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EVALUASI MUTU FISIKOKIMIA DAN SENSORI MI INSTAN
DENGAN SUBSITUSI TEPUNG BEKATUL DAN PENAMBAHAN
ENZIM TRANSGLUTAMINASE

Igmalia Shafira Lall

ABSTRAK
Bekatul merupakan hasil samping dari penggilingan padi yang memiliki banyak
manfaat. Bekatul juga mengandung serat yang tinggi, penampakan pada bekatul terlinat
tekstur yang kasar sehingga dilakukan dengan memperkecil ukuran partikel dan
penambahan enzim transglutaminase untuk memperkuat struktur mi. Penelitian ini
bertujuan mengetahui sifat fisikokimia dan kesukaan mi yang disubsitusi tepung
bekatul dengan ukuran partikel yang berbeda dan penambahan enzim
transglutaminase. Rancangan percobaan yang digunakan dalam penelitian ini
adalah Rancangan Acak Kelompok dengan dua faktor, faktor tepung (tepung terigu,
bekatul kasar, sedang, halus) dan faktor enzim transglutaminase (tanpa enzim dan
enzim). Berdasarkan uji warna mi instan yang dihasilkan yaitu kekuningan, nilai
tertinggi pada bekatul halus enzim sebesar 61,81. Selanjutnya, pada nilai kuat tarik
tertinggi pada bekatul halus enzim sebesar 28,7 g. Ukuran partikel bekatul kasar
menurunkan kecerahan dan kuat tarik. Kemudian kadar air terendah pada bekatul
sedang enzim sebesar 3,41%. Kadar abu terendah pada bekatul halus non enzim
2,57%. Kadar protein tertinggi pada bekatul halus non enzim sebesar 13,98%.
Kadar lemak terendah pada bekatul sedang enzim 5,24%. Kadar serat pangan
tertinggi pada bekatul kasar non enzim sebesar 9,24%. Pengaruh penambahan
bekatul dapat meningkatkan kadar air, protein, abu, dan serat pangan. Serta
penambahan enzim transglutaminase dapat menaikan kuat tarik dan menurunkan
kadar lemak. Hasil pengujian hedonik menunjukan bahwa panelis agak menyukai
sampel mi kontrol enzim dibandingkan mi dengan penambahan bekatul dengan
ukuran partikel halus. Mi bekatul halus secara keseluruhan pada uji fisikokimia
menunjukan hasil yang optimal dan sesuai standar acuan serta dapat diterima oleh

panelis.

Kata kunci: bekatul, enzim transglutaminase, fisiko-kimia, hedonik, mi
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EVALUATION OF THE PHYSICOCHEMICAL AND SENSORY
QUALITY OF INSTANT NOODLES WITH SUBSTITUTION OF RICE
BRAN FLOUR AND ADDITION OF TRANSGLUTAMINASE

Igmalia Shafira Lall

ABSTRACT
Rice bran is a by-product of rice milling that has many benefits. Bran also contains high
fiber, the appearance of bran looks rough texture so it is done by reducing the particle
size andtheaddition of transglutaminase enzyme to strengthen the noodle structure. This
study aims to determine the physicochemical properties and liking of noodles that are
substituted with bran flour with different particle sizes and the addition of
transglutaminase enzyme. The experimental design used in this study was a Randomized
Group Designwith two factors, flour factor (wheat flour, coarse, medium, finerice bran)
and transglutaminase enzyme factor (no enzyme and enzyme). Based on the color test of
the instantnoodles produced, which is yellowish, the highestvalue in fine bran enzyme
is 61.81. Furthermore, the highest tensile strength value was in the fine bran enzyme of
28.79. The particle size of coarse rice bran decreases brightness and tensile strength.
Then the lowest water content in enzyme medium bran was 3.41%. The lowest ash
content in non-enzyme fine bran was 2.57%. The highest protein content in non-enzyme
refined branwas 13.98%. The lowest fat content in medium bran enzyme was 5.24%.
The highest dietary fiber content in non-enzyme coarse bran was 9.24%. The effect of the
addition of rice bran can increase water content, protein, ash and dietary fiber. The
addition of transglutaminase enzyme can increase tensile strength and decrease fat
content. The results of hedonic testing showed that panellist’s liked the enzyme control
noodle sample more than noodles with the addition of rice bran with fine particle size.
The overall fine rice bran noodles in the physicochemical test showed optimal results

and were in accordance with the reference standards and acceptable to panellist s.

Key words:  rice bran, transglutaminase enzyme, physico-chemical, hedonic,

noodles
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