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Pengaruh  Suhu Dan Lama Pemanasan Terhadap Produk Interaksi Protein Koro 
Komak (Lablab purpureus (L.) Sweet) dengan Gum Xanthan 
 

MARDIANA PUSPANINGSARI 

Jurusan Teknologi Hasil Pertanian Fakultas Teknologi Pertanian Universitas Jember 

 

(ABSTRAK) 

 

Protein koro komak (Lablab purpureus (L.) Sweet) dapat dimanfaatkan untuk bahan 
tambahan makanan karena memiliki sifat fungsional yang baik. Penelitian ini 
bertujuan untuk mengetahui pengaruh suhu dan lama pemanasan terhadap sifat 
fungsional produk interaksi protein koro komak (Lablab purpureus (L.) Sweet) 
dengan gum xanthan dan mengetahui kombinasi suhu dan lama pemanasan yang 
dapat menghasilkan sifat fungsional terbaik. Metode penelitian yang digunakan 
adalah Metode Deskriptif dengan dua perlakuan, suhu pemanasan dan lama 
pemanasan. Hasil penelitian menunjukkan perlakuan suhu dan lama pemanasan 
meningkatkan nilai rendemen,  kelarutan, aktifitas emulsi dan menurunkan nilai 
OHC. Sedangkan WHC tidak terukur. Perlakuan terbaik pada pemanasan suhu 70°C 
dan lama pemanasan 1,5 jam. Dengan nilai rendemen (42.97±12.27), daya emulsi 
(115.54±33.23), stabilitas emulsi(4.18±1.04), OHC (1379%±499.22), daya buih 
(144), stabilitas buih (63,63±42.85). 
 
 
Kata kunci : suhu, waktu, protein, koro komak, gum xanthan 



Effect of Temperature and Heating Time to Characteristics  Interaction Product 
Protein of Dolichos lablab L. (Lablab purpureus (L.) Sweet) with Xanthan Gum 

 

MARDIANA PUSPANINGSARI 

Agriculture Product Technology Department, Agriculture Technology Faculty , 
University of  Jember 

 

(ABSTRACT) 

 

Protein of Dolichos lablab L. (Lablab purpureus (L.) Sweet)  can be used as food 
additive because it has good funtionality properties. This research purpose is to know 
the effect of temperature and time of heating to functional properties of protein 
interaction product of koro komak (Lablab purpureus (L.) Sweet) with xanthan gum 
and to know the combination of temperature and heating time which can produce the 
best functional properties. The research method used is Descriptive Method with two 
treatments, temperature and time of heating . The result of research shows 
temperature and time of heating treatment increase rendemen value, solubility, 
emulsion activity and decrease OHC value. But WHC is not measured. The best 
treatment is on temperature heating 70°C  and time of heating 1,5 hours. By 
rendemen value (42.97±12.27), emulsion activity (115.54±33.23), emulsion stability 
(4.18±1.04), OHC (1379%±499.22), foaming properties (144), foam stability 
(63,63±42.85). 
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