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PENGARUH PENAMBAHAN ISOLAT PROTEIN KEDELAI TERHADAP
KARAKTERISTIK SENSORI MI KERING TERSUBSTITUSI TEPUNG MOCAF
Gayu Putut Guritno

ABSTRAK

Substitusi tepung terigu dengan tepung MOCAF pada produk Mi dapat dilakukan
dengan konsentrasi sampai 40% tanpa merubah kualitas sensori yang dihasilkan, namun
memiliki kelemahan rendahnya kandungan protein sehingga tidak sesuai dengan SNI 01-
2974-1996 tentang Mi Kering. Penelitian ini bertujuan untuk mengevaluasi kualitas sensori
Mi MOCAF dengan penambahan isolat protein kedelai (IPK) dengan konsentrasi 0, 2.5, 5,
7.5 dan 10% pada formulasi yang memiliki kadar air dan protein sesuai dengan SNI.

Hasil pengujian kadar protein dan air, Mi MOCAF dengan penambahan IPK 5, 7.5
dan 10% memiliki kadar air dan protein yang sesuai dengan mutu 1 SNI. Hasil uji
perbandingan jamak menunjukkan bahwa penambahan IPK 5% memiliki kualitas sensori
warna, aroma, rasa, tekstur dan keseluruhan yang paling mendekati dengan kontrol (IPK
0%) dibandingkan IPK 7.5 dan 10%. Uji hedonik dengan produk Mi MOCAF komersial
menunjukkan bahwa Mi MOCAF IPK 5% memiliki tingkat penerimaan aroma, rasa,
tekstur dan keseluruhan yang tidak berbeda nyata (p>0.05), namun berbeda nyata (p<0.05)
pada parameter warna dibandingkan dengan Mi MOCAF komersial. Warna Mi MOCAF
IPK agak kecoklatan dibandingkan dengan Mi MOCAF komersial dan dinilai kurang baik
oleh panelis. Penambahan IPK 5% memiliki kadar air, abu, protein, lemak dan karbohidrat
masing-masing sebesar 6.41%, 3.32%, 11.74%, 0.38% dan 78.16%.

Kata kunci:

Isolat protein kedelai, tepung MOCAF, Mi kering, sensori.
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SENSORY CHARACTERISTIC OF DRIED NOODLE SUBSTITUTED MOCAF
FLOUR WITH SOY PROTEIN ISOLATE ADDITION
Gayu Putut Guritno

ABSTRACT

Substitution wheat flour with MOCAF flour on noodle product is acceptable with
concentration up to 40% without changing sensory qualities, but has low protein content so
does not qualified according to SNI 01-2974-1996 for Dried Noodle. The objective of this
study was to evaluate sensory qualities MOCAF noodle with the addition of soy protein
isolate (SPI) with concentration 0, 2.5, 5, 7.5 and 10% that had water and protein content
qualified according to SNI.

MOCAF noodle with the addition of SPI 5, 7.5 and 10% has moisture and protein
content qualified ‘Grade 1’ according to SNI. Multiple comparison test show that the
addition of 5% SPI has sensory qualities of color, aroma, flavor, texture and overall closest
to control noodle (SP1 0%) than SPI 7.5 and 10%. Hedonic test with commercial MOCAF
noodle product show that MOCAF noodle with addition 5% SPI has aroma, flavor, texture
and overall not significantly different (p>0.05) but significantly different (p<0.05) in the
color parameter with commercial MOCAF noodle. MOCAF noodle with addition 5% SPI
has brownish color than commercial noodle and rated lower by panelists. The addition of
5% SPI has a moisture content, ash, protein, fat and carbohydrates each at 6.41%, 3.32%,
11.74%, 78.16% and 0.38%.

Kewords:

Soy protein isolate, MOCAF flour, dried noodle, sensory.
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