ash content, crude
fiber, and the breaking strength of flakes made from Porang flour and green bean
flour which was carried out at Laboratory of the Faculty of Agricultural Products
Technology, Brawijaya University, Malang.

The research was carried out at Food Technology Science Laboratory,
Nutrition Department, Medan Health Polytechnic, Ministry of Health for processing
flakes and carrying out chemical test analysis at the Laboratory of the Faculty of
Agricultural Products Technology, Brawijaya University, Malang. The research
period starts from June 2022 to January 2023. This type of experimental research
with a completely randomized design (CRD) used 3 different formulations, namely
P1 (60%: 40%), P2 (50%: 50%), P3 (40%: 60 %). The resulting data is presented
in tabulated form and analyzed quantitatively descriptively.

The results of the chemical test research (ash content, crude fiber and
breaking strength) with the average test values are: ash content 4.39%, crude fiber
2.29% and breaking strength 12.16 N.

The research conclusion was that the highest ash content was 4.54% (P3),
the highest crude fiber content was 2.46% (P2) and the highest breaking strength
value was 16.6 N (P3).

Key words: Porang Flour, Green Bean Flour, Flakes, Ash, Crude Fiber, Breaking
Strength
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