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ABSTRAK

Roti merupakan makanan berbahan dasar tepung terigu, sedangkan
indonesia tidak memiliki komoditas gandum. Diversifikasi bahan pangan lokal
diharapkan dapat menurunkan impor tepung terigu. Tepung uwi ungu diharapkan
mampu mensubtitusi tepung terigu dalam pembuatan roti tawar dengan
penambahan CMC. Penelitian ini bertujuan untuk mengetahui kondisi optimal
penggunaan tepung uwi ungu dalam pembuatam roti tawar terhadap sifat
tekstural, porositas dan volume roti. Metode Response Surface Methodology
(RSM) dipilih untuk mengoptimalkan faktor-faktor yang berpengaruh terhadap
porositas, volume roti, hardness, cohesiveness, springiness, gumminess, dan
chewiness roti tawar. Proporsi tepung uwi ungu dan CMC dirancang
menggunakan desain Central Composite Rotate Design (CCRD) masing-masing 5
level, yakni konsentrasi tepung uwi ungu 0%, 25%, 50%, 755, 100% dan
konsentrasi CMC 1%, 2%, 3%, 4%, 5%. Hasil penelitian menunjukkan
penggunaan tepung uwi ungu yang tinggi dan CMC yang rendah cenderung
menurunkan porositas, hardness, gumminess dan chewiness. Porositas, volume
roti, hardness, dan cohesiveness roti tawar yang optimum dicapai pada kombinasi
perlakuan tepung uwi ungu dan CMC 20-25% : 4-5%, sedangkan untuk kondisi
optimal sifat springiness, gumminess, dan chewiness dicapai pada kombinasi
perlakuan tepung uwi ungu dan CMC 20% : 1-2%. Kondisi optimum penggunaan
tepung uwi ungu dan CMC pada pembuatan roti tawar berdasarkan tujuh
parameter tersebut dicapai dengan proporsi tepung uwi ungu dan CMC 0-25% :
1-5%.

Kata kunci: tepung uwi ungu, CMC, roti tawar, RSM



ABSTRACT

Bread is a bakery food which made from wheat flour. Meanwhile,
Indonesia doesn’t have wheat where it needs improvement in using of local
commodities, one of them is purple yam. Purple yam flour is expected to subtitute
wheat flour in bread making by adding CMC. The purrpose of this research is to
know optimal subtitution of purple yam flour in bread. Response Surface
Methodology was used to optimize bread quality parameters (textural properties,
porosity, bread volume). Purple yam flour proportion (0, 25, 50, 75, 100%) and
CMC (1, 2, 3, 4, 5%) were designed according to Central Composite Rotate
Design (CCRD). The result shows that the usage of purple yam flour with high
proportion and lower CMC decrease porosity, hardness, gummines, chewiness as
well. In other hands, the optimum level of porosity, bread volume, hardness,
cohesiveness are reached in purple yam flour proportion 20-25%% and CMC 4-
5%. Then, the optimum level of springiness, gumminess, and chewiness are
resulted in purple yam flour proportion 20% and CMC 1-2%. Overall, based on
those parameters the optimum of bread quality is resulted in purple yam flour
proportion 0-25% and CMC 1-5%.

Keywords: purple yam flour, CMC, bread, RSM
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