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RINGKASAN 

 

Roti manis merupakan jenis produk pangan yang banyak dikonsumsi masyarakat 

Indonesia. Bahan utama dalam pembuatan roti manis adalah tepung terigu yang diimpor 

dari negara lain. Mocaf (modified cassava flour) dapat digunakan sebagai pengganti 

tepung mocaf. Saat ini diperlukan peningkatan nilai fungsional dari roti manis seperti 

penambahan antioksidan yang memberikan dampak positif bagi kesehatan. Teh hijau 

mengandung antioksidan yang cukup tinggi sehingga dapat menangkal radikal bebas. 

Tujuan dari penelitian ini adalah untuk mengetahui pengaruh substitusi tepung mocaf dan 

serbuk teh hijau terhadap karakteristik fisik dan kimia roti manis. Penelitian dilakukan 

dengan cara membuat roti manis dengan konsentrasi 100% tepung terigu, 10% dan 20% 

tepung mocaf, serta kombinasi serbuk teh hijau : tepung mocaf  (0,5% :10%, 1% : 10%, 

0,5% : 20%, dan 1% : 20%). Kemudian dilakukan uji karakteristik fisik dan kimia roti 

manis. Analisa fisik meliputi volume pengembangan, hardness, diameter pori-pori, dan 

warna pada roti manis. Sedangkan analisa kimia meliputi aktivitas antioksidan dan kadar 

air. Berdasarkan hasil penelitian diketahui bahwa penambahan tepung mocaf dan serbuk 

teh hijau mempengaruhi aktivitas antioksidan dan karakteristik fisik roti manis. 

Penambahan tepung mocaf dan serbuk teh hijau meningkatkan aktivitas antioksidan dan 

nilai hardness roti manis, tetapi juga dapat menurunkan volume pengembangan dan 

diameter pori roti manis. 
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SUMMARY 

 

Sweet bread is a kind of food product that is likely consumed by Indonesan people. The 

main ingredient in making sweet bread is wheat flour which is imported from other 

countries. Mocaf (modified cassava flour) can be used as a substitute for wheat flour. 

Nowadays, it is needed a better quality of sweet bread like antioxidant addition that gives 

a positive effect  for our health. Green tea contains high antioxidant so it can prevent free  

radicals. The objective of this research is to know the effect of mocaf flour and green tea 

powder as substitution material on the physical and chemical characteristics of sweet 

bread. This research was done by making sweet bread with concentration of 100% wheat 

flour, 10% and 20% mocaf flour and the combination of green tea powder: mocaf flour 

(0,5% : 10%, 1% : 10%, 0,5% : 20%, dan 1% : 20%). Then the physical and chemical  

characteristic of sweet bread were analyzed. The physical analysis conducted through 

measurement of volume development, hardness, pore diameter and colour of sweet bread. 

Chemistry analysis included antioxidant activity and the amount of water. Based on the 

results, it was known that by addition of mocaf flour and green tea powder would affect 

antioxidant activity and physical charateristic of sweet bread. Addition of mocaf flour 

and green tea powder increased antioxidant activity and hardness of sweet bread. But it 

could also decrease the volume of development and the pore diameter of sweet bread. 
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