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RINGKASAN

Karakteristik Tepung Porang (Amorphopallus Oncophyllus) dengan Variasi
Perendaman Abu dan Garam Dapur dalam Rangka Pengurangan Kandungan
Asam Oksalat; Anggi Pramathana Adjani, 091710101074; 64 halaman; Jurusan
Teknologi Hasil Pertanian Fakultas Teknologi Pertanian Universitas Jember.

Porang (Amorphophalus oncophyllus) merupakan tanaman penghasil umbi yang telah
lama dikenal di Indonesia, namun masih kurang dikenal dibandingkan dengan umbi-
umbi dari tanaman lain. Produksi tepung porang di Indonesia masih bersifat eksklusif
dan produksinya sangat terbatas serta dilakukan oleh industri tertentu saja. Umbi
porang telah menjadi sumber glukomanan yaitu sebesar 3,58% pada umbi porang
segar. Meskipun umbi porang bersifat multifungsi untuk berbagai kebutuhan
manusia, akan tetapi masih banyak mengandung oksalat. Oleh karena itu, diperlukan
adanya perendaman untuk mengurangi kadar oksalat agar layak dikonsumsi. Tujuan
dari penelitian ini adalah untuk mengetahui pengaruh jenis perendaman dan
konsentrasi perendaman terhadap penurunan kadar oksalat dan sifat-sifat tepung umbi
porang.

Penelitian ini dilaksanakan di Laboratorium Kimia dan Biokimia Pangan Hasil
Pertanian, Laboratorium Rekayasa Proses Hasil Pertanian, dan Analisa Terpadu
Fakultas Teknologi Pertanian Universitas Jember. Pembuatan tepung porang
dilakukan dengan dua perendaman, yaitu abu dapur dan garam dapur, sedangkan
konsentrasi perendam divariasikan 5%, 10%, 15% dan 20%. Hasil tepung umbi
porang dianalisa sifat kimia (kadar glukomanan kasar, kadar oksalat) dan sifat fisik
(viskositas, derajat putih, densitas kamba, sudut curah, daya serap, rendemen, dan
kadar air). Data yang diperoleh dari hasil sifat fisik dianalisis menggunakan metode
Anova dan dilanjutkan dengan metode Tukey. Parameter viskositas, rendemen, kadar
glukomanan kasar dan kadar oksalat menggunakan rata-rata serta stdev selanjutnya
disajikan dalam bentuk grafik.

Hasil analisis kimia konsentrsai perendam dan jenis perendam menyebabkan
penurunan kadar oksalat dan kadar glukomanan kasar. Nilai tertinggi yaitu pada
perlakuan kontrol perendaman garam dapur sebesar 24,90% dan nilai terendah pada
perlakuan perendaman abu dapur 20% sebesar 18,86%. Hasil pengukuran kadar
glukomanan menunjukkan bahwa nilai tertinggi diperoleh dari perlakuan perendaman
garam dapur 5% sebesar 17,42% dan nilai terendah dari perlakuan perendaman abu
dapur 20% sebesar 10,01%.
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Hasil analisis fisik menunjukkan bahwa pada karakteristik viskositas bedasarkan pH
menunjukkan bahwa nilai tertinggi diperoleh dari perlakuan perendaman abu dapur
20% pH 7 yaitu sebesar 4,29cP dan nilai terendah diperoleh dari perlakuan
perendaman garam dapur 5% pH 7 sebesar 3,12cP. Hasil viskositas berdasarkan
perbedaan suhu menunjukkan bahwa nilai tertinggi pada perlakuan perendaman abu
10% suhu 300C sebesar 3,96cP dan nilai terendah diperoleh dari perlakuan
perendaman abu dapur 15%  suhu 900C sebesar 3,08cP. Interaksi antara konsentrasi
perendam dan jenis perendam yang memberikan pengaruh nyata terhadap derajat
putih, densitas kamba, sudut curah, daya serap dan kadar air tepung umbi porang
yang dihasilkan (p ≤ 0.05), sedangkan pada kadar air menunjukkan faktor
konsentrasi perendam dan jenis perendam berpengaruh nyata sedangkan diantara
jenis perendam dan konsentrasi perendam tidak memberikan pengaruh nyata. Jenis
bahan perendam berpengaruh nyata terhadap nilai rendemen.
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SUMMARY

The Characteristic of Porang Flour (Amorphopallus Oncophyllus) with Variation
in Ash and Salt Immersion in Reducing Oxalic Acid Content. Anggi Pramathana
Adjani, 091710101074; 64 pages; Department of Agricultural Product Technology,
Faculty of Agricultural Technology, University of Jember.

Porang (Amorphophalus oncophyllus) is a plant producing tuber is known since long
time ago, but it hasn’t known well as the other plant tubers. The production of Porang
Flour is still exclusive and limited and conducted by certain industries. Porang tuber
has become glucomannan resource at 3.58% of fresh porang tuber. Although porang
tubers has multifunction to supply human needs, but still containing a lot of oxalate.
Therefore, it needs to do immersion to reduce oxalate level in order to be able to
consume. Purpose of the research is to identify the influence of type and
concentration of immersion toward the decreased level of oxalate and the
characteristic of porang tuber flour.

The research is conducted at Food Chemistry and Biochemistry Laboratory of
Agriculture Product, Agricultural Process Engineering Laboratory, and Integrated
Analysis of Agricultural Technology, University of Jember. Production of porang
flour is conducted by 2 immersions, i.e. ash and salt, meanwhile concentration of
immersion at 5%, 10%, 15%, and 20%. The result of porang tuber flour is analyzed
the characteristic of chemical substance (rough glucomannan level, oxalate level) and
physical traits (viscosity, white degree, Kamba density, angle bulk, absorption,
extraction, and water content). Data gained from the result of physical traits analyzed
using Anova method and continued using Tukey method. Viscosity parameter,
extraction, rough glucomannan level, and oxalate level using average and standard
deviation, presented in the form of graphic.

The result of analysis of concentration and type of soaking cause the reduction of
oxalate and rough glucomannan level. The highest score is at the control treatment of
immersion of salt at 24.90% and the lowest score at immersion treatment of 20% of
ash at 18.86%. The resul of measurement of glucomannan level shows that the
highest score gained from the treatment of 5% of salt immersion at 17.42% and the
lowest score from treatment of 20% of ash immersion at 10.01%.

Result of physical analysis shows that viscosity traits based on pH shows that the
highest score gained from immersion treatment of 20% of ash pH 7 i.e. 4.29 cP and
the lowest score gained from the immersion treatment of 5%s salt pH 7 at 3.12 cP.
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The result of viscosity treatment based on temperature difference shows that the
highest score on immersion treatment of 10% of ash at temperature 30oC at 3.96 cP
and the lowest score gained from the immersion treatment of 15% of ash at
temperature 90oC at 3.08cP. Interaction between the concentrations of soaking and
type of soaking giving real influence to white degree, kamba density, angle of repose,
absorption, and water content of porang tuber flour produced (p<0.05), meanwhile on
water content showing factors of concentrations of soaking and type of soaking
influence but between type and concentrations of soaking do not give real influence.
Type of soaking ingredients has real influence to the score of extraction.
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