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INTISARI

Kerupuk tempe dibuat dari campuran tepung mospof dan tepung tempe. Agar
menghasilkan kerupuk yang baik, perlu adanya pengaturan jumlah atau proporsi masing-
masing tepung yang tepat sehingga diperoleh pengembangan, tekstur, rasa, aroma dan
kerenyahan yang baik sesuai dengan Kriteria kerupuk. Penambahan tepung tempe dengan
tepung mospof diharapkan dapat meningkatakan kualitas kerupuk yang dihasilkan.

Rancangan percobaan yang digunakan dalam penelitian kerupuk adalah Rancang Acak
Lengkap (RAL) yang terdiri dari 5 (lima) perlakuan dan masing-masing diulang sebanyak 3
(tiga) kali. Berdasarkan hasil penelitian pengaruh perbandingan tepung tempe dengan tepung
mospof terhadap sifat fisik, kimia dan organoleptik kerupuk yang dilakukan, nilai rata-rata
tertinggi analisis kimi adalah Kadar air perbandingan kerupuk tepung tempe dengan tepung
mospof yang tertinggi adalah pada perbandingan 0% tepung tempe dengan 100% tepung
mospof yaitu 4,39%. kadar protein 19,64% pada perbandingan 100% tepung tempe dengan
0% tepung mospof. Analisis fisik tekstur tertinggi pada perbandingan 0% tepung tempe
dengan 100% tepung mospof yaitu tekstur 15,73%, Analisis daya kembang tertinggi pada
perbandingan 0% tepung rempe dan 100% tepung mospof 15,33% dan daya serap minyak
paling tinggi pada perlakuan 0% tepung tempe dan 100% tepung mospof yaitu 2,53%.
Analisis organoleptik warna terendah ( disukai pannelis) pada perbandingan 0% tepung
tempe dengan 100% tepung mospof yaitu 1,2, Analisis organoleptik warna terendah ( disukai
panelis) pada perbandingan 0% tepung tempe dengan 100% tepung mospof yaitu 1,37.

Kata kunci: Kerupuk , Tepung Tempe, Tepung Mospof
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THE EFFECT OF THE COMPARISON OF TEMPEH FLOUR AND MOSPOF
FLOUR ON THE PHYSICAL, CHEMICAL AND ORGANOLEPTIC PROPERTIES
OF CRACKERS

DAFTAR GAMBAR

By:
Yulianus Jaya
201 521021

ABSTRACT

Tempeh crackers are made from a mixture of sweet potato flour and tempeh flour. In
order to produce good crackers, it is necessary to set the right amount or proportion of each
flour so that good development, texture, taste, aroma and crunch are obtained in accordance
with the criteria for crackers. The addition of tempe flour with mospof flour is expected to
improve the quality of the resulting crackers.

The experimental design used in the cracker research was a Completely Randomized
Design (CRD) consisting of 5 (five) treatments and each was repeated 3 (three) times. Based
on the results of the research on the effect of the comparison of tempeh flour with mospof
flour on the physical, chemical and organoleptic properties of the crackers, the highest
average value of chemical analysis was the water content of the ratio of tempeh flour crackers
with mospof flour, the highest was in the ratio of 0% tempeh flour to 100% mospof flour that
is 4.39%. 19.64% protein content in the ratio of 100% tempeh flour with 0% mospof flour .
Physical analysis of the highest texture in the ratio of 0% tempeh flour with 100% mospof
flour, namely texture 15.73%, the highest swelling power analysis was in the ratio of 0%
rempe flour and 100% mospof flour 15.33% and the highest oil absorption in treatment 0 %
tempeh flour and 100% mospof flour that is 2,53%. The lowest color organoleptic analysis
(preferred by pannelis) was in the ratio of 0% tempeh flour with 100% mospof flour, namely
1.2, the lowest color organoleptic analysis (preferred by pannelis) was in the ratio of 0%
tempeh flour to 100% mospof flour, which was 1.37.

Keywords: Crackers, Tempe Flour, Mospof Flour

XV



	DAFTAR ISI
	PENGARUH PERBANDINGAN TEPUNG TEMPE DAN TEPUNG MOSPOF TERHADAP SIFAT FISIK, KIMIA DAN ORGANOLEPTIK KERUPUK
	THE EFFECT OF THE COMPARISON OF TEMPEH FLOUR AND MOSPOF FLOUR ON THE PHYSICAL, CHEMICAL AND ORGANOLEPTIC PROPERTIES OF CRACKERS

