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INTISARI


	Penelitian ini bertujuan untuk mendapatkan konsentrasi koji Bacillus subtilis dan waktu fermentasi yang tepat terhadap karakteristik tepung ubi jalar yang dihasilkan.
	Penelitian yang dilakukan dibagi dalam 2 tahap, tahap pertama dilakukanuntuk mendapatkan konsentrasi ubi jalar yang tepat untuk dijadikan substrat pembuatan koji dengan respon uji jumlah sel terbanyak. Penelitian tahap kedua yaitu pembuatan tepung ubi jalar secara fermentasi, dengan faktor pertama adalah variasi konsentrasi koji Bacillus subtilis sebanyak 0,5, 1, 1,5, 2, 2,5 dan 3% dan faktor kedua yaitu waktu fermentasi dengan variasi selama 12, 24, 36, 48, 60 dan 72 jam. Untuk mengetahui korelasi antara faktor yang diteliti terhadap respon yang diuji, dilakukan analisis data menggunakan metode regresi linier.  
Hasil penelitian pendahuluan menunjukkan konsentrasi ubi jalar yang ditambahkan sebagai substrat pembuatan koji adalah 0,6% dengan jumlah sel pada koji 4,7 x107 sel/ml. Hasil penelitian utama menunjukkan adanya korelasi antara faktor yang diteliti terhadap respon yang diuji yang meliputi kadar air, kadar pati, kadar protein, kadar amilosa, dan konsistensi gel.Berdasarkan pengujian sifat amilografi,fermentasi tepung ubi jalar yang menghasilkan karakteristik mendekati tepung terigu protein tinggi adalah tepung ubi jalar yang difermentasi dengan konsentrasi koji 2% dan lama fermentasi 12 jam dengan nilai viskositas balik 720 cp. Sifat fisik dan kimia untuk perlakuan fermentasi terpilih adalah kadar air 9.9857%, kadar pati 43.2024%, kadar amilosa 23.05%, kadar protein 6.4890%, dan konsistensi gel 55,0 mm.






ABSTRACT



	The purpose of this study was obtained the concentration of  Bacillus subtilis koji and fermentation time exactly on characteristics of sweet potato flour produced.
The research was divided into 2 stages, the first step was to get the right sweet potato concentration to be used as the substrate of making koji with the response of the highest cell number. The second stage of the research was made of sweet potato flour with the first factor was the concentration variation of 0.5, 1.0,1.5, 2.0, 2.5, 3,0% and the second factor was fermentation time with variation for 12, 24, 36, 48, 60 and 72 hours. To determine the correlation between the factors studied to the response tested, conducted data analysis using linear regression method.
The research showed that the added sweet potato concentration as koji substrate was 0.6% with the number of cells 4.7 x107 cells / ml. The main research results showed that  the correlation between the factors studied to the response which includes moisture content, starch content, protein content, amylose content, and gel consistency. Based on testing of pasting properties, fermentation of sweet potato flour yielding characteristics close to high protein flour is sweet potato flour fermented with 2% koji and 12 hours fermentation time with 720 cp set back viscosity. The physical and chemical properties for the selected fermentation treatment were 9.9857% water content, 43.2024% starch content, 23.05% amylose content, 6.4890% protein content and consistency gel 55 mm.
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