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ABSTRACT

MUTIAR. Optimizing of Submersion Period  Lampung Daun Lebar Pepper

Varieties with Giving Some Dosage of papaya Leaf. Under direction of RIWAN

KUSMIADI dan SITTI NURUL AINI.

Optimizing  pepper submersion can be done by addition of papaya leaf on

submersion process.  Papaya leaf was expected can decompose proteins in pepper

skin fruit.  The aim of this research is to optimize submersion period of pepper.

This research was conducted on August – September 2016 at Sinar Sari Village,

Kelapa Subdistrict, West Bangka Regency.  Measurement of biochemicals content

has been done on UPTD Hall certification and Quality Control, Department of

Indutry and Commerce Bangka Belitung Islands. This research used experimental

with  completely randomized design, consisting of a submersion period: 3 days, 5

days, 7 days and papaya leaf dose: 30 g, 60 g and 90 g. The results showed

addition  papaya leaf can optimize submersion time to 3 days and 5 days, but

pepper color became brownish-white and grayish-white (quality II.).  Pepper

submersion to 7 days result relative pepper colors equal with traditional soakings

yellowish-white (quality I).  For variable levels of foreign objects, levels of mold

contamination, levels of  white pepper swart, levels seed lightly, water content

and Atsiri oil content, all of them entered into quality  I according to the quality

Standard white pepper (SNI 01-0004 2013) .

Key words: Pepper (Piper nigrum Linn.), submersion time,papaya leaf.



ABSTRAK

MUTIAR.  Optimalisasi waktu perendaman buah lada varietas lampung daun

lebar dengan pemberian daun pepaya.  Di bawah bimbingan RIWAN KUSMIADI

dan SITTI NURUL AINI.

Optimalisasi perendaman lada putih dapat dilakukan dengan penambahan daun

pepaya pada perendaman lada.  Daun pepaya ini diharapkan dapat mengurai

protein yang terdapat pada kulit buah lada. Tujuan penelitian adalah untuk

mengoptimalisasi waktu perendaman lada namun tetap menjaga kualitas lada

putih yang dihasilkan.  Penelitian ini dilakukan pada bulan Agustus – September

2016 dilaksanakan  di Desa Sinar sari, Kec. Kelapa, Kab. Bangka Barat.

Pengujian dilakukan di Balai UPTD Sertifikasi dan  Pengendalian Mutu, Dinas

Perindustrian dan Perdagangan Kepulauan Bangka Belitung.  Penelitian ini

eksperimental menggunakan Rancangan Acak Lengkap (RAL).  Pelakuan  terdiri

dari lama waktu perendaman: 3 hari, 5 hari dan 7 hari, dosis daun pepaya: 30 g,

60 g dan 90 g.  Hasil penelitian menunjukan pemberian daun pepaya dapat

mengoptimalisasi waktu perendaman menjadi 3 hari dan 5 hari, namun warna lada

yang dihasilkan yaitu putih kecoklat- coklatan dan putih keabu-abuan (mutu II).

Perendaman lada selama 7 hari menghasilkan warna lada relatif sama dengan

perendaman tradisional putih kekuning-kuningan (mutu I).  Peubah kadar benda

asing, kadar cemaran kapang, kadar lada putih kehitam-hitaman, kadar biji enteng,

kadar air dan kadar minyak atsiri semuanya masuk kedalam mutu I menurut

Standar mutu lada putih (SNI 01-0004-2013).

Kata kunci: Lada (Piper nigrum Linn.), waktu perendaman, daun papaya.
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