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KADAR SERAT PANGAN DAN TEKSTUR PADA MIE OLAHAN 

BERBAHAN SINGKONG (Manihot esculenta) DAN TALAS (Colocasia 
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ABSTRAK 

Latar Belakang: Mie merupakan produk olahan terigu yang sangat populer di 

Indonesia, dengan tingkat konsumsi yang terus meningkat mencapai 3,96 bungkus 

per kapita pada 2021. Namun, ketergantungan pada impor gandum menjadi 

tantangan bagi kemandirian pangan nasional. Upaya diversifikasi pangan lokal 

melalui penggunaan tepung singkong dan talas menjadi alternatif strategis, 

meskipun kedua bahan tersebut memiliki kendala tekstur karena ketiadaan gluten.  

Tujuan: Penelitian ini bertujuan untuk menganalisis kadar serat pangan dan 

karakteristik tekstur (hardness) pada produk mie berbahan dasar tepung singkong 

dan talas dengan penambahan ikan wader sebagai mie tinggi serat dan gluten free. 

Metode: Pengembangan produk ini menggunakan formulasi yang terdiri dari 40% 

tepung singkong, 40% tepung talas, 8% tapioka, dan 12% tepung ikan wader. 

Analisis kadar serat pangan dilakukan menggunakan metode AOAC, sedangkan 

pengujian tekstur (hardness) menggunakan Texture Analyzer.  

Hasil: Mie tersebut memiliki rata-rata kadar serat pangan sebesar 6,91 g/100g dan 

tingkat kekerasan rata-rata sebesar 829,577 gf. 

Kesimpulan: Hasil serat pangan dan tekstur dari produk ini menunjukkan bahwa 

penggunaan bahan lokal dari singkong, talas dengan penambahan ikan wader dapat 

menciptakan produk pangan fungsional yang kaya serat dengan tekstur yang belum 

layak untuk dikonsumsi. 

Kata Kunci: Ikan Wader, Mie, Serat Pangan, Singkong, Talas, Tekstur. 

Kepustakaan : 32 Pustaka 
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DIETARY FIBER CONTENT AND TEXTURE IN NOODLES MADE FROM 

CASSAVA (Manihot esculenta) AND TARO (Colocasia esculenta) WITH THE 

ADDITION OF WADER FISH (Rasbora jacobsoni) 

(xiii + 48 pages + 5 tables + 9 picture + 2 attachments) 

ABSTRACT 

Background: Noodles are a wheat-based processed product that is very popular in 

Indonesia, with consumption levels continuing to rise, reaching 3.96 packs per 

capita in 2021. However, dependence on wheat imports poses a challenge to 

national food self-sufficiency. Efforts to diversify local foods through the use of 

cassava and taro flour are a strategic alternative, even though both ingredients have 

texture issues due to the absence of gluten.  

Objective: This study aims to analyze the dietary fiber content and texture 

characteristics (hardness) of noodle products made from cassava and taro flour with 

the addition of wader fish as high-fiber and gluten-free noodles. 

Methods: This product was developed using a formulation consisting of 40% 

cassava flour, 40% taro flour, 8% tapioca, and 12% wader fish flour. Dietary fiber 

content was analyzed using the AOAC method, while texture (hardness) was tested 

using a Texture Analyzer.  

Results: The noodles have an average dietary fiber content of 6.91 g/100g and an 

average hardness level of 829.577 gf. 

Conclusion: The dietary fiber content and texture of this product indicate that the 

use of local ingredients such as cassava and taro, with the addition of wader fish, 

can create a functional food product that is rich in fiber and has a texture suitable 

for consumption. 

 

Keywords: Noodles, cassava, taro, wader fish, dietary fiber, texture. 
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