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INTISARI


Tujuan penelitian ini adalah untuk mendapatkan pengaruh konsentrasi air tajin dan lama fermentasi terhadap karakteristik sayur asin sawi jabung yang dihasilkan. Manfaat penelitian ini adalah untuk memperpanjang umur simpan sawi jabung dan untuk menambah jumlah konsumsi sawi jabung sehingga dapat mengurangi kerugian.


Rancangan statistik yang digunakan dalam penelitian ini adalah rancangan acak kelompok (RAK) dengan pola faktorial 3x4 dan ulangan yang dilakukan sebanyak tiga kali. Jenis variabel adalah konsentrasi air tajin ( 1,5g/10ml (b/v), 2,0g/10ml (b/v), 2,5g/10ml (b/v)) dan lama fermentasi (2, 4, 6, dan 8 hari). Analisis yang dilakukan terhadap sayur asin sawi jabung pada penelitian ini meliputi respon kimia, respon mikrobiologi, dan respon organoleptik.


Berdasarkan hasil penelitian diketahui bahwa konsentrasi air tajin  memberikan pengaruh yang nyata terhadap Tekstur, aroma, penampakan,  Kadar asam laktat, vitamin C sayur asin sawi jabung. Lama fermentasi memberikan pengaruh yang nyata terhadap kadar asam laktat, pH padatan dan larutan, total mikroba, vitamin C, penampakan, tekstur, dan warna sayur asin sawi jabung. Interaksi antara konsentrasi air tajin dan lama fermentasi hanya memberikan pengaruh yang nyata terhadap kadar asam laktat sayur asin sawi jabung. Berdasarkan hasil analisis kimia, analisis mikrobiologis, dan uji organoleptik maka didapatkan sampel terbaik yaitu a3b3 (Konsentrasi air tajin 2,0 gr/ 10 ml (b/v)  dan lama fermentasi 6 hari), dengan kadar asam laktat sebesar 0,729 %, pH padatan 3,013, pH cairan 2,92, kadar vitamin C sebesar 11,765 mg/100g, dan total mikroba 11,87 x 102 sel/ml.

ABSTRACT

The aims of this research were to obtained the effect of rice milk concentrate and the time of fermentation towards the characteristics of sayur asin sawi jabung as the result of this fermentation. The benefits of this research were to self life of sawi jabung and to increase the consumption of it in order to lessen the loss.

The statistical designs used in this research were random group design with factorial pattern of 3x4 and three times reduplication. The kinds of variable that used were rice milk concentrates 1.5g/l0ml (b/v); 2.0g/l0ml (b/v); 2.5g/l0ml (b/v) with the time of fermentation 2, 4, 6, and 8 days. The analysis that used on sayur asin sawi jabung in this research ranged from chemical response, microbiology response and organoleptic response.
Based on the results of the research, it was known that the concentration of rice milk gave significant effect to texture, aroma, performance, lactit acid content, and vitamin C content of sayur asin sawi jabung. The time of fermentation gave significant effect to the lactic acid content, solid and liquid pH, the total of microbes, vitamin C, performance, texture and the color of sayur asin sawi jabung. The interaction between rice milk concentration and time of fermentation gave significant effect towards lactic acid content of sayur asin sawi jabung. Based on chemical analysis result, microbiology analysis and oganoleptic test, best samples were obtained; which were a3b3 (rice milk concentration 2.0g/l0ml (b/v) and time of fermentation of 6 days, with the content of lactate acid 0.729%, solid pH 3.013, liquid pH 2.92, vitamin C content 11.765mg/100g, and total of microbes of 11.87 x 102 sel/ml.
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