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INTISARI 

 

Roti tawar kukus merupakan makanan basah yang memiliki karakteristik  warna pucat, 

volume yang lebih rendah dari roti tawar panggang yang berbahan dasar tepung gandum. Roti 

tawar kukus berbahan dasar tepung gandum dapat disubstitusikan dengan menggunakan 

kombinasi dari tepung tempe kacang tanah dan pati garut. Penelitian ini bertujuan untuk 

mengetahui pengaruh substitusi roti tawar kukus dan mengetahui formula terbaik yang dapat 

menghasilkan kualitas kimia, fisik, mikroorganisme serta organoleptik. Rancangan percobaan 

yang digunakan adalah menggunakan rancangan acak lengkap (RAL) dengan 4 perbandingan 

tepung tempe kacang tanah dan pati garut F0 (0:0), F1 (7,5:12,5), F2 (10:10) dan F3 (12,5:7,5) 

yang kemudian dianalisis menggunakan SPSS One Way Anova dengan tingkat kepercayaan 

95% dan uji DMRT. Produk roti tawar kukus pada penelitian menghasilkan nilai kadar air 

29,13% - 33,12%, kadar abu 0,23 – 0,33, kadar lemak 0,45% - 7,13%, kadar protein 1,00% - 

9,51%, kadar serat tidak larut, 2,56% -5,93%, kadar serat larut 7,91% - 17,06%, kadar 

karbohidrat 49,90% - 67,49% tekstur (crust) 1,10 x 104 N/m2 – 2,49 x 104 N/m2, tekstur crumb 

4,91 x 104 – 8,29 x 104, volume spesifik roti 2,38 cm3/g – 2,69 cm3/g, berwarna kuning oranye, 

∆E 1,95 – 4,72, ALT 0,33x101 koloni/g – 12,66 x101, AKK 0 koloni/g. Roti tawar kukus 

didaapatkan perlakuan terbaik pada F1 yang tinggi serat tidak larut dan larut, tinggi lemak, 

nilai kekerasan dibawah kontrol, perubahan warna relatif rendah dan volume spesifik di atas 

kontrol nilai ALT dan AKK rendah. 

 

Kata Kunci: Tepung Tempe Kacang Tanah, Pati Umbi Garut dan Roti Tawar Kukus 
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ABSTRACT 

 

Steamed white bread is a moist food product characterized by a pale color and a lower 

volume compared to baked white bread made from wheat flour. Steamed white bread made 

from wheat flour can be substituted using a combination of peanut tempeh flour and arrowroot 

starch. This study aimed to determine the effect of substitution on steamed white bread and to 

identify the best formulation that produces optimal chemical, physical, microbiological, and 

organoleptic qualities. The experimental design used was a Completely Randomized Design 

(CRD) with four ratios of peanut tempeh flour and arrowroot starch: F0 (0:0), F1 (7.5:12.5), 

F2 (10:10), and F3 (12.5:7.5). Data were analyzed using SPSS One-Way ANOVA at a 95% 

confidence level followed by Duncan’s Multiple Range Test (DMRT). The results showed that 

the steamed white bread had moisture content ranging from 29.13% to 33.12%, ash content 

from 0.23% to 0.33%, fat content from 0.45% to 7.13%, protein content from 1.00% to 9.51%, 

insoluble fiber content from 2.56% to 5.93%, soluble fiber content from 7.91% to 17.06%, and 

carbohydrate content from 49.90% to 67.49%. The crust texture ranged from 1.10 × 10⁴ N/m² 

to 2.49 × 10⁴ N/m², crumb texture from 4.91 × 10⁴ to 8.29 × 10⁴ N/m², and specific volume 

from 2.38 to 2.69 cm³/g. The color was yellow-orange with ΔE values ranging from 1.95 to 

4.72. Total plate count ranged from 0.33 × 10¹ to 12.66 × 10¹ CFU/g, while yeast and mold 

counts were 0 CFU/g. The best treatment was F1, which exhibited high insoluble and soluble 

fiber contents, high fat content, lower hardness than the control, relatively low color change, 

higher specific volume than the control, and low microbial counts. 
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