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ABSTRAK

Wilandasari M. Dunggio. Kapasitas Antioksidan Mie Kering dan Mie Basah
Substitusi Tepung Daun Kelor ( Moringa Oleifera L ). Dibimbing oleh Yuszda K.
Salimi dan Zainudin Antuli.

Penelitian ini bertujuan mengetahui tingkat kesukaan masyarakat terhadap
mie kering & basah yang terbuat dari substitusi tepung daun kelor, kandungan gizi
proksimat mie kering & basah substitusi tepung daun kelor, serta mengetahui
kapasitas antioksidan mie kering & basah. Hasil penelitian menunjukan dengan
variasi perbandingan tepung terigu dan tepung daun kelor memberikan pengaruh
nyata (P<0,05) dengan karakteristik kimia pada mie kering meliputi kadar air
9,61% , kadar Abu 5,74%, lemak 5,51%, protein 12,78% dan karbohidrat 66,33%,
pada mie basah kadar air 38,33%, kadar abu 1,70%, lemak 4,03%, protein 8,74%
dan karbohidrat 47,18%. Pengujian organoleptik pada mie kering meliputi: warna
5,27 (agak suka), aroma 5,36 (agak suka), tekstur 5,00 (agak suka), rasa 5,43
(agak suka) dan overall 5,13 (agak suka), pada mie basah pengujian organoleptik
meliputi: warna 4,40 (netral), aroma 4,63 (netral), tekstur 5,07 (agak suka), rasa
5,16 (agak suka) dan overall 5,20 (agak suka). Berdasarkan hasil perlakuan
terbaik yang ditunjukkan oleh perbandingan tepung terigu 90% dan tepung daun
kelor 10% mengandung kapasitas antioksidan sebesar 1142,8812 mg AEAC/g
pada mie kering dan pada mie basah sebesar 50,1324 mg AEAC/qg.

Kata Kunci :Mie kering & basah, tepung daun kelor, Kapasitas Antioksidan,
Kadar Proksimat,
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ABSTRACT

Wilandasari M. Dunggio. Antioxidant Capacity of Dry and Wet Noodles with
Substitution of Moringa (Moringa Oleifera 1L.) Leaves Flour. The principal
supervisor is Yuszda K. Salimi and the co-supervisor is Zainudin Antuli.

The research aims to find out the preference rate of community on the dry and
wet noodles made of substitution of moringa leaves flour, nutritional content
particularly proximate of dry and wet noodles made of substitution of moringa leaves
flour, and to find out the antioxidant activity dry and wet noodles. The research
finding shows that variation of wheat flour and moringa leaves flour owns a
significant effect (P<0.05) on the chemical characteristics of dry noodle, which
encompasses moisture content for 9.61%, ash content for 5.74%, fat content for
5.51%, protein content for 12.78%, and carbohydrate content for 66.33%. Meanwhile,
the results in wet noodles are that moisture content for 38.33%, ash content for
1.70%, fat content for 4.03%, protein content for 8.74%, and carbohydrate content for
47.18%. In addition, the organoleptic test in the dry noodle covers: color for 5.27
(slightly like), aroma for 5.36 (slightly like), texture for 5.00 (slightly like), taste for
5.43 (slightly like), and overall for 5.13 (slightly like). In the meantime, the results in
wet noodles are that color for 4.40 (neutral), aroma for 4.63 (neutral), texture for 5.07
(slightly like), taste for 5.16 (slightly like), and overall for 5.20 (slightly like). In
reference to the ﬁnding, the best treatment is indicated by comparison of wheat flour
for 90%, and moringa leaves flour for 10% as it contains antioxidant capacny for
1142.8812 mg AEAC/g in the dry ngédle ar;d 50 1324 mg AEAC/g in the wet
noodle. ‘ s
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