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KAJIAN KARAKTERISTIK FISIKOKIMIA TEPUNG SUKUN (Artocarpus
communis) TERMODIFIKASI DENGAN VARIASI KONSENTRASI DAN
LAMA PERENDAMAN ASAM LAKTAT

FENY DWI HARTANTI
H 0909028

pangan menjadr

ifikasiéa(— ife
secara kimia nganéam. _
menghidrolisis pati pad@pun I

faktor yaitu variasi konsentrasi am a at (, 0,5%, 1%, dan 1,5%) dan variasi
lama perendaman asam laktat (30 menit, 60 menit, 90 menit). Data yang diperoleh
dari analisis kadar air, gula reduksi, swelling power, viskositas, dan derajat putih.
Hasil analisis karakteristik fisikokimia tepung sukun termodifikasi adalah
kadar air sekitar 9,64-10,06%; gula reduksi 8,37-11,36%, swelling power 4,66-
5,31 (g/g), viskositas 3316,00-6022,23 cP, dan derajat putih 84,90-86,75%.
Kesimpulan dari penelitian ini adalah peningkatan konsentrasi asam laktat
memberikan pengaruh terhadap penurunan gula reduksi, swelling power,
viskositas, dan peningkatan derajat putih. Peningkatan lama perendaman
memberikan pengaruh terhadap penurunan gula reduksi dan peningkatan derajat
putih. Interaksi antara konsentrasi asam laktat dan lama perendaman memberikan

pengaruh terhadap kadar air.

Kata kunci : tepung sukun modifikasi, konsentrasi asam laktat, lama perendaman.
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STUDY OF PHYSICOCHEMICAL CHARACTERISTICS OF BREADFRUIT
(Artocarpus communis) FLOUR MODIFIED WITH CONCENTRATION
AND SOAKING TIME LACTIC ACID VARIATIONS

FENY DWI HARTANTI
H 0909028

of lactic acid concentration (0%, 0.5%, 1%, and 1.5%) and variation of lactic

acid soaking time (30 minutes, 60 minutes, 90 minutes). The data was obtained
from moisture content, reducing sugar content, swelling power, viscosity, and
whiteness analysis.

Physicochemical characteristics analysis results modified breadfruit flour
is about 9.64 to 10.06% moisture content; 8.37 - 11.36% reducing sugar; 4.66-
5.31 (g/g) swelling power; 3316.00-6022.23 cP viscosity, and 84.90-86.75%
whiteness. The conclusion is an increase in lactic acid concentration influence on
decreased reducing sugar, swelling power, viscosity, and increased whiteness.
Increase in soaking time to give effect to a decrease of reducing sugar and an
increase of whiteness. Interactions between lactic acid concentration and soaking

time influence on water content.

Key words : modified breadfruit flour, lactic acid consentration, soaking time.
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