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ABSTRAK  

   Mie instan dapat menjadi salah satu inovasi pangan olahan dari tepung 

umbi-umbin (ubi kayu, ubi jalar kuning dan ubi jalar ungu) untuk meningkatkan  

pangan dan mengurangi penggunaan tepung terigu yang terus meningkat seiring 

dengan banyaknya penggunaan tepung terigu dalam makanan yang dikonsumsi 

sehari-hari. Selama ini ubi  di konsumsi hanya sebatas di rebus, kukus, goreng, 

dipanggang atau bakar. Salah satu cara yang digunakan untuk meningkatkan umur 

simpan ubi ialah diproses terlebih dahulu menjadi tepung. Tepung ubi  adalah 

merupakan hancuran ubi  yang dihilangkan kadar airnya.  

 Metode yang digunakan meliputi  uji organoleptik (scoring) dan analisis 

kandungan gizi (proksimat). Terdapat tiga jenis umbi yang diolah yaitu ubi kayu, 

ubi jalar ungu, dan ubi jalar kuning yang berasal dari desa Naiola kefamenanu 

Kabupaten TTU. Prosedur kerja terdiri dari pembuatan ubi menjadi tepung, 

Pembuatan tepung menjadi mie, pengujian organoleptik, dan pengujian 

proksimat. Ketiga jenis ubi terlebih dahulu  diolah menjadi tepung ubi, kemudian 

tepung ubi diolah menjadi mie ubi. Pada pengujian organoleptik melibatkan 30 

panelis tidak terlatih untuk melihat tingkat kesukaan pada aroma, rasa, warna dan 

tekstur dari ketiga jenis mie. Data yang diperoleh selanjutnya dianalisis dengan uji 

scoring. Sedangkan untuk pengujian proksimat (kadar air, kadar abu, lemak, 

protein dan karbohidrat) dilakukan untuk tepung dan mie ubi. Data uji proksimat 

dianalisis secara deskriptif. 

 Hasil penelitian menunjukkan bahwa pada pengujian organoleptik, tingkat 

kesukaan panelis terhadap parameter aroma, rasa, dan warna dari ketiga jenis mie 

berpengaruh tidak signifikan (Fhitung < Ftabel 0,05), sedangkan untuk parameter 

tekstur menunjukan pengaruh signifikan (Fhitung > Ftabel 0,05). Pada pengujian 

kandungan gizi tepung umbi bervariasi. Tepung ubi kayu mengandung kadar air 

dan kadar abu paling tinggi dari tepung ubi jalar ungu, dan ubi jalar kuning yaitu 

9.14%. dan 2.07%. Kadar lemak tertinggi dimiliki oleh tepung ubi jalar ungu 

(1.22%). Kadar protein tertinggi oleh tepung ubi jalar ungu dan tepung ubi jalar 

kuning (2.62%). Kadar karbohirat tertinggi dimiliki oleh tepung jalar kuning 

(86.64%). Sedangkan untuk kandungan gizi mie ubi, kadar abu terttinggi dimiliki 

oleh mie ubi jalar ungu (6.32%), kandungan kadar air tertinggi dimiliki oleh mie 

ubi jalar kuning (2%), kadar lemak dan kadar protein tertinggi oleh mie jalar ungu 

yaitu 4.24% , dan 9.46%. Selanjutnya, kadar karbohidrat tertinggi dimiliki oleh 

mie ubi jalar ungu yaitu 82.69%. Kenaikan protein dari masing-masing mie        

tersebut karena adanya penambahan tepung cakra dan penambahan telur. 

Kata Kunci: Mie, tepung,  umbi-umbian, kandungan gizi, organoleptik 
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ABSTRACT 

Instant noodles can be one of the innovations in processed food from tuber 

flour (cassava, yellow sweet potato and purple sweet potato) to improve food and 

reduce the use of wheat flour which continues to increase along with the 

increasing use of wheat flour in food consumed daily. So far, sweet potatoes have 

been consumed only boiled, steamed, fried, baked or grilled. One method used to 

increase the shelf life of sweet potatoes is to first process them into flour. Sweet 

potato flour is crushed sweet potato that has had its water content removed.  

The methods used included organoleptic tests (scoring) and nutritional 

content analysis (proximate). There were three types of tubers processed, namely 

cassava, purple sweet potato and yellow sweet potato which come from Naiola 

Kefamenanu village, TTU Regency. The work procedure consisted  of making 

sweet potatoes into flour, making flour into noodles, organoleptic testing and 

proximate testing. The three types of sweet potatoes were first processed into 

sweet potato flour, then the sweet potato flour was processed into sweet potato 

noodles. The organoleptic test involved 30 untrained panelists to see the level of 

preference for the aroma, taste, color and texture of the three types of noodles. 

The data obtained was then analyzed using a scoring test. Meanwhile, proximate 

testing (moisture content, ash content, fat, protein and carbohydrates) was carried 

out for sweet potato flour and noodles. Proximate test data were analyzed 

descriptively. 

The results of the research showed that in organoleptic testing, the level of 

panelists' preference for the aroma, taste and color parameters of the three types of 

noodles had no significant effect (Fcount < Ftable 0.05), while the texture 

parameters showed a significant influence (Fcount > Ftable 0.05). . In testing, the 

nutritional content of tuber flour varied. Cassava flour contained  the highest 

water content and ash content of purple sweet potato flour and yellow sweet 

potato flour, namely 9.14%. and 2.07%. The highest fat content was found in 

purple sweet potato flour (1.22%). The highest protein content was purple sweet 

potato flour and yellow sweet potato flour (2.62%). The highest carbohydrate 

content was found in yellow sweet potato flour (86.64%). Meanwhile, for the 

nutritional content of sweet potato noodles, the highest ash content was for purple 

sweet potato noodles (6.32%), the highest water content is for yellow sweet potato 

noodles (2%), the highest fat content and protein content for purple sweet potato 

noodles was 4.24%, and 9.46%. Furthermore, purple sweet potato noodles had the 

highest carbohydrate content, namely 82.69%. The increase in protein from each 

noodle was due to the addition of chakra flour and the addition of eggs. 

Keywords: Noodles, flour, tubers, nutritional content, organoleptik 
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