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MOTTO

“Jadilah diri kamu sendiri”

Dikala gagal kamu dihina
Dikala sukses kamu di sanjung

Tapi ingatlah bahwa, perjuangan belum seluruhnya tuntas

Masih ada rintangngan yang akan di hadapi di depan

Maka hadapilah dengan
Berpegang pada jalan tuhanmu allah swt
Berpegang pada prinsip yang kamu bangun

Tetaplah berkata, aku bersyukur atas segalanya

Never give up if you give up then you will fail completely, but if you try again
there is still hope for you to make it happen

-Andi Kurniawan-
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Andi Kurniawan, 2024, Karakteristik Brownies Panggang Dengan Subtitusi
Tepung Mocaf (modified cassava flour) Dan Pemanis Daun Stevia (stevia
rebaudiana bertoni M)
Pembimbing : Arif Prashadi Santosa S. TP., M. Sc., Tequh Pribadi, S. Hut., M. Si
ABSTRAK
Brownies merupakan jenis roti yang memiliki warna coklat dominan hitam.
Brownies memiliki tekstur yang hampir mirip dengan cake namun lebih keras.
Bahan utama dalam pembuatan brownies adala tepung terigu. Ketersedian
gandum di indonesia masih rendah. Permasalahan ini mampu di atasi dengan
memanfaatkan sumber daya lokal seperti ubi kayu.ubi kayu atau singkong.
Singkong merupakan tanaman pangan dengan nilai karbohidrat yang tinggi di
bandingkan dengan tanaman berumbi lainya. Ketersedian singkong yang
berlimpah dapat dimanfaatkan untuk menggantikan tepung terigu dalam
pembuatan brownies salah satunya adalah tepung mocaf. Tepung mocaf memiliki
kelebihan yakni memiliki daya rekat yang tinggi, dapat menyerap protein,
kemampuan melarut, serta kandungan karbohidrat yang tinggi. penelitian ini
bertujuan untuk mengetahui pengaruh subtitusi tepung mocaf (modified cassava
flour) dan pemanis daun stevia (stevia rebaudiana bertoni M) terhadap
karakteristik brownies panggang. Penelitian di laksanakan di Gedung | atau
Laboratorium (LAB) Agroteknologi Terapan FPP UMP dan Laboratorium Teknik
Pengolahan Pangan UNSOED. Metode yang di gunakan pada penelitian ini adalah
Rancangan Acak Lengkap (RAL) yang terdiri atas dua faktor. Faktor pertama
adalah variasi tepung mocaf dan tepung terigu yaitu: M1 : 30% Tepung Mocaf,
70% Tepung Terigu M2 : 40% Tepung Mocaf 60 % Tepung Terigu M3 : 50%
Tepung Mocaf 50 % Tepung Terigu M4 : 60 % Tepung Mocaf 40% Tepung
Terigu. Faktor kedua adalah variasi penambahan pemanis alami (stevia
rebaudiana bertoni M) S1: 1,75 gram tiap 75 gram tepung total S2 : 2,75 gram
tiap 75 gram tepung total S3 : 3, 75 gram tiap 75 gram tepung total. Variabel yang
di uji terdiri dari analisis proksimat (kadar air, kadar abu, kadar serat, daya
kembang). Dan uji organoleptic (warna, tekstur, rasa, aroma, kesukaan
keseluruhan). Analisis data yang di gunakan adalah uji ANOVA di lanjutkan
dengan uji DMRT 5%. Hasil penelitian menunjukan subtitusi tepung mocaf (M)
berbeda nyata terhadap kadar serat dan daya kembang. Hasil penelitan
menunjukan penambahan pemanis daun stevia (S) berbeda nyarta terhadap kadar
serat dan daya kembang. Hasil interaksi perlakuan (SxM) menunjukan berbeda
nyata terhadap uji kadar air, kadar abu, kadar serat, dan daya kembang. Hasil
penelitian uji organoleptik berbeda nyata terhadap semua variable kecuali
penambahan pemanis daun stevia. Perlakuan terbaik terdapat pada S3M4 dengan
kadar air, 14, 9% kadar abu 4,40% kadar serat 40,00% dan daya kembang 94% uji
organoleptik warna dengan skor 5, 2 (agak suka) tekstur 5, 15 (agak suka) rasa
dengan skor 5, 25 (agak suka) aroma dengan skor 5,30 (agak suka) dan kesukaan
keseluruhan dengan skor 5, 1 (agak suka)
Kata kunci : Brownies, Tepung Mocaf, Pemanis daun stevia
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Andi Kurniawan, 2024, Characteristics Of Baked Brownies With Substitution
Of MOCAF Flour (modified cassava flour) And Stevia Leaf Sweetener (stevia
rebaudiana bertoni M)

Guidance : Arif Prashadi Santosa S. TP., M. Sc., Tequh Pribadi S. Hut., M.
Si.

ABSTRACT

Brownies are a type of bread characterized by their dark brown color and texture,
which is similar to cake but denser and more firm. The primary ingredient in
brownies is wheat flour; however, its availability in Indonesia is limited. This
issue can be addressed by utilizing local resources such as cassava. Cassava is a
staple crop with higher carbohydrate content compared to other tuber crops. The
abundant availability of cassava can be leveraged to replace or substitute wheat
flour in brownie production, specifically using MOCAF (modified cassava
flour). MOCAF flour offers several advantages, including high adhesive
properties, protein absorption capacity, solubility, and a higher carbohydrate
content compared to wheat flour. This study aimed to determine the effect of
substituting MOCAF flour and adding stevia leaf sweetener on the characteristics
of baked brownies. The research was conducted at the Applied Agrotechnology
Laboratory of FPP UMP and the Food Processing Engineering Laboratory of
UNSOED. The method employed was a Completely Randomized Design (CRD)
consisting of two factors: the first factor included four levels, and the second
factor included three levels, with each combination repeated three times. The
first factor was the variation in MOCAF and wheat flour ratios: M1: 30%
MOCAF, 70% wheat flour; M2: 40% MOCAF, 60% wheat flour; M3: 50%
MOCAF, 50% wheat flour; M4: 60% MOCAF, 40% wheat flour. The second
factor was the variation in the addition of stevia leaf sweetener: S1: 1.75 grams
per 75 grams of total flour; S2: 2.75 grams per 75 grams of total flour; S3: 3.75
grams per 75 grams of total flour. The variables tested included proximate
analysis (moisture content, ash content, fiber content, and expansion capacity)
and organoleptic tests (color, texture, aroma, taste, and overall preference). Data
analysis was conducted using ANOVA followed by the DMRT test at a 5%
significance level. The results revealed that flour substitution (M) significantly
affected fiber content and expansion capacity. The addition of stevia leaf
sweetener (S) also significantly affected fiber content and expansion capacity.
Interaction between the treatments (SxM)significantly affected moisture content,
ash content, fiber content, and expansion capacity. Organoleptic test results
indicated that the MOCAF substitution factor (M) and interaction between
treatments (SxM) significantly affected all organoleptic test variables. The best
proximate test results were obtained with the S3M4 treatment, which yielded
14.9% moisture content, 4.40% ash content, 40.00% fiber content, and 94%
expansion capacity. The organoleptic scores for this treatment were: color 5.2
(kind of like), texture 5.15 (kind of like), taste 5.25 (kind of like), aroma 5.30
(kind of like), and overall preference 5.1 (kind of like).

Keywords: brownies, MOCAF flour, stevia leaf sweetener
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