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Pemanfaatan Wortel (Daucus carrota L) Pada Pembuatan Cendol Ditinjau Dari Sifat Fisik, Sifat Organoleptik dan Kadar Beta Karoten
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INTISARI
Latar Belakang: Sebagai negara tropis, Indonesia sangat kaya akan sayuran. Namun sangat disayangkan konsumsi sayuran masyarakat Indonesia masih relatif rendah. Padahal, sayuran sangat besar peranannya bagi kesehatan manusia. Salah satu sayuran yang dikenal masyarakat Indonesia adalah wortel. Namun pemanfaatan wortel masih terbatas sebagai hidangan sayur. Perlu pemanfataan wortel untuk menghasilkan makanan yang disukai dengan harga terjangkau. Salah satu makanan tersebut adalah cendol.

Tujuan: Penelitian ini bertujuan untuk mengetahui perbedaan sifat fisik, sifat organoleptik dan kadar beta karoten cendol degan variasi penambahan wortel.

Metode penelitian: Jenis penelitian ini adalah eksperimental semu dengan rancangan acak sederhana menggunakan uji statistik Kruskal Wallis dan jikaada perbedaan yang nyata dilanjutkan dengan menggunakan uji statistik Mann-Whitney. Analisa beta karoten menggunakan uji Anova.

Hasil: Hasil uji sifat fisik menunjukkan cendol menjadi berwarna orange, aroma agak langu, rasa manis khas wortel, dan tekstur lembek. Hasil uji organoleptik menunjukkan ada perbedaan yang signifikan pada tekstur cendol yaitu pada penambahan wortel 70%. Hasil uji anova terhadap kadar beta karoten cendol menunjukkan semakin banyak penambahan wortel maka kadar beta karoten cendol semakin banyak.

Kesimpulan: ada perbedaan sifat fisik dan sifat organoleptik meliputi warna, aroma, rasa dan tekstur serta ada perbedaan kadar beta karoten cendol. Cendol wortel yang dapat diterima adalah cendol dengan penambahan wortel 60%.
Kata Kunci : wortel, cendol, sifat fisik, sifat organoleptik, beta karoten

Utilization of Carrots (Daucus carrota L) in Making Cendol seem from The Physical Properties, of The Organoleptic Properties and High Levels of Beta Carotene
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ABSTRACT

Background: As a tropical country, Indonesian is very rich in vegetables. But unfortunate fate Indonesian community vegetable consumption is relatively low.  Though, vegetables have very big role for human health. One vegetable known in Indonesian society is carrot. However, the use of carrots as a vegetable dish is very limited. Its needs to use carrots to produce a preferred food at affordable price. One such food is cendol.  

Objective: This research aims to know the differences physical properties, organoleptic properties and the content beta carotene in cendol with variation of carrot addition.

Method: this type of research is experimental with simple random design using statistical tests Kruskal Wallis. If there are differences continued with a Mann-Whitney test. The analysis of the levels of beta carotene need it will be Anova test.

Results: Physical test results showed that cendol become orange, the smell was rather unpleasant, the flavor was distinctive characteristic sweetness of the carrots and cendol texture was mushy. Organoleptic test results with Kruskal Wallis showed significant differences occured only in cendol texture, with addition 70%  carrots. Anova test results indicated that the higher the carrot addition, the higher beta carotene content.

Conclusions: There is a difference in the physical properties including color, smell, flavor and texture of carrots cendol. There is also difference of organoleptic include color, smell, flavor and texture carrots cendol. There are different in levels of cendol beta carotene. Carrots cendol is also which is acceptable is cendol with addition of carrots 60%.
Keyword: carrot, cendol, physical characteristic, nature organoleptic, beta carotene
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