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ABSTRAK

Mi merupakan suatu produk makanan dengan bahan baku utamanya
adalah tepung terigu, produk mi pada umumnya digunakan sebagai sumber energi
karena memiliki karbohidrat yang tinggi sehingga perlu penambahan bahan
pangan lain untuk menambah nilai gizi yaitu penambahan ekstrak daun kelor.
Penelitian ini bertujuan untuk mengetahui pengaruh penambahan ekstrak daun
kelor terhadap sifat fisik, kimia dan organoleptik mi jagung basah. Penelitian ini
dirancang dengan menggunakan Rancangan Acak Lengkap (RAL). Data dianalisis
dengan sidik ragam dan uji signifikan dengan Uji Beda Nyata Jujur (BNJ) pada
taraf 5% dengan perlakuan faktor tunggal yaitu persentase penambahan ekstrak
daun kelor pada pembuatan mi jagung basah, dengan perlakuan sebagai berikut:
P1 : 20%, P2 : 27,5%, P3 : 35%, P4 : 42,5%, P5 : 50%. Hasil penelitian ini
menunjukan bahwa perlakuan penambahan ekstrak daun kelor berpengaruh secara
nyata terhadap sifat fisik (parameter daya serap air dan cooking time), pada sifat
kimia (parameter kadar air, kadar pati, dan aktivitas antioksidan), serta pada sifat
organoleptic uji hedonik (rasa dan aroma), dan sifat organoleptok skoring (tekstur
dan warna), tetapi tidak berpengaruh nyata terhadap sifat fisik (parameter cooking
loss) dan sifat kimia (parameter kadar abu). Semakin banyak penambahan ekstrak
daun kelor maka kadar air, kadar pati, kadar abu, aktivitas antioksidan dan
cooking time semakin meningkat tetapi, untuk uji daya serap air dan cooking loss
semakin menurun. Perlakuan terbaik diperoleh pada perlakuan P4 (tepung jagung
100% : ekstak daun kelor 42,5%). Karakteristik mi jagung basah ini mengandung
kadar air 39,02%, kadar abu 3,95%, kadar pati, 15,42%, daya serap air 17,85
gram, aktivitas antioksidan 80,15%, cooking loss 35,37%, cooking time 3.49
menit. Skor sifat uji sensoris mi jagung basah untuk rasa agak pahit, berwarna
sangat hijau, mempunyai tekstur agak kenyal, beraroma disukai oleh panelis.
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STUDY OF CHEMICAL AND ORGANOLEPTIC PROPERTIES OF Noodles
Based On Corn Flour And Moringa Leaf Extract
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ABSTRACT

Noodles are food products whose main raw material is wheat flour. Because they
contain a lot of carbohydrates, noodle products are typically used as energy sources.
For example, the addition of moringa extract and other food items must be added to
boost the nutritional value. In this study, the effects of adding moringa leaf extract on
wet corn noodles' physical, chemical, and organoleptic characteristics will be
investigated. This study was created using a completely random design (CRD). Data
were analyzed utilizing variance and significant test with the Honest Significant
Difference Test (BNJ) at a 5% level with single factor treatment, namely the
percentage of addition of Moringa leaf extract in the manufacture of wet corn
noodles, with the following treatment: P1: 20%, P2: 27, 5%, P3: 35%, P4: 42.5%, P5:
50%. The results of this research revealed that the treatment with the addition of
Moringa leaf extract had a significant effect on chemical properties (parameters of
water content, starch content, and antioxidant activity), as well as on the organoleptic
properties of the hedonic test (taste and aroma), and scoring organoleptic properties
(texture and color), but no significant effect on physical properties (parameters of
water absorption and cooking time) (ash content parameters). The amount of Moringa
leaf extract used affected the amount of water, starch, ash, antioxidant activity, and
cooking time. Cooking loss and the water absorption test saw a decline, nevertheless.
The best treatment was obtained in treatment P4 (100% corn flour: 42.5% moringa
leaf extract). The characteristics of this wet corn noodle are 39.02% water content,
3.95% ash content, 15.42% starch content, 17.85 grams of water absorption, 80.15%
antioxidant activity, 35.37% cooking loss, a cooking time of 3.49 minutes. The wet
corn noodie sensory test scores a slightly bitter taste, a very green color, a slightly
chewy texture, and a flavor favored by the panelists.
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