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Nuke Dianita

Sanitasi Pengolahan Biji Mangga Menjadi Kerupuk

(xiv + 68 halaman+ 8 Lampiran)
Latar Belakang: Sampah biji mangga di Yogyakarta mencapai 29.364 ton setiap tahun dan belum dimanfaatkan. Untuk dapat dikonsumsi secara layak maka perlu dilakukan pengolahan menjadi pati dan dihilangkan rasa pahitnya (winarti, 2006). Berdasarkan uji pendahuluan dengan mengekstrak sederhana biji mangga sebanyak 100 gram telah dihasilkan pati sebanyak 15,35 gram. Tingginya kadar pati pada biji mangga maka pati biji mangga dapat digunakan sebagai bahan substitusi tepung tapioka dalam pembuatan kerupuk.

Tujuan Penelitian: Untuk mengukur dan menetapkan masa simpan kerupuk formula I, II, III, IV, V, dan VI, serta mengukur dan menetapkan cita rasa kerupuk formula I, II, III, IV, V, dan VI.

Metode Penelitian: Eksperimen dengan rancangan statik group comparison design. Lokasi penelitian di laboratorium Jurusan Kesehatan Lingkungan Politeknik Kesehatan Yogyakarta. Masa simpan dan cita rasa dianalisis secara deskriptif dan analitis statistik yaitu dengan Oneway Anova dan dilanjutkan dengan LSD. Penelitian masa simpan dan cita rasa diukur 13 kali selama 13 hari.

Hasil: berdasarkan hasil pengukuran kadar air diperoleh masa simpan kerupuk formula I adalah 12 hari, formula II adalah 13 hari, formula III adalah 11 hari, formula IV adalah 10 hari, formula V adalah 10 hari, dan formula VI adalah 9 hari. Untuk skor cita rasa formula I memiliki cita rasa agak sangat normal mendekati sangat normal, formula II memiliki cita rasa agak sangat normal, formula III memiliki cita rasa normal mendekati agak sangat normal, formula IV memiliki cita rasa normal mendekati agak sangat normal, formula V memiliki cita rasa normal, formula VI memiliki cita rasa normal.
Kesimpulan: kerupuk yang memiliki masa simpan paling lama adalah kerupuk formula II dan yang memiliki masa simpan paling singkat adalah formula VI. Sedangkan cita rasa kerupuk yang diterima oleh panelis adalah formula I dan II yang memiliki skor agak sangat normal mendekati sangat normal


Kata Kunci: pengolahan biji mangga, standar kadar air kerupuk
Kepustakaan: 22 buku (1984-2009)
ABSTRACT
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Nuke Dianita

Sanitation The Processing Of Manggoes Seed Become The Chips
(xiv + 68 pages + 8 Enclosures)
Background: The rubbish of manggoes seed in Yogyakarta achieve above 29.364 ton every years and have not used. For to consumptioned with good, so that be doing manufacture of the mango seed become starch and must be the bitter must be make dissaper. According of the experiment introduction with extract of mangoes seed with simple as many as 100 gram have produce of starch above 15,35 gram. The high degree of starch from mangoes seed made be used as subtitusion material of tapioca powder to produce the chip.

Objectives: tu survey and decide the store time of chip formula I, II, III, IV, V, and VI, and to survey and to decide the taste of chip.

Methods: the experiment with static design part of comparison design. Location of detail examination in laboratory of Environmental Health Departement the store time and the taste have analized according to descriptif and static analistis that for with oneway anava  and be continued with LSD. The examination of store time and taste be measured 13 time as a long as 13 day.

Results: according the result measuring from the water degree have received the store time of chip formula I is 12 day, formula II is 13 day, formula III is 11 day, formula IV is 10 day, formula V is 10 day, formula VI is 9 day .the taste scor of formula I have taste seem normal approach very normal, formula II have the taste seem normal, formula III have the taste is normal approach seem very normal, formula IV have the taste is normal approach seem very normal, formula V have the taste is normal, and formula VI have the taste is normal.
Conclusion: the chip have the store time is long as time is the chip of formula II and formula VI is having the store time as short time. But the taste of chip have received by panelist are formula I and II wich have the score seems very normal approach very normal.

Key Word: the processing of seeds manggoe, standart of water degree from the chip.
Literature: 22 books (1984-2009)
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