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PENGARUH PENAMBAHAN TEPUNG LABU KUNING (Cucurbita moschata
durch) DAN LAMA FERMENTASI AKHIR (PROOFING) TERHADAP
KARAKTERISTIK KIMIA DAN FISIK ROTI TAWAR

Oleh :

Beatriks Yengo Wea
201421002

INTISARI

Roti tawar merupakan olahan dari tepung terigu yang difermentasi menggunakan
ragi yaitu Saccharomyces cerevisiae yang memiliki harga murah dan dapat
dimodifikasi menjadi makanan lain. Selain tepung terigu sebagai bahan dasar
pembuatan roti, dapat juga menggunakan tepung labu kuning. Fermentasi akhir
adalah salah satu proses pembuatan roti tawar yang sangat penting dengan tujuan
untuk meningkatkan volume pengembangan pada roti tawar. Pada proses
fermentasi akhir yang perlu diperhatikan adalah waktu dan kondisi selama
fermentasi berlangsung. Pada penelitian ini bertujuan untuk mengetahui pengaruh
penambahan tepung labu kuning dan lama fermentasi akhir terhadap karakteristik
kimia, karakteristik fisik dan uji organoleptik.Penelitian ini menggunakan
Rancangan Acak Lengkap (RAL) faktorial dengan 2 faktor. Faktor 1 yaitu
penambahan tepung labu kuning yang terdiri 3 level (0%, 10%, 15%). Faktor II
yaitu lama fermentasi akhir yang terdiri dari 3 level (30 menit, 60 menit, 90
menit). Hasil penelitian menunjukkan bahwa nilai tertinggi pada penambahan
tepung labu kuning 10% dan lama fermentasi akhir 60 menit dengan kadar
betakaroten 908,061.9/100g, kadar air 30,08%, kadar lemak 7,27%, kadar
karbohidrat 49,39%, kadar serat pangan 16,26%, volume pengembangan
1,2924%, tekstur 2,6N, kenampakan irisan berpori-pori, hedonik warna 3,60
(suka), hedonik rasa 3,67 (suka), hedonik aroma 3,77 (suka) dan hedonik tekstur
3,80 (suka).

Kata kunci : Roti tawar, labu kuning, fermentasi akhir

XVi



PLAGIARISME ADALAH PELANGGARAN HAK CIPTA DAN ETIKA

THE INFLUENCE OF THE ADDITION OF FLOUR PUMPKIN (Cucurbita
moschata durch) AND THE LONG END OF THE FERMENTATION
(PROOFING) ON THE CHARACTERISTICS OF CHEMICAL AND PHYSICAL
BREAD

By:
Beatriks Yengo Wea
201421002

ABSTRACT

The bread is processed from wheat flour that is fermented using yeast, namely
Saccharomyces cerevisiae that has a low price and can be modified into other
foods. In addition to wheat flour as the base material for the manufacture of
bread, can also use pumpkin flour. The end of the fermentation is one of the
processes of making bread, which is very important with the aim to increase the
volume of development on the bread. On the final fermentation process that need
to be considered is the time and the conditions during fermentation takes place.
This study aims to determine the effect of the addition of pumpkin flour and long
fermentation end to the chemical characteristics, physical characteristics and
organoleptic test.This study uses a completely Randomized Design (CRD)
factorial with 2 factors. Factor 1 is the addition of pumpkin flour which consists
of 3 level (0%, 10%, 15%). Factors Il, the long end of the fermentation, which
consists of 3 levels (30 minutes, 60 minutes, 90 minutes). The results showed that
the highest value on the addition of pumpkin flour 10% and fermentation time the
end of the 60 minutes with the levels of beta-carotene 908,06 |1.g/100g, moisture
content 30,08%, fat content 7,27%, carbohydrate content 49,39%, fiber content
food 16,26%, the volume of development 1,2924%, the texture of 2.6 N, the
visibility of the slices porous, hedonic color 3,60 (like), hedonic taste of 3.67
(like), hedonic aroma is 3.77 (like) and hedonic texture of 3.80 (like).

Keywords : Bread, pumpkin yellow, and the end of the fermentation
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