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ABSTRAK
Zahara, Evi Salasatin Maulida. 2019. Pengaruh Penambahan Konsentrasi Gula Pasir Pada Varietas Ubi Ungu (Ipomoea Batatas L) Terhadap Kadar Air dan Ketebalan Nata De Telo. Skripsi. Program Studi S1 Ilmu Gizi, STIKes Widya Cipta Husada. Pembimbing: (1) Choirun Nissa, S.Gz., M. Biomed, (2) Dr. Yahmi Ira Setyaningrum S.TP,MSi.

	Nata merupakan salah satu produk makanan yang mengandung serat, merupakan hasil fermentasi oleh bakteri Acetobacter xylinum. Ubi jalar ungu varietas antin 2 dan varietas antin 3 dimanfaatkan sebagai salah satu jenis media yang mempunyai persyaratan pembentukan nata, mengandung serat , dan sebagai produk lokal dan juga produk baru nata. Penambahan gula pasir bertujuan untuk memperbaiki kualitas produksi nata. Penelitian ini untuk mengetahui pengaruh varietas dan penambahan konsentrasi gula pasir terhadap kadar air dan ketebalan nata de telo. Penelitian ini dilakukan di Laboratorium Biologi Universitas Muhammadiyah Malang. Penelitian ini bersifat True Experiment dengan menggunakan Rancangan Acak Kelompok (RAK) yang terdiri dari 2 faktor dengan 4 perlakuan 6 kali pengulangan. Ubi ungu antin 2 penambahan gula 5%, ubi ungu antin 2 penambahan gula 10%, ubi ungu antin 3 penambahan gula 5%, ubi ungu antin 3 penambahan gula 10%. Uji kadar air menggunakan metode oven dan pengukuran ketebalan menggunakan jangka sorong. Hasil penelitian dengan uji Friedman bahwa ada pengaruh varietas dan penambahan konsentrasi gula pasir terhadap kadar air dan ketebalan. Hasil analisa kadar air menunjukkan pada perlakuan varietas antin 2 dan antin 3 serta konsentrasi gula 10% UB2A1 dan UB3A2 (p = 0,015), kemudian UB2A2 dan UB3A2 (p = 0,009) menunjukkan ada perbedaan kadar air yang nyata. Pada perlakuan ketebalan menunjukkan tertinggi 1,343 mm pada perlakuan UB2A1 dan perlakuan UB3A2 0,95 mm pada varietas antin 2.

Kata Kunci : Nata De Telo, Gula Pasir, Varietas, Kadar Air, Ketebalan.









ABSTRACT

Zahara, Evi Salasatin Maulida. 2019. The Effect of Granulated Sugar Addition on Purple Yam Varieties (Ipomoea Batatas L) on Water Concentration and Thickness of Nata De Telo. Essay. Nutrition Science S1 Study Program, STIKes Widya Cipta Husada. Supervisor: (1) Choirun Nissa, S.Gz., M. Biomed, (2) Dr. Yahmi Ira Setyaningrum S.TP, MSi.

Nata food product that contains fiber, is the result of fermentation by the bacterium Acetobacter xylinum. Purple yam varieties of antin 2 and antin 3 are used as of media that tul full requirements for the formation of nata, containing fiber, and as a local product and also a new product of nata. The addition of sugar aims to improve the quality of nata product. This study was conducted to determine the effect of varieties and addition of granulated sugar on water concentration and thickness of nata de telo. This research was conducted at the Biology Laboratory of the University of Muhammadiyah Malang. This research was a True Experiment used a Randomized Group Design (RBD) consist of 2 factors with 4 treatments 6 repetitions. The antin 2 of purple yam with 5% sugar addition, the antin 2 of purple yam with 10% sugar addition, the antin 3 of purple yam with 5% sugar addition, the antin 3 of purple yam with 10% sugar addition. Experiment water concentration used the oven method and thickness measurement using calipers. The results of the study with the Friedman test that there was the influence of varieties and the addition of sugar concentration on water concentration and thickness. The results of water concentration analysis showed that the treatment of antin 2 and antin 3 varieties and the concentration of sugar 10% UB2A1 and UB3A2 (p = 0.015), then UB2A2 and UB3A2 (p = 0.009) showed that there were significant differences in water concentration. In the treatment thickness showed the highest 1.343 mm in the UB2A1 treatment and UB3A2 treatment 0.95 mm in the antin 2 variety.


Keywords: Nata De Telo, Granulated Sugar, Varieties, Water Concentration, Thickness.
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