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PENGARUH SUBSTITUSI TEPUNG SINGKONG TERFERMENTASI DAN
TEPUNG KACANG MERAH TERHADAP KADAR PROTEIN, KADAR SERAT,
DAN DAYA TERIMA CAKE

Pendahuluan : Substitusi tepung singkong terfermentasi dan tepung kacang
merah dalam pembuatan cake selain dapat mengurangi ketergantungan
masyarakat akan tepung terigu, diharapkan juga dapat meningkatkan protein dan
serat pada cake tersebut sehingga dapat dikonsumsi semua kelompok
masyarakat khususnya penderita beberapa penyakit degeneratif.

Tujuan : Penelitian ini bertujuan untuk mengetahui pengaruh substitusi tepung
singkong terfermentasi dan tepung kacang merah terhadap kadar protein, kadar
serat, dan daya terima cake.

Metode penelitian : Penelitian ini menggunakan rancangan acak lengkap
dengan 5 taraf perlakuan dan 3 kali replikasi. Perbandingan komposisi tepung
terigu, tepung singkong terfermentasi, dan tepung kacang merah pada P
(80:0:0), P, (0:55:25), P, (0:50:30), P53 (0:45:35), P4 (0:40:40). Kadar protein
diukur dengan metode Mikro Kjeldahl, kadar serat diukur dengan metode Crude
Fiber. Untuk mengetahui pengaruh substitusi tepung singkong terfermentasi dan
tepung kacang merah terhadap kadar protein, kadar serat, dan daya terima cake
dilakukan uji One Way Annova kemudian dilanjutkan uji Duncan jika berbeda
nyata.

Hasil : Substitusi tepung singkong terfermentasi dan tepung kacang merah
memberikan pengaruh signifikan terhadap kadar protein dan kadar serat cake
(p=0,000). Substitusi tepung singkong terfermentasi dan tepung kacang merah
memberikan pengaruh signifikan terhadap warna dan tekstur cake (p=0,000)
serta tidak memberikan pengaruh signifikan terhadap aroma cake (p=0,588),
rasa cake (p=0,071), dan kesukaan keseluruhan cake (p=0,170).

Kesimpulan : Terdapat pengaruh substitusi tepung singkong terfermentasi dan
tepung kacang merah terhadap kadar protein, kadar serat, dan daya terima cake.
Saran : Penelitian lebih lanjut mengenai pembuatan cake sebaiknya diberi
tambahan pewarna makanan dan pelembut cake sehingga cake yang dihasilkan
memiliki warna yang bagus dan tekstur yang lembut.

Kata kunci : Cake, substitusi, tepung singkong terfermentasi, tepung
kacang merah, kadar protein, kadar serat, daya terima.
Kepustakaan : 31 :2002-2012
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ABSTRACT

WIEKE RUSTIAN HANASTITI. J 310 111 015

THE EFFECT OF FERMENTED CASSAVA FLOUR AND RED BEAN FLOUR’S
SUBSTITUTION AGAINST PROTEIN CONTENT, FIBER CONTENT, AND
CAKE ACCEPTABILITY

Background : The fermented cassava flour & red beans flour's substitution in
making cake besides reducing the people demand of wheat flour , also expected
to increase the protein and fiber in the cake so it can be consumed by all people
especially people with degenerative diseases.

Objective : This study’s purpose is to find out the effect of substitution of
fermented cassava flour and red bean flour for protein content, fiber content, and
acceptance of cake.

Research Method : The study used a randomized complete with 5 treatments
and 3 times the level of replication. Comparison of the composition of wheat flour,
fermented cassava flour, and red beans flour on P, (80:0:0), P; (0:55:25), P,
(0:50:30), P; (0:45:35), P, (12:40:40). The protein content was calculated by the
micro kjeldahl method, fiber content was calculated by the method of crude fiber.
To know the effect of substitution of fermented cassava flour and red bean flour
for protein content, fiber content, and acceptance of cake tested One Way
Annova then followed Duncan test if significantly different.

Result : Substitution of fermented cassava flour and red bean flour give a
significant effect on the levels of protein and fiber content cake (p=0,000).
Substitution of fermented cassava flour and red bean flour also give a significant
effect on the color and texture of the cake (p=0,000) and no significant effect on
the cake flavor (p=0,588), cake taste (p=0,071), and overall favorite cake
(p=0,170).

Conclusion : There is a substitution effect of fermented cassava flour and red
bean flour for protein content, fiber content, and acceptance of cake.

Sugestion : Advanced research on making cake should add food coloring and
cake softener so that the resulting cake has a nice color and soft texture

Keywords : Cake, substitution, fermented cassava flour, red bean flour,
protein content, fiber content, acceptability.
Literature :31:2002-2012
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