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RINGKASAN

Variasi Suhu dan Tingkat Ekstraksi pektin dari Kulit dan Tandan Pisang
Varietas Agung dan Embug; Rika Tafrikhah, 101710101082, 2014: 67 halaman;
Jurusan Teknologi Hasil Pertanian Fakultas Teknologi Pertanian Universitas

Jember.

Produksi pisang mengalami peningkatan tiap tahun, peningkatan tersebut
diikuti pula dengan peningkatan pada limbah pisang (kulit dan tandan) yang
dihasilkan. Pemanfaatan limbah pisang masih belum optimal, padahal didalamnya
terkandung pektin. Pektin merupakan substansi alami yang terdapat pada tanaman
pangan yang tersusun atas molekul asam galakturonat yang membentuk asam
poligalakturonat. Pektin dimanfaatkan sebagai bahan penstabil pada sari buah,
jelly, jam dan marmalade. Penelitian ini bertujuan untuk mengetahui karakteristik
limbah pisang, pengaruh perlakuan suhu (60°C dan 80°C) dan tingkat ekstraksi (1,
2 dan 3 tingkat) terhadap rendemen pektin, serta karakteristik pektin yang
terekstrak.

Pengambilan sampel limbah pisang berasal dari industri keripik pisang di
Desa Burno kecamatan Senduro Kabupaten Lumajang. Penelitian dilakukan di
Laboratorium Rekayasa Pengolahan Hasil Pertanian, Laboratorium Kimia dan
Biokimia Hasil Pertanian, Laboratorium Mikrobiologi Pangan dan Hasil
Pertanian, Fakultas Teknologi Pertanian, dan Laboratorium Kimia Fakultas
Farmasi, Universitas Jember. Limbah Pisang meliputi kulit agung (KA), kulit
embug (KE), tandan agung (TA) dan tandan embug (TE). Ekstraksi pektin limbah
pisang dilakukan dengan menggunakan variasi suhu dan tingkat ekstraksi. Suhu
ekstraksi pektin yang digunakan yaitu suhu 60°C dan 80°C. Tingkat ekstraksi
yang digunakan meliputi ekstraksi satu, dua dan tiga tingkat. Parameter yang
diamati dalam penelitian ini yaitu tingkat kecerahan tepung limbah pisang, kadar
air tepung, kadar pektin tepung limbah pisang, rendemen pektin, tingkat
kecerahan pektin dan gugus fungsi pektin.



Hasil penelitian menunjukkan kadar air tepung limbah pisang berkisar
8,14-9,05 %. Kadar pektin tertinggi terdapat pada kulit pisang embug (2,27 %).
Kecerahan tepung limbah pisang berkisar 52,95 hingga 55,57. Rendemen pektin
terekstrak optimal dengan perlakuan suhu ekstraksi 80° C dengan dua tingkat
ekstraksi. Kulit pisang embug merupakan bahan baku penghasil rendemen pektin
paling banyak. Rendemen yang terekstrak dari bahan baku kulit pisang agung,
kulit pisang embug, tandan pisang agung dan tandan pisang embug memiliki
kadar pektin berturut-turut sebesar 82,93%; 82,15%; 80,57% dan 83,75%. Pektin
yang terekstrak memiliki kisaran kecerahan antara 44,55 hingga 47,57. Gugus
fungsi pektin dari tepung limbah (kulit dan tandan) buah pisang meliputi gugus
alkohol, karboksil terion, amina primer, amida. Penelitian lebih lanjut dapat
dilakukan untuk mengetahui sifat fungsional pektin, baik sifat fungsional teknis

maupun sifat fungsional kesehatan.



SUMMARY

Temperature Variations and Pectin Extraction Levels of Banana Peel and
Bunch from Agung and Embug Varieties; Rika Tafrikhah, 101710101082,
2014: 67 pages; Department of Food and Agricultural Technology, Agricultural
Technology Faculty, Jember University.

Banana production has increased each year, the increasing was followed by
the increasing in banana wastes (peels and bunches) which were generated.
Utilization of banana waste was still not optimal, whereas it contains of pectin.
Pectin is a natural substance found in food plants that composed of galacturonic
acid molecules that form polygalacturonat acid. Pectin used as a stabilizer in fruit
juice, jelly, jam and marmalade. This study aims to investigate the characteristics
of banana waste, treatment effect of temperatures (60°C and 80°C) and level of
extraction (1, 2 and 3 levels) toward the yield of pectin, and the characteristics of
the extracted pectin.

Banana wastes as the sample derived from banana chips industry in the
Burno village, Senduro subdistrict, Lumajang regency. The research conducted in
Agricultural Products processing Engineering Laboratory, Chemistry and Food
Biochemistry of Agricultural Product Laboratory, Food Microbiology and
Agricultural Product Laboratory, Agricultural Technology Faculty, and Chemistry
Laboratory, Pharmacy Faculty, Jember University. Banana wastes included agung
peels (KA), embug peels (KE), agung bunches (TA) and embug bunches (TE).
Extraction of pectin from banana waste was done by using temperature variation
and level of extraction. Pectin extraction temperature setted on 60°C and 80°C,
respectively. Extraction levels setted on extraction of one, two and three levels.
The parameters observed in this research included the brightness of banana waste
flour, water content of flour, pectin content of banana waste flour, yield of pectin,
brightness level of pectin and functional groups of pectin.

The result showed the water content of banana waste flour ranged from
8,14% to 9,05%. The highest level of pectin found in embug banana peel (2,27%).



The range of brightness level from banana waste flour was 52,95 to 55,57. The
optimum yield of extracted pectin obtained in the extraction treatment at
temperature 80°C with two levels of extraction. Embug banana peel was the raw
material which produced the highest yield of pectin. The yield of raw material
extracted from agung banana peel, embug banana peel, agung banana bunch and
embug banana bunch were containing pectin content of 82,93%, 82,15%, 80,57%
and 83,75%, respectively. Extracted pectin had the brightness range between
44,55 to 47,57. Pectin functional groups of waste flour banana (peel and bunch)
were including the alcohol groups, carboxyl ionized, primary amine, amide.
Futher studies can be conducted to determine the functional properties of pectin,

for both of functional technical properties and functional health properties.
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