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ABSTRAK 

 

Khisbul Maulana El Romadhon. Pemanfaatan Limbah Biji Durian(Durio 

zibethinus)sebagai Substrat Alternatif Pembuatan Tempe Biji Durian 

dengan Perbandingan Kadar Ragi dan Lama Fermentasi. Skripsi. Program 

Studi Ilmu dan Teknologi Pangan. Fakultas Pertanian. Dibawah bimbingan 

Dr. Deny Utomo, M.P. 

 

Tempe merupakan produk pangan yang sangat populer di Indonesia yang 

diolah  dengan  proses  fermentasi  kedelai  dalam  waktu  tertentu  

menggunakan jamur  Rhizopus  oligosporus. Limbah biji durian (Durio zibethinus) 

menjadi substrat alternatif pada pembuatan tempe merupakan suatu inovasi 

pengganti kedelai dalam pembuatan tempe. Penelitian ini bertujuan untuk :1. 

Mengetahui proporsi perbandingan kadar ragi dan lama fermentasi yang tepat 

untuk pembuatan tempe biji durian ditinjau dari uji fisiko kimia. 2. Mengetahui 

proporsi perbandingan kadar ragi dan lama fermentasi yang tepat untuk 

pembuatan tempe biji durian ditinjau dari uji organoleptik. 3. Mengetahui proporsi 

perbandingan kadar ragi dan lama fermentasi yang tepat untuk pembuatan 

tempe biji durian ditinjau dari uji fisiko kimia dan organoleptik. 

Penelitian ini menggunakan rancangan acak kelompok (RAK) dengan 

perlakuan perbandingan kadar ragi dan lama fermentasi yang digunakan., yaitu 

1% kadar ragi : 24 jam lama fermentasi, 1,5% kadar ragi : 24 jam lama 

fermentasi, 2% kadar ragi : 24 jam lama fermentasi 1% kadar ragi : 48 jam lama 

fermentasi, 1,5% kadar ragi : 48 jam lama fermentasi, 2% kadar ragi : 48 jam 

lama fermentasi, 1% kadar ragi : 72 jam lama fermentasi, 1,5% kadar ragi : 72 

jam lama fermentasi, 2% kadar ragi : 72 jam lama fermentasi. Masing-masing 

perlakuan diulang sebanyak 3 kali ulangan sehingga diperoleh 27 percobaan. 

Data yang diperoleh dianalisis dengan uji sidik ragam dan dilanjutkan uji beda 

nyata terkecil (BNT) 5 %. 

Berdasarkan hasil analisis kimia dan uji organoleptik diperoleh tempe biji 

durian yang disukai konsumen yaitu pada perlakuan F3R3 (proporsi 2 % kadar 

ragi dan 72 jam lama fermentasi : 100 gr biji durian) dengan karakteristik sebagai 

berikut: rata-rata kadar protein 2,523%; kadar lemak 0,077%; tekstur 3,27 N; 

serta rata-rata tingkat kesukaan panelis terhadap rasa 4,0; warna 3,7; aroma 3,9 

dan tekstur 3,65. Perlu dilakukan penelitian lanjutan tentang penambahan kadar 

ragi dan lama fermentasi produk tempe biji durian sehingga dihasilkan produk 

tempe biji durian yang bermutu baik 

 

Kata kunci :tempe, biji durian, kadar ragi, lama fermentasi. 
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ABSTRACT 

 

Khisbul Maulana El Romadhon. Utilization of Durian Zibethinus as an 
Alternative Substrate for Making Durian Tempe with a Comparison of Yeast 
and Fermentation Length. Essay. Food Science and Technology Study 
Program. Faculty of Agriculture. Under the guidance of Dr. Deny Utomo, 
M.P. 
 
 Tempe is a food product that is very popular in Indonesia which is 
processed with a fermentation process of soybeans for a certain time using 
Rhizopus oligosporus mushrooms. The waste of durian seeds (Durio zibethinus) 
into alternative substrates in the manufacture of tempeh is an innovation to 
replace soybeans in the manufacture of tempeh. This study aims to: 1. Knowing 
the proportion of yeast ratio and fermentation duration appropriate for making 
durian seed tempeh in terms of physicochemical tests. 2. Knowing the proportion 
of yeast ratio and fermentation duration appropriate for making tempeh durian 
seeds in terms of organoleptic test. 3. Knowing the proportion of yeast ratio and 
fermentation duration that is appropriate for making durian tempe in terms of 
physico chemical and organoleptic tests. 
 This study used a randomized block design (RBD) with a comparison 
treatment of yeast and fermentation time used, namely 1% yeast content: 24 
hours fermentation time, 1.5% yeast content: 24 hours fermentation time, 2% 
yeast content: 24 hours of fermentation time 1% yeast content: 48 hours 
fermentation time, 1.5% yeast content: 48 hours fermentation time, 2% yeast 
content: 48 hours fermentation time, 1% yeast content: 72 hours fermentation 
time, 1.5% levels Yeast: 72 hours of fermentation, 2% of yeast content: 72 hours 
of fermentation. Each treatment was repeated three times so that 27 trials were 
obtained. The data obtained were analyzed by variance test and followed by the 
smallest real difference test (BNT) of 5%. 
 Based on the results of chemical analysis and organoleptic test 
obtained by durian tempeh seeds that consumers prefer, namely in F3R3 
treatment (proportion of 2% yeast content and 72 hours fermentation time: 100 g 
of durian seeds) with the following characteristics: average protein content of 
2.523%; fat content of 0.077%; 3.27 N texture; and the average level of panelist 
preference for taste 4.0; color 3.7; aroma 3,9 and texture 3,65. Further research 
is needed on the addition of yeast content and fermentation duration of durian 
seeds to produce good quality durian seeds. 
 
Keywords: tempeh, durian seeds, yeast content, fermentation duration 
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