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ABSTRAK

Penelitian ini bertujuan untuk mengetahui pengaruh pencampuran tepung kacang
hijau, tepung ubi jalar ungu, dan tepung terigu terhadap karakteristik mi kering
dan untuk mengetahui pencampuran terbaik tepung kacang hijau, tepung ubi jalar
ungu dan tepung terigu. Rancangan penelitian yang digunakan adalah rancangan

acak Iengkap (RAL) dengan s-peTTa ‘%EIIHE . Data penelitian dianalisis
ak . ' J@VA) dan dilanjutkan

penelitian menunjukk akue baik adalal§ pencampuran tepung
kacang hijau, tepung i ¢ g tefjou diperoleh dengan
perbandingan tepung Ki ij ngu 20% dan tepung
terigu 60% dengan sk aroma 3,32 (normal),
rasa 3,24 (normal) da s kadar air (12,67%),
kadar abu (2,87%), K ),67%), kadar protein
(13,65%), kadar lema
(43,37%), kekerasan (3

Kata Kunci :mi kering ungu.



Effect Of Formulation Of Mung Bean Flour (Vigna Radiata),
Purple Sweet Potato Flour (Ipomoea Batatas L..), And Wheat
Flour On The Characteristics Of Dry Noodles.

Muhammad Ihsan, Novizar, Aisman

ABSTRACT

This research aims to determine the effect of blending mung bean flour, purple
sweet potato flour, and wheat flour on the characteristics of dry noodles and
determine the best mixture of mung bean flour, purple sweet potato flour and wheat
flour on the characteristics of dry noodles. The research design used was a
completely randomized deS|gn (CRD) with 5 treatments and 3 replications. The
research data was ana ] weis of Variance (ANOVA) and
continued with Dunca " A [ YIR) analysis at the 5%
level. The results shoy ing green bean flour,
purple sweet potato flg itio of 20% mung bean
flour, 20% purple sw¢ with an organoleptic
color score of 3.32 (no A (normal) and texture
2.92 (normal), results , ash content (2.87%),
acid insoluble ash con - . ), fat content (1.56%0),
carbohydrate conten . lioxide ivi (43.37%), hardness




