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PENGARUH PENAMBAHAN TEPUNG DAGING BEKICOT (ACHATINA
FULICA) DALAM PEMBUATAN MIE BASAH TERHADAP KOMPOSISI
PROKSIMAT DAN DAYA TERIMA

Pendahuluan : Pengolahan mie basah dapat dilakukan dengan pencampuran
tepung terigu dan tepung lainnya. Tepung daging bekicot ditambahkan pada
pembuatan mie basah karena kandungan protein hewani lebih tinggi dari protein
telur ayam yaitu 15,8%.

Tujuan : Tujuan penelitian ini adalah untuk mengetahui pengaruh penambahan
tepung daging bekicot dalam pembuatan mie basah terhadap komposisi
proksimat dan daya terima.

Metode Penelitian : Rancangan penelitian yang digunakan adalah rancangan
acak lengkap yaitu penggunaan empat variasi penambahan (0%, 5%, 10%, dan
15%). Data komposisi proksimat dan daya terima dianalisis menggunakan uji
statistik one way anova dan dilanjutkan uji DMRT (Duncan Multiple Range Test)
dengan taraf 5%.

Hasil : Hasil penelitian ini menunjukkan bahwa ada pengaruh penambahan
tepung daging bekicot terhadap kadar protein dan kadar lemak mie basah.
Semakin banyak penambahan tepung daging bekicot maka semakin meningkat
kadar protein dan kadar lemak mie basah yang dihasilkan. Tidak ada pengaruh
penambahan tepung daging bekicot terhadap kadar abu dan kadar air mie
basah. Kadar karbohidrat (by difference) yang tertinggi pada mie basah dengan
penambahan tepung daging bekicot 0% sebesar 49,03% dan kadar karbohidrat
terendah pada mie basah dengan penambahan tepung daging bekicot 10%
sebesar 25,8%. Ada pengaruh penambahan tepung daging bekicot terhadap
daya terima mie basah. Berdasarkan warna, aroma, rasa, tekstur, dan kesukaan
keseluruhan penambahan yang disukai panelis adalah penambahan tepung
daging bekicot 0% dan 5%.

Kesimpulan : Ada pengaruh penambahan tepung daging bekicot terhadap kadar
protein dan kadar lemak mie basah. Tidak ada pengaruh penambahan tepung
daging bekicot terhadap kadar abu dan kadar air mie basah. Kadar Karbohidrat
tertinggi mie basah pada penambahan 0% yaitu 49,03% dan terendah 10% yaitu
25,8%. Ada pengaruh penambahan tepung daging bekicot terhadap daya terima
mie basah.

Saran : Dengan mempertimbangkan komposisi proksimat dan daya terima,
pembuatan mie basah dapat menggunakan penambahan tepung daging bekicot
5%.

Kata Kunci : Tepung Daging Bekicot, Mie Basah, Komposisi Proksimat, Daya
Terima
Daftar Pustaka : 26 (11989 —2009)
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THE EFFECT OF SNAIL (ACHATINA FULICA) MEAT FLOUR AS AN
ADDITION IN THE MAKING OF WET NOODLES ON PROXIMATE
COMPOSITION AND ACCEPTABILITY

Background : Processing wet noodles can be done by mixing flour and other
flour. Snail meat flour used as addition of wheat flour because it contains higher
of animal protein than chicken egg protein that is 15,8%.

Purpose : The purpose of this study is to evaluate the effect of snail meat flour
as an addition in the making of wet noodles on proximate composition and
acceptability.

Methods : The study design used was completely randomize designed that uses
four additional variations (0%, 5%, 10% and 15%). Data proximate composition
and acceptance analyzed using statistical one way ANOVA test and followed
DMRT (Duncan's Multiple Range Test) with a level of 5%.

Results : Result of this study indicates that there is significant effect of adding
flour to the snail meat on protein content and fat content wet noodle. The more
the additional of the snail meat meal increased levels of protein and fat content of
the resulting wet noodle. There was no effect of snail meat flour addition to the
ash content and moisture content of wet noodle. Carbohydrate levels were
highest in the wet noodles by addition of snail meat flour 0% that is 49,03% and
lowest carbohydrate levels on a wet noodle with the addition of snail meat flour
10% that is 25,8%. There was effect of snail meat flour addition on acceptance
level of a wet noodle. Based on color, aroma, taste, texture and overall
acceptance panelists favored addition was on the addition of red bean flour is 0%
and 5%.

Conclusion : There is the effect of adding flour to the snail meat protein content
and fat content wet noodle. There was no effect of snail meat flour addition to the
ash content and moisture content of wet noodle. Carbohydrate levels were
highest in the wet noodles by addition of snail meat flour 0% that is 49,03% and
lowest carbohydrate levels on a wet noodle with the addition of snail meat flour
10% that is 25,8%. There was effect of snail meat flour addition on acceptance
level of a wet noodle.

Suggestion : The making of wet noodles can use addition of snail meat flour of
5%.

Keywords : Snail Meat Flour, Wet Noodle, Proximate Composition, Acceptability.
Bibliography : 26 (1989 — 2009)
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