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ABSTRACT

MOCAF is a kind of derived product from cassava flour which uses modified cassava prnciple through
fermentation. Recently, MOCAF is used as a subslitufion matter in bakery product, noodls, coakies, and haif-
moist food preduct. In the developmeni of MOCAF, it is nof only expected fo be used as a subshitition matter
in the processing of food products Therefore, this research is needed (o know the pasting properties of
MOCAF. In this rosearch, the pasting properiies of MOCAF is measured using Rapid Visco Analyzer through
some parameters; pesk viscosity, minimum viscosity, breakdown, final viscosily, setback, peak time and
pasting temperature. The resulls of this research show that the peak viscosily value is 3983,4cP, the minimum
viscosily valug is 1959cP, the breakdown value is 2024.4cP, the final viscosity veiue is 2644,6cF, the selback
value is 685,6cP, the peak lime value is 4,28 minule, and the pasting temperalure is 73,65°C Compered with
tapioca, MOCAF has better pasting properiis
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ABSTRAK
MOCAF merupekan produk furunan dari lepung ubi kayu yang menggunakan prinsip memodifikesi sei secera
fermentasi. Dewasa ini, MOCAF digunekan sebagai bahan pensubstitusi pada berbagei produk pangan seperti
produk bakery, mis, cookies, dan produk pangan semi basah. Dalam perkembangannya MOCAF diharapkan
tidak harya sebagei bahan pensubstitusi pada produk pangan Qleh karena itu perlu ditakukan penelitian untuk
mengetahui sifat pasta MOCAF, Dalam peneiitien ini sifat pasta MOCAF diukur menggunakan Rapid Visco
Analyzer dengan beberapa parameler yaitu peak viscosity, minimurm viscosily, breakdown, final viscosty,
setback, peak lime dan pasting temperalurs. Hesil penelitian menunjukkan bahwa nilai peak viscosity sebesar
3983,4cP, minimum viscosity sebesar 7959cP. breakdown sebesar 2024,4cP, fnal viscosity 2644,6cF,
setback sebesar 685,6cP, peak time selama 4,28 menit dan pasting temperature sebesar 73,65°C. Apabila
dibandingkan dengan tapicka, sifal pasta MOCAF lebih baik

Kata kuncl: MOCAF. pasta, RVA



http://repository.unej.ac.id/
http://repository.unej.ac.id/

