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Abstract

This study aims to determine the effect of comparison of corn flour and grated cmm and the addition of
liguid margarine to the characteristics of "rebok sikiseko". The design used is a Completely Randomized
Design (CRD) with two factors and two replications, namely mﬁrsx-ﬁzcmr comparison of cornflour and
grated coconut which consists of three levels: 3:1; 2:2; 1:3. The second factor is the addafm of liquid
margarine which consists of 3 levels: 100 ml, 125 ml, 150 ml. Objective observations include water content,
protein content, fat content, ash content, carbohydrate content, crude fiber content and subjectively including
color, texture, aroma, taste, and overall acceptance. The best research results obtained in the treatment of
aruﬂrmr and grated coconut 1:3 with the addition of 100 ml margarine produce a water content of 5.73%,
protein content of 5.28%, fat content of 29.21%, ash content of 0.54%, fiber content roughly 4.00%,
carbohydrate content 59.25%, and subjectively obtained the highest favorite value from panelists.

Keywords: “Rebok Sikiseko”; Cornstarch; Grated Coconut; Margarine.

1. Introduction

Traditional food is a form of culture that is characterized by regional, specific, diverse and
types that reflect the natural potential of each region. Food is not only a means to meet one's
nutritional needs. Food is also useful for maintaining human relations, a symbol of the identity of a
particular society, and can also be sold and promoted to support tourism that can support a region's
income [1].

"Rebok sikiseko" is a traditional food from Manggarai which is made from basic ingredients
namely corn starch mixed with grated coconut and granulated sugar, "rebok sikiseko" is processed
by roasting to produce a dry and starchy texture. At present the consumption patterns of society are
beginning to change, the more widespread modern food is also declining the level of consumption
of traditional food among the people. This is due to the number of processed food products so that
some people prefer modern foods over traditional foods to be more prestigious to be served with a
more tantalizing appearance. As happened with "rebok sikiseko", this traditional Manggarai food
began to decline.

This research was conducted to modify and introduce "rebok sikiseko" as a traditional food
that is no less competitive with modern food that is currently rife. In the process of modification
"rebok sikiseko" used margarine that has been melted first so that "rebok sikiseko" which was
originally shaped as flour into solid and can be shaped or printed so that it is easy to consume.
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2. Materials and Methods

TEhe and Location of Research

This research was conducted at the Food Processing Laboratory, Fac“ty of Agriculture,
University of Warmadewa Denpasar and for the analysis partly carried out at the Food Analysis
Laboratory of the Faculty of Agricultural Technology, Udayana University. This research was
conducted from April 2019 to July 2019.

Research Material

The raw materials used in the manufacture of "rebok sikiseko" are broken corn purchased at
Sanglah Market and then further processed at the Food Processing Laboratory, Faculty of
Agriculture, Warmadewa University, granulated sugar, grated coconut, and margarine with the
Blue Band brand. While the packaging material uses special jars such as cookie jars. The materials
used to analyze include: equates, 10% alcohol, ether, concentrated K,50, or Na,SO,, CuSO,, Zn,
H,SO., NaOH, H;BO,.

The equipment used in this study were scales. pans, basins, gas stoves, pans, ovens. dough
molds, fried spoons, molds, blenders, comn grinding machines. And for analysis using a 250 ml
goblet, Erlenmeyer, Kjeldahl flask, weighing bottle, filter paper, Petri cup, pH meter, digital scales
and tools for organoleptic testing.

Re@rch Design

This research is a factorial experiment with a Completely Randomized Design (CRD)
consisting of two factorial namely: The first factor is a comparison of grated coconut and cornflour
consisting of (3:1),(2:2), (1:3). The second factor is thgatin of liquid margarine which consists of
100 ml, 125 ml, 150 ml, each treatment is repeated 2 times to obtain 18 units of the experiment.
The data obtained were then analyzed for variance and if there was a real or very real effect
between treatments then it was continued with the LSD test of 5% and 1%.

