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ABSTRAK

ARYA ASMA GUMANTI. Optimalisasi Waktu Perendaman Buah Lada
(Muntok White Pepper) dengan Perlakuan Perlukaan Mekanis dan Penambahan
Dosis Cacahan Buah Pepaya (Carica papaya L.). Dibimbing oleh RIWAN
KUSMIADI dan ERIES DYAH MUSTIKARINI.

Kualitas lada putih dipengaruhi waktu perendaman dan perlukaan buah lada.
Penambahan enzim papain dapat membantu mempersingkat waktu perendaman.
Tujuan penelitian untuk mengetahui penambahan dosis cacahan buah pepaya,
waktu perendaman dan kombinasi perlakuan terbaik. Penelitian dilaksanakan
bulan Juli 2018 di Pintu Air, Kota Pangkalpinang. Analisis mutu lada dilakukan di
Balai Sertifikasi dan Pengendalian Mutu, Dinas Perindustrian dan Perdagangan
Provinsi Bangka Belitung. Penelitian menggunakan Rancangan Acak Lengkap
Faktorial (RALF). Perlakuan terdiri dari 2 faktor. Faktor 1 adalah dosis cacahan
buah pepaya (B) dengan 2 taraf perlakuan 45 g dan 90 g. Faktor 2 adalah lama
perendaman (W) yang terdiri dari 3 taraf perlakuan yaitu 3, 4 dan 5 hari. Peubah
yang diamati adalah kadar biji kehitam-hitaman, kadar cemaran kapang, kadar
benda asing, kadar biji eenteng, kadar minyak atsiri dan kadar piperin. Hasil
penelitian menunjukkan perlukaan mekanis dan penambahan dosis cacahan buah
pepaya 45 g dapat mempersingkat waktu perendaman menjadi 4 hari, kadar benda
asing dibawah 2% , biji enteng dibawah 1%, kadar minyak atsiri diatas 2% dan
piperin diatas 4%. Peubah yang diamati masuk kategori mutu | dan mutu 11 (SNI
01-0004-2013).

Kata Kunci : Lada, Perendaman, Perlukaan mekanis, Pepaya, Enzim papain.



ABSTRACT

ARYA ASMA GUMANTI. Optimizing the Time of Soaking Pepper (Muntok
White Pepper) with the Treatment of Mechanical Injuries and Addition of Papaya
Fruit Count (Carica papaya L.). Supervised by RIWAN KUSMIADI and ERIES
DYAH MUSTIKARINI.

The quality of white pepper is affected by the time of soaking and the injury
of pepper. The addition of the papain enzyme can help shorten the soaking time.
The purpose of the study was to determine the addition of chopped doses of
papaya fruit, soaking time and the best combination treatment. The research was
carried out in July 2018 at Pintu Air, Pangkalpinang City. Pepper quality analysis
is carried out at the Office of Quality Certification and Control, the Industry and
Trade Office of the Province of Bangka Belitung. The study used Factorial
Completely Randomized Design. The treatment consists of 2 factors. First factor
is the chopped dose of papaya fruit (B) with 2 levels of treatment are 45 g and 90
g. Factor 2 is immersion time (W) which consists of 3 levels of treatment, are 3, 4
and 5 days. The variables observed were levels of blackish seeds, levels of mold
contamination, foreign matter content, concentrated seed content, atsiri oil content
and piperine levels. The results showed that mechanical injury and addition of
chopped papaya fruit 45 g could shorten the immersion time into 4 days, foreign
matter below 2%, lightly seed levels under 1%, essential oil content above 2% and
piperine above 4% . The variables observed were in the category of quality | and
quality 11 (SNI 01-0004-2013).

Keywords: Muntok White Pepper, Soaking time, Mechanical injury,

Papaya, Papain enzyme.
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