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ABSTRACT

Palembang is famous as a producer of traditional food products, the

processing of a variety of fish dishes such as, pempek, tekwan, meatballs, model,
brains and kemplang. Utilization of sago starch in the manufacture tekwan 15 one
effort to diversify food consumption. Problems from sago starch is low protein
levels (less than 0.7%) so that the resulting protein tekwan small. Efforts to
increase the protein content tekwan is with the addition of meat Patin fish
(Pangasius hypophthalmus). Drying system with vacuum conditions Use of low
temperature and pressure has the potential to improve product quality, and energy
efficiency of the drying process of drying .The system is very suitable and
efficient for drying materials that can not withstand high temperatures. Drying can
take place in a relatively quick time although at a lower temperature than the
drying atmosphere. This study aims to determine the physical quality include:
texture and color, quality chemicals include: moisture, ash, protein, fat,
carbohydrate, and know the value of the organoleptic quality that include:
appearance, aroma, texture and taste. This research was conducted in December
2015 - February 2016. This study used a randomized block design (RAK) with a
level three (3) treatment with 3 (three) replications with 4 (four) hours. The
treatment in this study of temperature vacuum drying oven at a different 40°C,
50°C and 60°C. The results of the study physical quality (texture between 345,30
to 420,13 gf), (lightness between 51.20 to 55.23%), (chroma between 21.20 to
23.33%), (hue between 54,67- 63.23%). Chemical quality (moisture content
between 8.63 to 15.17%, ash content between 2.91 to 2.95%, between 20.30 to
26,13% protein content, fat content between 2.17 to 5.13% , carbohydrate content
from 56.58 to 60.32%). Quality Appearance (sighting between 2.32 to 3.72,
aroma between 2.72 to 3.60, 2.88 to 3.96 between the texture, taste between 2.84
to 3.76). In general, the best treatments are contained in the S1 treatment (drying
temperature 40°C), with the results of physical tests, namely: the texture color
345,30 (55.23 lightness, chroma 21.20, 54.33 hue), the results of chemical tests,
namely: water content 15.17%, ash 4.63%, 20.30% protein, 2.17% fat,
carbohydrates 57.58% and organoleptic test results are: 3.72 appearance, aroma
3.60, 3.96 texture, and flavor 3.76

Keywords: Tekwan Dried, Vacuum Oven, Nutritional Value.
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Dibimbing :Pembimbing Utama Dr. Ir. Ielmi Harris, M5 dan Penbinbing
Pendamping Ir. Hj. Tri Widayatsih, M.Si.
ABSTRAK

Palembang terkenal sebagai penghasil produk pangan tradisional, hasi)
pengolahan makanan berbagai ikan seperti, pempek, tekwan, bakso, model, otak-
otak dan kemplang. Pemanfaatan pati sagu dalam pembuatan {ckwan merupakan
salah satu upaya dalam menganekaragamkan konsumsi pangan masyarakat.
Permasalahan dari pati sagu adalah rendahnya kadar protein (kurang dari 0,7 %)
sehingga tekwan yang dihasilkan mengandung protein yang kecil. Upaya untuk
meningkatkan kadar protein tekwan tersebut adalah dengan penambahan daging
ikan Patin (Pangasius hypophthalmus). Sistem pengeringan dengan kondisi
vakum penggunaan suhu dan tekanan rendah berpotensi untuk meningkatkan
kualitas produk, dan energi efisiensi proses pengeringan .Sistem pengeringan ini
sangat cocok dan efisien untuk mengeringkan bahan-bahan yang tidak tahan suhu
tinggi. Pengeringan dapat berlangsung dalam waktu relatif cepat walaupun pada
suhu yang lebih rendah daripada pengeringan atmosfir. Penelitian ini bertujuan
untuk mengetahui mutu fisik meliputi : tekstur dan warna, mutu kimia yang
meliputi : kadar air, abu, protein, lemak, karbohidrat dan mengetahui nilai mutu
organoleptik yang meliputi : penampakan, aroma, tekstur dan rasa. Penelitian 1ini
dilaksanakan pada bulan Desember 2015 - Februart 2016. Penelitian ini
menggunakan Rancangan Acak Kelompok (RAK) dengan taraf 3 (tiga) perlakuan
dengan 3 (tiga) kali ulangan dengan waktu 4 (empat) jam. Perlakuan pada
penelitian ini berupa suhu pengeringan oven vakum yang berbeda yaitu 40°C,
50°C dan 60°C. Hasil penelitian mutu fisik (tekstur antara 345.30-420,13 gf),
(lightness antara 51,20-55,23 %), (chroma antara 21,20-23,33 %), (hue antara
54,67-63,23 %). Mutu kimia (kadar air antara 8,63-15,17 %, kadar abu antara
2,91-2,95 %, kadar protein antara 20,30-26,13 %, kadar lemak antara 2,17-5,13
%, kadar karbohidrat 56,58-60,32 %). Mutu Organoleptik (penampakan antara
2,32-3,72, aroma antara 2,72-3,60, tekstur antara 2,88-3,96, rasa antara 2,84-
3,76). Secara umum perlakuan terbaik terdapat terdapat pada perlakuan S1 (suhu
pengeringan 40°C), dengan hasil uji fisik yaitu : tekstur 34530 warna (lightness
55,23, chroma 21,20, hue 54,33), hasil uji kimia yaitu : kadar air 15,17 %, abu

4,63 %, protein 2030 %, lemak 2,17 %, karbohidrat 57,58 % dan hasil wi
organoleptik yaitu : penampakan 3,72, aroma 3,60, tekstur 3,96, dan rasa 3,76

Kata Kunct : Tekwan kering, Oven vakum, Nilai gizi
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