ABSTRAK

Nabilah. B.1610692. Formulasi Bubur Instan Modified Cassava Flour dengan
Penambahan Tepung Badan lkan Lele dan Tepung Kedelai. Skripsi. Di bawah
bimbingan Sri Rejeki Retna Pertiwi dan Mrr. Lukie Trianawati.

Bubur instan sumber protein dapat dibuat dengan bahan dasar tepung mocaf
(Modified Cassava Flour) menggunakan metode pengeringan drum (drum dryer).
Penambahan tepung ikan lele dan tepung kedelai bertujuan untuk menambah nilai
gizi produk bubur instan. Tujuan dari penelitian ini adalah mengetahui formulasi
terpilih dengan kadar penambahan tepung badan ikan lele dan tepung kedelai yang
sesuai dengan kebutuhan gizi, kesukaan panelis dan mengetahui pengaruh
penambahan tepung ikan lele dan tepung kedelai terhadap karakteristik produk
bubur instan Modified Cassava Flour. Perlakuan dalam penelititan ini adalah
perbedaan perbandingan tepung badan ikan lele dan tepung kedelai (Al
16%:30%; A2 11%: 35%; A3 6%:40%). Bubur instan yang dihasilkan dilakukan
uji proksimat, uji fisika dan uji organoleptik meliputi uji hedonik, uji mutu sensori
dan uji segitiga. Formula terbaik dipilih berdasarkan penerimaan terbaik melalui
uji organoleptik, kesesuaian sifat fisik dan kimia adalah A2 (Tepung Badan lIkan
11% : Tepung Kedelai 35%). Perbandingan berat air dan bahan yang digunakan
dalam penyeduhan produk terpilih dalam air (60°C) adalah sebesar 24g dalam 80
ml dengan waktu seduh selama 70 detik. Produk terpilih memiliki densitas kamba
sebesar 0.57 g/ml. Karakteristik kimia produk terpilih adalah kadar air 3.05%,
kadar abu 4.01%, kadar protein 21.82%, kadar lemak 12.93%, karbohidrat by
difference 58.20%, serat kasar 31.73%.

Kata kunci : bubur instan , drum dryer, Modified Cassava Flour, tepung ikan
lele, tepung kedelai



ABSTRACT

Nabilah. B.1610692. Formulation Of Instant Porridge Modified Cassava Flour
With Addition Of Catfish Flour and Soy Flour. Skripsi. Under the guidance of Sri
Rejeki Retna Pertiwi dan Mrr. Lukie Trianawati.

Instant porridge as a protein source can be made with mocaf flour (Modified
Cassava Flour) using the drum dryer method. The addition of catfish flour and
soybean flour aims to increase the nutritional value of instant porridge products.
The purpose of this study is to determine the selected formulation with the
addition of catfish body meal and soybean flour according to nutritional needs,
panelists' preferences and to determine the effect of adding catfish flour and
soybean flour to the characteristics of the Modified Cassava Flour instant porridge
product. The treatment in this study was the difference between catfish body meal
and soybean meal (Al 16%:30%; A2 11%:35%; A3 6%:40%). The instant
porridge produced was tested for proximate, physical tests and organoleptic tests
including hedonic tests, sensory quality tests and triangular tests. The best formula
was selected based on the best acceptance through organoleptic tests, the
suitability of physical and chemical properties was A2 (11% Fish Body Flour :
35% soybean flour). The ratio of the weight of water and the ingredients used in
brewing the selected product in water (60°C) is 24g in 80 ml with a brewing time
of 70 seconds. The selected product has a kamba density of 0.57g/ml. The
chemical characteristics of the selected products were water content 3.05%, ash
content 4.01%, protein content 21.82%, fat content 12.93%, carbohydrates by
difference 58.20%, crude fiber 31.73%.

Keywords: instant porridge, drum dryer, Modified Cassava Flour, catfish flour,
soybean flour
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