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1
 

 

atau 

 

Sesungguhnya Allah tidak menerima amal perbuatan, kecuali amal perbuatan 

yang diniatkan dengan ikhlas demi meraih ridha-Nya 

(HR. Nasa’i)
2
 

 

atau 

 

Sukses bermula dari pikiran kita. Sukses adalah kondisi pikiran kita. Bila Anda 

menginginkan sukses, maka Anda harus mulai berpikir bahwa Anda 

 sukses, dan mengisi penuh pikiran Anda dengan kesuksesan. 

(Dr. Joyce Brothers)
3
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Universitas Jember. 

 

 Jumlah penduduk Indonesia yang semakin meningkat setiap tahunnya 

dengan laju pertumbuhan yang cukup tinggi menimbulkan masalah pemenuhan 

kebutuhan pangan, baik kecukupan untuk energi maupun protein. Indonesia kaya 

tanaman koro-koroan seperti koro pedang, dengan kandungan protein yang lebih 

tinggi dibandingkan koro komak dan kratok. Kandungan protein koro pedang 

yang tinggi mempunyai prospek yang bagus sebagai Protein Rich Flour (PRF). 

Namun, saat pengolahan Protein Rich Flour (PRF) ada beberapa senyawa 

fungsional seperti vitamin dan mineral yang hilang. Untuk memperbaiki sifat 

fungsional dan nutrisional tepung koro pedang dapat dilakukan dengan fermentasi 

secara spontan oleh mikroorganisme yang secara natural terdapat dalam koro dan 

kontaminan dari lingkungan. Penggunaan perlakuan variasi kondisi PH dan lama 

fermentasi akan menghasilkan tepung fungsional koro pedang yang mampu 

sebagai food ingredient baru.  

 Penelitian dilaksanakan dalam 3 tahap. Tahap pertama pembuatan tepung 

koro pedang kontrol, tahap kedua yaitu pembuatan tepung fungsional koro pedang 

dengan fermentasi spontan lalu dilakukan analisis uji aktivitas antioksidan 

(Metode DPPH) dan total polifenol (Metode Follin Ciocalteu) dan tahap ketiga 

dilakukan analisis kadar pati, total gula, kadar amilosa dan amilopektin pada 

perlakuan terbaik yang diperoleh dari uji efektifitas dan kontrol. Perlakuan terbaik 

dilanjutkan untuk analisis indeks glisemik. 

 Penelitian ini menggunakan Rancangan Acak Kelompok (RAK) Faktorial 

dengan dua faktor dan diulang sebanyak 3 kali. Faktor A adalah variasi pH (4,5; 5 
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; dan 5,5) dan faktor B adalah variasi waktu fermentasi (16, 24, dan 32 jam). Beda 

antar perlakuan dengan DMRT (Duncan Multiple Range Test) dengan taraf uji 1% 

dan 5% untuk uji aktivitas antioksidan dan total polifenol dan uji t- 2 sampel 

independen (bebas) dengan taraf uji 1% dan 5% untuk uji kadar pati, total gula, 

serta kadar amilosa dan amilopektin. Data dianalisis menggunakan microsoft excel 

2007. 

 Hasil penelitian menunjukkan bahwa tepung fungsional koro pedang 

terfermentasi spontan terbaik berdasarkan analisis aktivitas antioksidan dan total 

polifenol yang dihitung menggunakan uji efektifitas yaitu kondisi fermentasi pH 

5,5 selama 24 jam (A3B2). Tepung koro pedang terfermentasi perlakuan tersebut 

mempunyai nilai fungsional diantaranya: aktivitas antioksidan 53,27 % dan total 

polifenol 8,37 mg/g, serta nilai nutrisi: kadar pati 30,45%; total gula 0,17%; serta 

rasio kadar amilosa dan amilopektin 26,15 % : 73,85%, dengan indeks glisemik 

sebesar 28,05. Rendahnya nilai indeks glisemik tersebut mengindikasikan bahwa 

tepung fungsional koro pedang terfermentasi berpotensi digunakan untuk diet 

penderita diabetes mellitus. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



ix 
 

 

 

SUMMARY 

 

Nutritional and Functional Characteristics of Spontaneous Fermented Jack 

Bean (Canavalia ensiformis L.) Flour; Rifkatul Aisah; 101710101037; 2014; 81 

pages; Agricultural Product Technology Department, Agricultural Technology 

Faculty, University of Jember. 

 

 The amount of Indonesian citizen had increased by each year and also a 

high growth velocity of citizen could cause the problem in fulfill the food 

necessity in both energy and protein resources. Indonesia is rich of bean plants 

such as the sword jack bean, which it has the higher protein content than hyacinth 

bean and lima. The sword jack bean has a good prospect as Protein Rich Flour 

(PRF) as long as its high protein content. But, there were loss of functional 

compounds such as vitamins and minerals in Protein Rich Flour (PRF) processing. 

In order to repair the functional and nutritional properties of sword jack bean 

flour, it could be done by spontaneous fermentation which included the 

microorganisms activities. This microorganisms could be obtained in both inside 

the bean and contaminant from the environment. Utilization of pH condition 

variation and fermentation period as the treatments would be resulted the 

functional sword jack bean flour which able to be the new food ingredient.  

 The research was done in 3 steps. First step was the production of 

controllable sword jack bean flour, second step was production of spontaneous 

fermentation of functional sword jack bean flour then it was analysed by the 

antioxidant activity test (DPPH method) and total of poliphenol (Follin ciocalteu) 

test, and third step were the analysis of starch content, total of sugar, amylose and 

amylopectin content of the best treatment. The best treatment was obtained in both 

effectivity test and control. The best treatment was continued to be analysed in 

glicemic index test. 

 This research used the randomized complete block design with factorial. It 

contained two factors and repetition was done in 3 times. Factor A was the pH 
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variation (4.5; 5 and 5.5) and factor B was the fermentation time variation (16, 24 

and 32 hours). Difference between each treatment with DMRT (Duncan Multiple 

Range Test) with test level of 1% and 5% for both antioxidant activity test and 

total of poliphenol test. The t test for two independent sampel with test level of 

1% and 5%  for the test of starch content, sugar content, amylose content and 

amylopectin content. The data was analysed using microsoft excel 2007.   

 The result of research showed that the best spontaneous fermented of 

functional sword jack bean flour was obtained from antioxidant activity and total 

of poliphenol analysis. Then they were counted by effectivity test which included 

fermentation condition of pH 5.5 for 32 hours (A3B2). The fermented sword jack 

bean flour from that treatment had the functional values which were included: 

antioxidant activity of 53.27% and total of poliphenol of 8.3 mg/g, and nutritional 

values: starch content of 30.45%; total sugar of 0.17%; and ratio of amylose and 

amylopectin content 26.15% : 73.85%, with glicemic index of 28.05. The low 

value of glicemic index indicated that the fermented functional sword jack bean 

flour was potential to be used by the diabetes mellitus patient.  
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