Research Implementation

The study was divided into 2 stages, namely the manufacture of cornflour and making "rebok
sikiseko". Before the milling process is carried out in the manufacture of cornflour, the immersion
process is carried out. Soaking aims to soften the corn kernels, besides that during the immersion
process a spontaneous fermentation process occurs. In the second step, the process of making
"rebok sikiseko", making "rebok sikiseko" begins with roasting, each ingredient is roasted for 2
minutes separately comn flour at a temperature of 110°C and grated coconut at a temperature of
90°C. After the roasting process, the making of "rebok sikiseko" is made. The dough is made. After
the ingredients and tools are ready, the margarine is thawed first, 50 gr sugar and roasted corn flour
are mixed according to the specified treatment. Then put the mixture into the mold. After the dough
has been printed, it is kneaded for 22 minutes with a temperature ofg)"C. Analysis. After the
"sikiseko rebok" is finished, an analysis is carried out to determine the water content, ash content,
fat content, protein content, carbohydrate content, and crude fiber.

Observation Variable
The variables observed in this study include objective observations namely analysis of water

content. protein content, fat content, ash content, crude fiber content, and carbohydrate content.

While subjective observations include tests of taste, texture, aroma, color and overall acceptance.
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3. Result and Discussion
Objektif Variable

Water Content

The lowest water content is obtained at the completion of corn and coconut flour 2: 2
with the approval of 125 ml margarine. While the highest water content is obtained when corn
flour: grated coconut 1: 3 with 125 ml high margarine, higher water content when needed by high
levels of starch in corn. Corn contains a high amount of starch. The higher the starch content in the
ingredients, the higher the binding of the water[2].

Table 1
Effect of Comparison of Corn and Grated Coconut Flour and Addition of Margarine to Water Content (%)
"Rebok Sikiseko"

Treatment Margarine Addition

Cornstarch: Grated coconut 100 ml 125 ml 150 ml Average
3:1 592 530 5.44 5.55a
2:2 4.30 402 5.39 4.57a
1:3 5.73 521 5.37 5.43a
Average 5.30a 4.84a 5.3%
Information: The average value followed by the same letter in the same row and column shows no significant
difference (p>0.05).

Protein Content

The lowest protein content was obtained in the treatment of cornflour and grated coconut 2: 2
with the addition of 125 ml margarine. One of the causes of low protein levels in "rebok sikiseko"
is the protein content of cornflour which is lower than the protein content of wheat flour which is
commonly used in making cookies. In this study, a brief and simple fermentation was carried out
on the process of making corn flour for 12 hours. The protein content of fermented corn flour is
lower than that of wheat flour commonly used in making cookies[3].

Table 2
Effect of Comparison of Corn and Grated Coconut Flour and Addition of Margarine to Water Content (%)
“Rebok Sikiseko™
Treatment Margarine Addition

Cornstarch : Grated coconut 100 ml 125 ml 150 ml Average
3:1 5.27 528 5.27 5.27a
2:2 5.28 522 5.27 5.25b
1:3 5.28 525 5.25 5.26ab

Average 5.27a 5.25b 5.26ab

Information: The average value followed by different letters in the same row and column shows significant
differences (p<0.05) to very significant (p<0.01).
1
Fatgontent
The highest fat content is obtained at the completion of cornflour and 1: 3 grated coconut with
125 ml margarine approval. Enough fat content in "rebok sikiseko" is not released from the use of
margarine and grated coconut. Higher than dried grated coconut, the higher the fat content

contained in cookies [4].
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Figure 1
Graphic Effect of Adding Margarine To Fat Levels "Rebok Sikiseko"

Ash Content

The lowest "rebok sikiseko" ash content was obtained from the treatment of 3: 1 cornflour and
grated coconut with the addition of 100 ml margarine. While the highest levels of "rebok sikiseko"
ash were obtained from the treatment of cornflour and shredded coconut 1: 3 with the addition of
150 ml margarine. The higher the ratio of shredded coconut, the higher the ash content produced.
This is caused by grated coconut which contains minerals such as phosphorus, calcium. and iron
[5]. In the treatment of adding margarine an increase in ash content in "rebok sikiseko" the higher
the addition of margarine, the ash content produced is also higher. In accordance with opinion [6],
the ash content in cookies comes from raw materials and additives (margarine).

