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ABSTRAK

Sus kering merupakan salah satu jenis choux pastry yang berasal dari
campuran air, garam, margarin, tepung, dan telur yang memiliki tekstur renyah.
Sus kering tidak hanya dihasilkan dengan bahan baku dari tepung terigu, namun
dapat dihasilkan dari jenis tepung lain seperti tepung mocaf dan tepung kedelai.
Tepung mocaf merupakan tepung singkong yang proses pembuatannya dilakukan
dengan cara fermentasi. Tepung kedelai mengandung tidak kurang dari 50%
protein dan menjadi sumber isoflavon yang sangat bagus. Jahe memiliki
komponen utama minyak atsiri jahe yang menyebabkan bau harum adalah
zingiberen dan zingiberol. Penelitian ini bertujian untuk mengetahui kandungan
protein dan kualitas organoleptik sus kering tepung kedelai dan mocaf dengan
variasi penambahan jahe. Rancangan penelitian menggunakan Rancangan Acak
Lengkap 2 faktor yaitu: faktor 1: perbandingan tepung kedelai dengan tepung
mocaf 0:100 (T0), 25:75 (T1), 50:50 (T2), 75:25 (T3),100:0 (T4) dan faktor 2:
ekstrak jahe yaitu 2% (J1) dan 3% (J3) dengan 3 kali ulangan. Berdasarkan hasil
penelitian kadar protein tertinggi sus kering pada perlakuan T4J2 (formulasi 100%
tepung kedelai : 0% tepung mocaf dan ekstrak jahe 3%) dengan kadar protein
mencapai 13,01%. Perlakuan T2J2 (formulasi tepung kedelai 50% : tepung mocaf
50% dan ekstrak jahe 3%) mempunyai aroma tidak langu, rasa gurih, tekstur
renyah, dan paling disukai konsumen.

Kata kunci : Sus kering, tepung kedelai, tepung mocaf, ekstrak jahe
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UTILIZATION OF SOYBEAN FLOUR AS A SUBSTITUTION OF DRY
CHOUX PASTRY MOCAF FLOUR WITH THE VARIATION OF
GINGER EXTRACT ADDITION

Noor Layla, A 420110055, Biology Education Program, Thesis, Surakarta:
Faculty of Teacher Training and Education, University of Muhammadiyah
Surakarta, 2015

ABSTRACT

Dry choux pastry is one of choux pastry that originated from a mixture of water,
salt, margarine, flour, and eggs that have a crunchy texture. Dry choux pastry not
only produced with standard materials from wheat flour, but can be produced
from other types of flour such as mocaf flour and soybean flour. Mocaf flour is a
cassava flour which is done by fermentation. Soybean flour containing not less
than 50 % protein and be a very good source of isoflavon.. Ginger has a main
component of essential oil that has a fragrant odor cause by zingiberen and
zingiberol. The purpose of this study was to know the protein content and
organoleptic quality of dry choux pastry with soybean flour and mocaf flour
formulations with additional ginger variations. The study design using completely
randomized design with 2 factors: factor 1 : soybean flour : mocaf flour rasio (0 :
100 (TO), 25:75 (T1) , 50:50 (T2), 75:25 (T3), 100 : 0 (T4) and factor 2 : extract
of ginger (2 % (J1) and 3 % ( J3)) with 3 replications from each treatment. The
results showed that the highest protein content in the dry choux pastry treatment
was T4J2 (formulations 100 % soybean flour: 0 % mocaf flour and ginger extract
3 %) to reach 13.01% protein content. Treatment T2J2 (50 % formulations
soybean flour: 50 % mocaf flour and ginger extract 3 %) had no unpleasant
aroma, savory flavor, crunchy texture, and most preferred by consumers.

Keywords: Dry choux pastry, soybean flour, mocaf flour, ginger extract
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