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MOTTO 

 

“Orang yang memiliki kemauan jauh lebih hebat 

dari pada orang yang memiliki kemampuan” 
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PENGARUH KONSENTRASI RAGI TEMPE DAN LAMA FERMENTASI 

TERHADAP KUALITAS TEPUNG MOCAF (Modified Cassava Flour) 

 

Oleh : 

Ilham Putra Kholiq 

1304020020 

 

RINGKASAN 

Penelitian tentang pengaruh konsentrasi ragi tempe dan lama fermentasi 

terhadap kualitas tepung mocaf telah dilaksanakan dari Maret 2017 – Agustus 2017. 

Penelitian ini bertujuan untuk mengetahui pengaruh konsentrasi ragi tempe, lama 

fermentasi, dan interaksinya terhadap kualitas tepung mocaf . Penelitian dilakukan 

menggunakan Rancangan Acak Lengka (RAL) Faktorial yang terdiri dari dua 

faktor. Faktor pertama yaitu konsentrasi ragi tempe terdiri dari S1 (10 gram), S2 

(20 gram), dan S3 (30 gram) sementara faktor kedua yaitu lama fermentasi terdiri 

dari F1 (10 jam), F2 (20 jam), F3 (30 jam), F4 (40 jam), dan F5 (50 jam). Data yang 

diperoleh dari hasil penelitian ditabulasikan dengan uji F dan dilanjutkan dengan 

uji DMRT dengan tingkat kepercayaan 95 % (∝5%). Hasil penelitian menunjukan 

pengaruh konsentrasi ragi tempe berpengaruh nyata terhadap variabel bau, warna, 

kadar air, kadar abu, karbohidrat (by difference), dan HCN pada tepung mocaf serta 

tidak berpengaruh nyata terhadap tekstur, rasa, kesukaan, protein, dan lemak. 

Pengaruh lama fermentasi menunjukan berpengaruh nyata terhadap semua variabel 

kecuali pada variabel kesukaan. Interaksi antara konsentrasi ragi tempe dengan 

lama fermentasi berpengaruh nyata terhadap bau, warna, tekstur, kesukaan, kadar 

air, lemak, karbohidrat (by difference), dan HCN serta tidak berpengaruh nyata 

terhadap rasa, kadar abu, dan protein. Perlakuan terbaik pada konsentrasi ragi tempe 

yaitu perlakuan S1 (10 gram) dimana memiliki rata-rata bau 3,19, warna 3,16, 

tekstur, 3,40, rasa 3,72, kesukaan 3,18, kadar air 7,28 %, kadar abu 0,61 %, protein 

0,771 %, lemak 0,687 %, karbohidrat (by difference) 90,66 %, dan HCN 0,000813 

mg/kg. Perlakuan terbaik pada lama fermentasi yaitu perlakuan F2 (20 jam) dimana 

memiliki rata-rata bau 2,55, warna 2,87, tekstur 3,56, rasa 3,04, kesukaan 3,13, 

kadar air 8,16 %, kadar abu 0,53 %, protein 0,766 %, lemak 0,700 %, karbohidrat 

(by difference) 89,84 %, dan HCN 0,000803 mg/kg Sementara interaksi terbaik 

yaitu terdapat pada S1F4 (konsentrasi ragi tempe 10 gram dengan lama fermentasi 

40 jam) dimana memiliki rata-rata bau 3,64, warna 3,48, tekstur 3,92, rasa 4,04, 

kesukaan 3,48, kadar air 8,34 %, kadar abu 0,67 %, protein 0,802 %, lemak 0,696 

%, karbohidrat (by difference) 89,48 %, dan HCN 0,000847 mg/kg. 

Kata Kunci : mocaf, ragi tempe, fermentasi 
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THE EFFECT OF TEMPEH STARTER CENCENTRATION AND 

DURATION OF FERMENTATION TOWARD QUALITY OF MOCAF 

(Modified Cassava Flour) 

 

SUMMARY 

 

The research on effect of Tempeh starter concentration and duration of 

Tempeh fermentation toward quality of Mocaf (Modified Cassava Flour) was 

conducted on March 2017 to August 2017. It aimed to figure out effect of Tempeh 

starter concentration, duration of fermentation, and its interaction toward quality 

of Mocaf. It was conducted using Complete Random Design consisting of two 

factors. The first factor was concentration of Tempeh Starter consisting of S1 (10 

grams), S2 (20 grams), and S3 (30 grams), while the second factor was duration of 

Tempeh fermentation consisting of F1 (10 hours), F2 (20 hours), F3 (30 hours) F4 

(40 hours), and F5 (50 hours). Obtained data were analyzed using F test and then 

continued using DMRT test with trust level 95 % (∝5%). The research result 

showed effects of Tempeh starter concentration affected factually toward variables 

of smell, color, water content, ash content, carbohydrate (by difference), and HCN 

of mocaf flour, and it did not affect factually toward Tempeh texture, taste, delight, 

protein, and fat. The effect of Tempeh fermenting duration affected factually toward 

all variables except the delight one. Interaction between Tempeh starter 

concentration and duration of Tempeh fermentation affected factually toward its 

smell, color, water content, fat, carbohydrate (by difference), and HCN of mocaf 

flour, and it did not affect factually toward Tempeh texture, taste, delight, and 

protein. The best treatment of Tempeh starter concentration was S1 treatment (10 

grams) where it had average smell level 3.19, color 3.16, texture 3.40, taste 3.72, 

delight 3.18, water content 7.28 %, ash content 0.61 %, protein 0.771 %, fat 0.687 

%, carbohydrate (by difference) 90.66 %, and HCN 0.000813 mg/kg. The best 

treatment of Tempeh fermenting duration was F2 treatment (20 hours) where it had 

average of smell level 2.55, color 2.87, texture 3.56, smell 3.04, delight 3.13, water 

content 8.16 %, ash content 0.53 %, protein 0.766 %, fat 0.700 %, carbohydrate 

(by difference) 89.84 %, and HCN 0.000803 mg/kg. While the best interaction was 

S1F4 (Tempeh starter concentration of 10 grams and fermenting duration 40 hours) 

where it had average of smell level 3.64, color 3.48, texture 3.92, taste 4.04, delight 

3.48, water content 8.34 %, ash content 0.67 %, protein 0.802 %, fat 0.696 %, 

carbohydrate (by difference) 89.48 %, and HCN 0.000847 mg/kg. 

 

Keywords : mocaf, tempeh starter, fermentation 
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