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Akhmad Ansori Abdulloh 201669050020. Pengaruh Lama Fermentasi dan
Penambahan Gula Terhadap PH dan Kadar Alkohol Wine Kersen
(Muntingiacalabura Linn). Di bimbing oleh Muh. Aniar Hari Swasono, SP,. MP

ABSTRAK

Kersen (Muntingiacalabura Linn) dikenal sebagai cherry Jamaika, berry Panama
atau ceri Singapura. Buah kersen juga merupakan sumber karbohidrat yang sangat baik
yang dapat digunakan untuk produksi etanol melalui fermentasi. di Indonesia
pemanfaatan buah kersen masih belum optimal karena di anggap tidak memiliki nilai
ekonomis serta kurangnya pengetahuan mengenai pemanfaatannya, padahal buah ini

memiliki manfaat yang tinggi.

Wine merupakan jenis minuman berbahan dasar sari buah dengan kandungan
gula tinggi, yang dihasilkan dari proses fermentasi dengan bantuan mikrobakhamir.
Padaum umnya, wine terbuat dari anggur yang difermentasikan. Selainitu, minuman wine
juga dapat dibuat dari buah — buahan lain (seperti apel, stroberi, dan lain — lain) dan

bahan lainnya (seperti singkong, tape, dan lain — lain).

Metode yang di gunakan Penelitian wine kersenya itu Rancangan Acak kelompok
(RAK) dengan dua faktor yaitu lama fermentasi (3 hari, 6 hari, 9 hari) dan konsentrasi
penambahan gula (20%, 25%, 30%) dengan 9 perlakuan 2 kali ulangan.

Hasil dari penelitian menunjukkan kombinasi perlakuan terbaik terletak pada lama
fermentasi 6 hari dan konsentrasi penambahan gula sebanyak 20% (F2G1) dengan nilai
kadar alkohol sebesar 7,5%, nilai pH sebesar 2,55, nilai organoleptik warna sebesar 3,9
(suka), nilai organoleptik rasa sebesar 3,6 (suka), nilai organoleptik aroma sebesar 4
(suka).

Kata Kunci: buah kersen, wine, ferementasi.



Akhmad Ansori Abdulloh 201669050020. Effect of Fermentation Time and Addition
of Sugar on PH and Alcohol Content of KersenWine (Muntingiacalabura Linn). Di
bimbing oleh Muh. Aniar Hari Swasono, SP,. MP

ABSTRACT

Cherry (Muntingiacalabura Linn) is known as Jamaican cherry, Panama berry or
Singapore cherry. Cherry fruit is also an excellent source of carbohydrates that can be
used for the production of ethanol through fermentation. In Indonesia, the use of cherry
fruit is still not optimal because it is considered to have no economic value and lack of

knowledge about its use, even though this fruit has high benefits.

Wine is a type of drink made from fruit juice with a high sugar content, which is
produced from a fermentation process with the help of yeast microbes. In general, wine is
made from fermented grapes. In addition, wine can also be made from other fruits (such

as apples, strawberries, etc.) and other materials (such as cassava, tape, and others).

The method used in the cherry wine research is a randomized block design (RAK)
with two factors, namely the length of fermentation (3 days, 6 days, 9 days) and the

concentration of added sugar (20%, 25%, 30%) with 9 treatments with 2 replications. .

The results of the study show that the best combination of treatments lies in the
fermentation time of 6 days and the concentration of added sugar as much as 20%
(F2G1) with an alcohol content value of 7.5%, pH value of 2.55, color organoleptic value
of 3.9 (like) , the organoleptic value of taste is 3.6 (likes), the organoleptic value of aroma
is 4 (likes).

Kata Kunci: buahkersen, wine, fermentasi.
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