Table 3
Effect of Comparison of Corn Flour and Grated Coconut and the Addition of Margarine to Ash Content (%)
"Rebok Sikiseko"

Treatment Margarine Addition
Comstarc : Grated coconut 100 ml 125 ml 150 ml Average
3:1 0.38 058 042 0.46b
2:2 0.43 046 0.72 0.53b
1:3 0.54 0.78 091 0.74a
Average 045b 0.60ab 0.68a

Information: The average value followed by different letters in the same row and column shows significant
differences (p<0.05) to very significant (p<0.01).

Crude Fiber Content
The fiber content in "rebok sikiseko" with the addition of margarine ranged from 2.72 to 4 .82%.

The higher the addition of grated coconut the higher the levels of crude fiber in "rebok sikiseko".
This is due to the higher content of coconut pulp. the crude fiber content of coconut pulp is
11.766% [7].

Table 4
Effect of Comparison of Corn Flour and Grated Coconut and the Addition of Margarine to Crude Fiber (%)
"Rebok Sikiseko"
Treatment Margarine Addition

Cornstarch : Grated coconut 100 ml 125 ml 150 ml Average
3:1 2.72 4.12 4.48 3.77b
2:2 347 422 442 4.03ab
1:3 4.00 4.82 4.67 449a

Average 339b 4.38ab 4.52a

Information: The average value followed by different letters in the same row and column shows significant
differences (p<0.05) to very significant (p<0.01).
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Carbohydrate Content

The lowest carbohydrate levels were obtained in g§ treatment of comflour and shredded
coconut 1:3 with the addition of 150 ml margarine. While the highest water content was obtained in
the treatment of cornflour: grated coconut 3:1 with the addition of 100 ml margarine. Carbohydrate
content in cookies is calculated by difference and is influenced by other nutritional components,
namely protein, fat. @ter. and ash. In accordance with opinion [8] which states that carbohydrate
content is calculated by difference influenced by other nutritionacomponents, namely protein, fat,
water, and ash, the higher the other nutritional components, the lower the carbohydrate content and
vice versa if the other nutritional components are lower then the carbohydrates are higher.

£§333
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Carbohydrate Contemt
= W
c 33
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Figur 2
Effect of Comparison of Corn and Grated Coconut Flour With Addition of Margarine To Carbohydrate
Levels "Rebok Sikiseko"

Subjective Variable

Taste

The highest taste organoleptic test results obtained from the treatment of cornflour and
shredded coconut 1:3 with the addition of 100 ml liquid margarine havﬂm taste most preferred by
panelists because it has a savory taste. a]e addition of margarine can improve the taste of a food
product. The addition of margarine can improve the taste of a food product. Margarine has fat and
protein contents that cause a savory taste in cookies [9].

Texture
The lowest level of panelist preference was obtained from the comparative treatment of 3:1

cornflour and grated coconut with the addition of 100 ml margarine. Whereas the highest
organoleptic texture testing was found in the comparative treatment of 3: 1 cornflour and grated
coconut with the addition of 150 ml margarine. Cookie's texture is influenced by fat and amylose
content. The existence of fat in cookies, will break down its structure and then coat the starch and
gluten to produce crispy biscuits. The low acceptability of the comparative treatment of 3: 1
cornflour and grated coconut with the addition of 100 ml margarine is due to high levels of
cornflour. In accordance with the statement [10] that the higher the ratio of cornflour, the
organoleptic value of cookies also decreases.

The Scent

The lowest level of panelist preference was obtained from the comparison treatment of
cornflour and shredded coconut 1:3 with 125 ml margarine added. Whereas the highest
organoleptic aroma test was found in the comparative treatment of 3:1 cornflour and grated coconut
with the addition of 100 ml margarine. The treatment of high corn flour addition has an aroma that

SEAS (Sustainable Environment Agricultural Science) © All Right Reserved Page 98




The Modification Formula of Manggaraian Traditional Food "Rebok Sikiseko"”

is more preferred by the panelists than the control treatment. While the treatment with the addition
of margarine that is too high is less preferred by panelists. This is because fat is one of the
imant components in making cookies because it functions as an aroma enhancer and therefore
the aroma of corn flour is covered by the presence of margarine and butter [11].

