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ABSTRAK 
 

 

Kamila (2011511039). Pengaruh Penundaan Waktu Perendaman dan Pelukaan Mekanis Terhadap 

Kualitas Lada Putih (Piper nigrum Linn). 

(Pembimbing: Riwan Kusmiadi dan Sitti Nurul Aini) 

 

Kualitas Lada putih (Piper nigrum Linn)dapat ditingkatkan melalui proses perendaman yang baik, 

dengan memperhatikan kegiatan-kegiatan sepertipelukaan mekanis dan penundaan waktu 

perendaman. Tujuan penelitian ini yaitu mengetahui batas waktu optimum dari pengaruh penundaan 

waktu perendaman yang mampu mempertahankan kualitas lada putih.Penelitian dilaksanakan di 

kebun percobaan Universitas Bangka Belitung dan pengujian sampel lada di UPTD Laboratorium 

Sertifikasi dan Pengendalian Mutu, Dinas Perindustrian dan Perdagangan Kepulauan Bangka 

Belitung Provinsi Kepulauan Bangka Belitung. Penelitian inimenggunakan rancangan acak lengkap 

faktorial (RALF) dengan 2 faktor perlakuan. Faktor pertama berupa 4 taraf penundaan waktu 

perendaman: tidak dilakukan penundaan (kontrol), 2 hari, 4 hari dan 8 hari. Faktor kedua berupa 

pelukaan mekanis: tanpapelukaan mekanis, pelukaan mekanis. Penundaan waktu perendaman 

meningkatkan kadar biji kehitam-hitaman, kadar benda asing dan kadar cemaran kapang. 

Penundaan waktu perendaman lada 2 hari dan 4 hariadalah batas optimum yang mampu 

mempertahankan kualitas lada putih berdasarkan hasil uji kadar biji kehitam-hitaman, kadar benda 

asing, kadar minyak atsiri, kadar piperin, kadar air dan kadar biji enteng. Interaksi antara penundaan 

waktu perendaman dan pelukaan mekanis tidak mempengaruhi hasil lada putih dilihat dari kadar 

biji kehitam-hitaman, kadar benda asing, kadar cemaran kapang dan minyak atsiri untuk kualitas 

lada putih yang dihasilkan.  

 

Kata kunci: lada putih, perendaman, penundaan, pelukaan mekanis 
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ABSTRACT

 

 

Kamila (2011511039). Effect of Immersion Time Delaying and Threshing on 

Quality of Piper nigrum Linn. 

(Supervisor: Riwan Kusmiadi and Sitti Nurul Aini) 

 

The quality of Piper nigrum Linn can be improved through a good immersion 

process, with regard to several activities such as immersion time delaying and 

thresing. The objectives of this research is to find out the optimum the limit the 

effect of immersion time delaying that is able to maintain the quality of white 

pepper.This research was conducted at experimental farm of Bangka Belitung 

University and quality testing in UPTD, Certification and Quality Control, 

Laboratory, Departement of Industry and Commerce Bangka Belitung Islands. This 

study used factorial completely randomized design (FCRD) with two factors. The 

first factor was consisted of 4 levels of immersion time delaying: without delaying, 

2 days, 4 days and 8 days. The second factor was threshing, consist: without 

threshing, threshing. The results showed that immersion time delaying could 

incerase the black berries levels, extraneous matter levels, and mouldyberries 

levels. Two days and four days immersion time delaying were the optimum limit to 

maintain a better quality of pepper in term ofblack berries levels,extraneous matter 

levels, volatile oil levels, piperine levels, moisture content and light berries content. 

The interaction effect of threshing and immersion time delaying hads no effect on 

the black berries levels, extraneous matter levels, mouldyberries levels and volatile 

oils levels.  

 

Keywords: white pepper, immersion, delaying, threshing 
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