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ABSTRAK

Robitotuzzakiyah. 2018. Kajian Kualitas Mie Kering Tersubstitusi Tepung
Limbah Tempe. Dibawah Bimbingan Ir. Rekna Wahyuni, MP.

Mie kering merupakan mie yang telah mengalami pengeringan sampai kadar
air mencapai 8-10%, tahan untuk di simpan dalam waktu yang lama karena
kandungan air yang berkurang sehingga sulit di tumbuhi jamur dan kapang.
Bahan baku utama yang digunakan untuk pembuatan mie ini adalah tepung
terigu. Tujuan dari penelitian ini adalah untuk mensubtitusikan tepung terigu
dengan tepung limbah tempe (kulit ari kedelai) dalam pembuatan mie dan
mengetahui proporsi tepung limbah tempe (kulit ari kedelai) pada pembuatan mie
kering terbaik dilihat dari mutu fisik, kimia dan organoleptiknya.

Metode yang digunakan dalam penelitian ini adalah RAK (Rancangan Acak
Kelompok) dengan satu faktor (proporsi tepung terigu dan tepung limbah tempe)
dan 5 kali perlakuan yaitu perbandingan tepung limbah tempe : tepung terigu (10
: 90, 20 : 80, 30 : 70, 40 : 60, 50 : 50) gram. Hasil pengamatan dilakukan
menggunakan analisa secara ANOVA dan BNT dengan selang kepercayaan 5%
dan 1%. Sedangkan analisa organoleptik menggunakan Uji Friedman dan untuk
mengetahui perlakuan terbaaik menggunakan uji Indeks Efektifitas de Garmo
modifikasi Susrini. Uji laboratorium meliputi kadar air, kadar protein dan daya
patah dan organoleptik meliputi uji rasa, warna, tekstur dan aroma.

Hasil penelitian menunjukkan perlakuan terbaik terdapat pada sempel A1
yaitu proporsi tepung terigu 90gr dan tepung limbah tempe 10gr dengan nilai
kimiawi kadar protein 10,70% dan kadar air 9,65%, nilai fisik daya patah 1,49 (N)
cooking time 2,42 (menit), serta organoleptik rasa 3 (netral), warna 3,85 (suka),
aroma 4 (suka), dan tekstur 4 (suka).

Kata Kunci : Mie kering, tepung, limbah tempe, subtitusi
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ABSTRACT

Robitotuzzakiyah. 2018. Study of Quality of Substituted Dry Noodles of
Waste fermented soybean in blocks Flour. Under Guidance Ir. Rekna
Wahyuni, MP.

Dried noodle is noodles that have been experiencing draining until the
water levels reached 8-10%, hold in store for a long time because the moisture
content is reduced so that it is difficult to grow mushrooms and molds. The main
raw materials used for a manufacture of these noodles was plain flour. The
purpose of this research is to substituting it with wheat flour flour waste fermented
soybean in blocks (soy epidermis) in making noodles and knowing the proportion
of waste fermented soybean in blocks flour (soy epidermis) on dried noodle
quality best seen from the physical, chemical and organoleptic.

The methods used in this research is RAK (Random Design Group) and
one factor (the proportion of wheat flour and waste fermented soybean in blocks
flour) and 5-time treatment namely waste fermented soybean in blocks flour :
wheat flour (10:90, 20:80, 30:70, 40:60, 50:50) grams. The observations made
with the analysis of ANOVA and with BNT in hose beliefs 5% and 1%. While the
analysis of organoleptic using of Friedman test and to find out the best treatment
using index effectiveness test of de Garmo modification Susrini. Laboratory tests
of water, protein and tensile strength and organoleptic includes a test of taste,
color, texture and flavor.

The results showed the best treatment refractory sempel A1 i.e. the
proportion of flour and flour a 90 grams waste fermented soybean in blocks flour
10 grams chemical value protein 10.70% and water 9.65%, tensile strength 1.49
(N) cooking time (minutes) 2.42, as well organoleptic taste 3 (neutral), color 3.85
(love), flavor 4 (like), and texture 4 (like).

Keywords: dried Noodles, flour, waste fermented soybean in blocks, substitution
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	The methods used in this research is RAK (Random Design Group) and one factor (the proportion of wheat flour and waste frmented soybean in blocks flour) and 5-time treatment namely waste fermented soybean in blocks flour : wheat flour (10:90, 20:80, 30:70, 40:60, 50:50) grams. The observations made with the analysis of ANOVA and with BNT in hose beliefs 5% and 1%. While the analysis of organoleptic using of Friedman test and to find out the best treatment using index effectiveness test of de Garmo modification Susrini. Laboratory tests of water, protein and tensile strength and organoleptic includes a test of taste, color, texture and flavor. 

	The results showed the best treatment refractory sempel A1 i.e. the proportion of flour and flour a 90 grams waste fermeted soybean in blocks flour 10 grams chemical value protein 10.70% and water 9.65%, tensile strength 1.49 (N) cooking time (minutes) 2.42, as well organoleptic taste 3 (neutral), color 3.85 (love), flavor 4 (like), and texture 4 (like).

	Keywords: dried Noodles, flour, waste fermented soybean in blocks, substitution




