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RINGKASAN 

 
Analisis Proksimat  dan Organoleptik Asinan Kangkung Darat  (Ipomoea reptans 

Poir) dengan Variasi Konsentrasi Garam dan Media Fermentasi yang Berbeda 
bertujuan untuk mengetahui pengaruh garam pada berbagai taraf konsentrasi 
terhadap uji proksimat dan uji organoleptik pada pembuatan asinan kangkung, 
mengetahui pengaruh penggunaan air tajin dan whey cair tahu sebagai media 
fermentasi terhadap uji proksimat dan uji organoleptik pada pembuatan asinan 
kangkung dan mengetahui pengaruh interaksi perlakuan konsentrasi garam dengan 
media fermentasi terhadap uji proksimat dan uji organoleptik pada pembuatan 
asinan kangkung. Penelitian ini dilakukan mulai bulan Februari 2019 sampai 
dengan Mei 2019, bertempat di Laboratorium Agroteknologi Dasar Fakultas 
Pertanian dan Laboratorium Teknologi Pertanian Universitas Jendral Soedirman. 
Rancangan yang digunakan adalah Rancangan Acak Lengkap (RAL) dengan dua 
faktor perlakuan, faktor pertama adalah konsentrasi garam yang terdiri dari tiga 
taraf yaitu 0% garam (G1), 3% garam (G2), dan 5% garam (G3), sedangkan faktor 
kedua adalah jenis media fermentasi yang terdiri dari tiga jenis yaitu air (M1), 
limbah cair tahu atau whey (M2), dan air tajin (M3). Hasil penelitian menunjukkan 
bahwa perlakuan konsentrasi garam berpengaruh nyata terhadap variabel pH, kadar 
serat, kadar abu dan rasa namun tidak berpengaruh nyata terhadap variabel kadar 
air, kadar lemak, kadar protein terlarut, warna, aroma dan tekstur. Perlakuan jenis 
media fermentasi berpengaruh terhadap variabel pH, kadar serat dan kadar protein 
terlarut namun tidak berpengaruh nyata terhadap variabel kadar air, kadar abu, 
kadar lemak, warna, aroma, tekstur dan rasa. Interaksi kedua perlakuan 
berpengaruh nyata terhadap variabel pH dan kadar serat namun tidak berpengaruh 
nyata pada variabel kadar air, kadar abu, kadar lemak, kadar protein terlarut, warna, 
aroma, tekstur dan rasa. Perlakuan G2M2 menghasilkan presentase kadar serat 
tertinggi yaitu 4,99 %.  
 
Kata kunci : asinan kangkung, konsentrasi garam, media fermentasi 
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Tangkas Cakra Hutama, 2019. Proximate and Organoleptic Analysis on Water 
Spinach (Ipomoea reptans Poir) Pickle with Variations of Salt Concentration and 
Different Fermentation Media. 
Pembimbing : Agus Mulyadi Purnawanto, SP., MP. Dan Arif Prashadi Santosa, 
S,TP., M.Sc.  
 
 

SUMMARY 

This study aims to determine the effect of salt on various levels of concentration 
on proximate and organoleptic tests on making pickled water spinach. In addition, 
it is also to figure out the effect of starch and tofu liquid concentration used as a 
fermentation medium for the proximate and organoleptic test in making the pickle 
as well as to know the effect of the interaction of salt concentration treatment with 
fermentation media for both tests in the pickle making. This research was 
conducted from February to May 2019, located in Laboratorium Agroteknologi 
Dasar Fakultas Pertanian dan Laboratorium Teknologi Pertanian (Basic 
Agriculture Laboratory of the Faculty of Agriculture and the Agricultural 
Technology Laboratory) Jenderal Soedirman University. The design used is a 
Completely Randomized Design (RAL) with two treatment factors, the first factor 
is salt concentration consisting of three levels, namely 0% salt (G1), 3% salt (G2), 
and 5% salt (G3), while the second factors are the type of fermentation media 
consisting of three types namely water (M1), tofu or whey liquid waste (M2), and 
starch water (M3). The results show that the treatment of salt concentration 
significantly affected the variables of pH, fibre content, ash content and taste but 
did not significantly affect the variables of water content, fat content, dissolved 
protein content, colour, aroma and texture. The treatment type of fermentation 
media affected the variable pH, fibre content and dissolved protein content but 
does not significantly affect the water content, ash content, fat content, colour, 
aroma, texture and taste. The interaction between the two treatments significantly 
affected the variables of pH and fibre content but did not significantly affect the 
variables of water content, ash content, fat content, dissolved protein content, 
colour, aroma, texture and taste. G2M2 treatment produced the highest percentage 
of fibre content, which was 4.99%. 
 

Keywords: water spinach pickle, salt concentration, fermentation media 
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