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PENERIMAAN KONSUMEN TERHADAP PENGEMBANGAN PRODUK 

OPAK BERBASIS TEPUNG MOCAF DAN TEPUNG TEMPE 

Nadia Sopya Fitri Dahlia 

 

ABSTRAK 

 

Penelitian ini bertujuan untuk menentukan konsentrasi tepung tempe dan tepung 

mocaf sebagai pengganti bahan baku dalam pembuatan produk opak, mutu sensori 

opak serta analisa kadar air. Rancangan yang digunakan dalam penelitian ini adalah 

rancangan acak Lengkap (RAL) dengan 4 taraf perlakuan konsentrasi tepung 

tepung singkong 50% (P1), tepung  mocaf 15% dan tepung tempe 25% (P2), tepung 

mocaf 25% dan tepung tempe 20% (P3), tepung mocaf 30% dan tepung tempe 20% 

(P4). Data yang digunakan diperoleh dari 75 panelis tidak terlatih dengan pengujian 

hedonik. Data yang didapatkan dari hasil pengujian analisis ragam (ANOVA)  

berdasarkan 5 kriteria mutu yaitu rasa, aroma, warna, tekstur dan keseluruhan pada 

produk opak, penelitian ini menggunakan software SPSS 24.0. Hasil penelitian 

menunjukkan  bahwa penambahan tepung tempe dan tepung mocaf memberikan 

pengaruh yang berbeda nyata terhadap pengujian hedonik (rasa, warna, aroma, 

tekstur dan keseluruhan). Berdasarkan hasil penelitian menunjukkan terdapat 

pengaruh terhadap penambahan tepung tempe dan tepung mocaf pada produk opak  

terhadap atribut rasa opak yaitu  memiliki rasa seperti tempe,  warna opak yaitu  

kekuningan, tekstur opak yaitu renyah, aroma opak yaitu beraroma tempe dan 

keseluruhan berasa opak. Berdasarkan hasil penelitian kadar air produk opak 

mentah menunjukkan rentang 6,8% hingga 8,9% dan opak matang rentang 3,4% 

hingga 5,2% .  

 

 

Kata kunci : Kadar air, Opak, Singkong, Tepung Mocaf, Tepung Tempe. 
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CONSUMER ACCEPTANCE ON THE DEVELOPMENT OF OPAK 

PRODUCTS BASED ON MOCAF FLOUR AND TEMPE FLOUR 

 

Nadia Sopya Fitri Dahlia 

 

ABSTRACT 

 

This study aims to determine the concentration of tempeh flour and mocaf flour as 

a substitute for raw materials in the manufacture of opak products, the sensory 

quality of opak and water content analysis. The design used in this study was a 

completely randomized design (CRD) with 4 levels of treatment with a 

concentration of 50% cassava flour (P1), 15% mocaf flour and 25% tempeh flour 

(P2), 25% mocaf flour and 20% tempeh flour ( P3), 30% mocaf flour and 20% 

tempeh flour (P4). The data used were obtained from 75 untrained panelists with 

hedonic testing. The data obtained from the results of the analysis of variance 

(ANOVA) based on 5 quality criteria, namely taste, aroma, color, texture and 

overall in opak products, this study used SPSS software 24.0. The results showed 

that the addition of tempeh flour and mocaf flour gave significantly different effects 

on hedonic testing (taste, color, aroma, texture and overall). Based on the results 

of the study, it was shown that there was an effect on the addition of tempeh flour 

and mocaf flour to opak products on the attributes of opak taste, namely having a 

taste like tempeh, opak color, which is yellowish, opak texture, which is crunchy, 

opak aroma, which smells like tempeh and overall opak taste. Based on the research 

results, the water content of raw opak products showed a range of 6.8% to 8.9% 

and ripe opak products ranged from 3.4% to 5.2%. 

 

Keywords : Water Content, Opak, Cassava, Mocaf Flour, Tempe Flour. 
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