Color

The lowest level of panelist preference was obtained from the ratio treatment of cornflour and
shredded coconut 1:3 with the addition of 100 ml margarine. While the highest organoleptic scent
testing was found in the ratio of cornflour and shredded coconut 1:3 with 125 m] margarine added.
The color of the biscuits cmas from the color of the raw material used [12] and the Maillard
reaction during roasting. The Maillard reaction is a reaction between reducing sugars and primary
amino groups that produce a brown nitrogen polymer or melodic, which is often desired or a sign
of a decline in product quality [13].

(mall Perception

Based on the analysis of variance showed that the effect of the comparison treatment of cornflour
and grated coconut with the addition of margarine had an insignificant effect (p> 0.05) on the
overall acceptance of "sikiseko rebok" and was acceptable to panelists. The average value of
panelist preferences on overall reception ranged from 4-6 ie ordinary to like. The highest level of
panelist preference was obtained from the treatment of cornflour and 1:3 grated coconut with the
addition of 100 ml margarine.

4, Conclusion

The treatment of cornflour and grated coconut 1: 3 with the addition of lOOBl] margarine,
produced the best characteristics of "sikiseko rebok" with a water content of 5.73%. protein content
of 5.28%, fat content of 29.21%, ash content of 0.54%, 4.00% crude fiber content and 59.25%
carbohydrate content. Characteristics of "rebok sikiseko" modification that is acceptable to
panelists obtained from the treatment of cornflour and grated coconut 1: 3 with the addition of 100
ml margarine, obtaining the highest preferace value from the panelists is 5.209% with the best
characteristics of "rebok sikiseko" with a water content of 5, 73%, protein content 5.28%, fat
content 29.21%, ash content 0.54%, crude fiber content 4.00% and carbohydrate content 59.25%.

To produce "sikiseko rebok" that can be accepted by consumers, it is recommended to reduce
the use of too much margarine in order to maintain the original taste of "rebok sikiseko". Further
research needs to be done to determine the shelf life of "rebok sikiseko" modified with the addition
of margarine.

Reference

[1] Nurhayati, Endang., Mulyana, Ekowati, V.I., & Meilawati, A. (2013). Inventarisasi Makanan
Tradisional Jawa Serta Alternatif Pengembangannya. Laporan Akhir Penelitian Guru Besar.
Universitas Negeri Yogyakarta. Yogyakarta.

12] Harzau, H., dan Teti, H. (2013). “Karakteristik Cookies Umbi Inferior Uwi Putih (Kajian Proporsi
Tepung Uwi: Pati Jagung dan Penambahan Margarin)”. Jurnal Teknologi Hasil Pertanian . Universitas
Brawijaya Malang. Malang.

[3] Setyani, S., Yuliana, N., dan Maesari, 5. (2016). Formulasi Tepung Jagung (Zea corn L.)
Terfermentasi dan Tepung Terigu Terhadap Sifat Kimia, Fisikokimia dan Sensori Roti Manis. Jurnal
Teknologi Industri & Hasil Pertanian. 22 (2): 69-70.

SEAS (Sustainable Environmenr Agricultural Science) © All Right Reserved Page 99




The Modification Formula of Manggaraian Traditional Food "Rebok Sikiseko"”

(4]

[5]
[6]
(71

[8]

[91

[10]

[11]

[12]

[13]

Lubis, Y. M., Satriana, S., Fahrizal, F., & Darlia, E. (2014). Formulasi Biskuit Kelapa Parut Kering
dengan Perlakuan Penyangraian dan Tanpa Penyangraian. Jurnal Teknologi dan Industri Pertanian
Indonesia, 6(2): 40-41.

Berlina, R. (2007). Potensi Kelapa Sebagai Sumber Gizi Alternatif Untuk Mengatasi Rawan Pangan.
Jurnal Lithang Pertanian. 32(1): 69-70

Fahri, F.P. (2017). Pengaruh Substitusi Tepung Kelapa Terdap Kandungan Gizi dan Sifat
Organoleptik Kue Kering. Buletin Palma. 18(2) : 91-98.

