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APLIKASI TEKNIK IRADIASI DALAM PENANGANAN
KUALITAS FISIKO-KIMIA TEPUNG MOCAF
(MODIFIED CASSAVA FLOUR)

ABSTRAK

Tepung Mocaf (Modified cassava flour) dapat digunakan sebagai tepung alternatif
yang memanfaatkan potensi bahan pangan lokal. Tepung mocaf terbuat dari
singkong yang di fermentasi. Pemanfaatan tepung berbasis bahan pangan lokal
telah dikembangkan guna mendukung program diversifikasi pangan. Teknik
iradiasi dilakukan dalam penanganan sifat fisiko-kimia (organoleptic, warna,
kadar air, aktivitas air, abu, viskositas dan pH) tepung mocaf. Tepung mocaf yang
telah dikemas dengan kemasan plastik berbahan LDPE diiradiasi dengan
menggunakan sinar gamma dengan dosis 2, 4, dan 6 kGy. Sampel yang tidak
diiradiasi pun disiapkan sebagai kontrol. Tepung mocaf yang telah diiradiasi
dengan dosis 2 dan 6 kGy memiliki perbedaan nyata terhadap nilai L dan a pada
pengujian warna, kadar abu, viskositas dan pH. Sedangkan tepung mocaf yang
telah diiradiasi dengan dosis 4 kGy memiliki perbedaan nyata terhadap nilai L dan
viskositas.

Kata kunci: iradiasi gamma, sifat fisiko-kimia, tepung mocaf



APLICATION THE IRRADIATION METHODE IN HANDLING
PHYSICO-CHEMICAL PROPERTIES OF
MODIFIED CASSAVA FLOUR

ABSTRACT

Mocaf (Modified cassava flour) can be used as alternative flour which exploits the
potential material of the local food. Mocaf is made from the fermented cassava.
The utilization of the flour based on local food has been developed for supporting
food diversification programs. Irradiation food method is carried out in handling
the physico-chemical properties (organoleptic, color, water, ash contents, water
activity, viscosity and pH) of mocaf. Mocaf was packed in low density
polyethylene (LDPE) pouch then is irradiated by gamma rays with doses 2, 4, and
6 kGy. Unirradiated sample was also prepared as kontrol. Mocaf that has been
irradiated whit doses 2 and 6 kGy has a significant difference in the (L) and (a)
value of the colour testing, ash contents, viscosity and pH. Then mocaf that has
been irradiated whit dose 4 kGy has a significant difference only in L value and
viscosity.

Key words: gamma irradiation, mocaf, physico-chemical properties
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