Rosida, T. & Manggarani, A.D. (2014). Kajian Kualitas Cookies Ampas Kelapa. Jurnal Rekapangan.
8 (1): 104-116.

Fatkurahman, R., Atmaka, W., & Basito. (2012). Karakteristik Sensori dan Sifat Fisikokimia Cookies
Dengan Substitusi Bekatul Beras Hitam (Oryza sativa L.) dan Tepung Jagung (Zea mays L.). Jurnal
Teknosains Pangan 1(1): 48-57.

Mulyani, S., Djajati, S., & Rahayu, L.D. (2015). Pembuatan Cookies Bekatul (Kajian Proporsi Tepung
Bekatul Dan Tepung Mocaf) Dengan Penambahan Margarine. J. Reka pangan.9 (2): 3-5.

Hirda, M. Linda, M., & Zulkifli, L. (2014). Pengaruh Metode Pembuatan Tepung Jagung Dan
Perbandingan Tepung Jagung Dan Tepung Beras Terhadap Mutu Cookies. Program Studi Hmu
danTeknologi Pangan Fakultas Pertanian USU: Medan

Hersoelistyorini, W., Sri, 8.D., &n Andri C.K. (2015). Sifat Fisikokimia Dan Organoleptik Tepung
Mocaf (Modified Cassava Flour) dengan Fermentasi Menggunakan Ekstrak Kubis. Universitas
Muhammadiyah Semarang, Semarang.

Cynthia, G.CL. Sugiono, & Bambang, H. (2009). Kajian Formulasi Biskuit Jagung Dalam Rangka
Substitusi Tepung Terigu. Jurnal Teknologi dan Industri Pangan. 20 (1).

Suarni (2009). Prospek Pemanfaatan Tepung Jagung Untuk Kue Kering (Cookies). Jurnal Litbang
Pertanian, 28(2): 63-71.

SEAS (Sustainable Environment Agricultural Science) © All Right Reserved Page 100




The Modification Formula of Manggaraian Traditional Food
“Rebok Sikiseko”

ORIGINALITY REPORT

15. 10. 9. 7o

SIMILARITY INDEX INTERNET SOURCES  PUBLICATIONS STUDENT PAPERS

PRIMARY SOURCES

N M D Janurianti, | W Sudiarta, Y P Situmeang. 40/
"Chemical changes coconut oil in different °
fermentation during long time storage”, Journal

of Physics: Conference Series, 2019

Publication

aruda.ristekdikti.go.id

gternet Source g 2%
ejournal.warmadewa.ac.id

Infernet Source 2%
Submitted to Udayana University

Student Paper 2%
www.scribd.com

Internet Source 1 %

n anzdoc.com 1 .
Internet Source A)

Arthur M. Last. "Hunting for Chemicals in 1 o

0

Consumer Products”, Journal of Chemical
Education, 1999



Publication

Friska Citra Agustia, Sabila Rosyidah, Yovita
Puri Subardjo, Gumintang Ratha Ramadhan,
Dika Betaditya. "Formulation of Flakes made
from mocaf-black rice-tapioca high in protein
and dietary fiber by soy and jack bean flour
addition”, IOP Conference Series: Earth and
Environmental Science, 2019

Publication

1o

n Jonathan M. Spergel. "Natural history of peanut <1 o
allergy :", Current Opinion in Pediatrics, 12/2001 °
Publication
repository.unpas.ac.id

Inteﬁet Sourcey p <1 %
repository.ung.ac.id

InteE\et Sourcrt—:-y g <1 %

Riris Oppusunggu, Herta Masthalina. "Giving <1 o
Sprouted Corn Flour and Red Bean Cookies to °
Anaemic Toddlers", Pakistan Journal of
Nutrition, 2019
Publication

Submitted to Syiah Kuala University <1 o

Student Paper




Exclude quotes On Exclude matches Off

Exclude bibliography On



	The Modification Formula of Manggaraian Traditional Food “Rebok Sikiseko”
	by Ni Made Ayu Suardani Singapurwa

	The Modification Formula of Manggaraian Traditional Food “Rebok Sikiseko”
	ORIGINALITY REPORT
	PRIMARY SOURCES


