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KUALITAS DAN KADAR PROTEIN NATA BIJI KLUWIH DENGAN
PENAMBAHAN EKSTRAK MARKISA DAN SUMBER
NUTRISI YANG BERBEDA

Intan Dina Pratiwi, A 420 110 104, Mahasiswa, Program Studi Pendidikan
Biologi, Fakultas Keguruan dan llmu Pendidikan, Universitas
Muhammadiyah Surakarta, 2015, 65 Halaman.

ABSTRAK

Salah satu inovasi bahan dasar nata adalah biji kluwih yang mengandung
karbohidrat dan protein. Penambahan ekstrak markisa sebagai pengatur pH dan
sumber nutrisi kacang tanah dan kedelai mampu mendukung inovasi nata
berbahan organik. Tujuan penelitian ini mengetahui kualitas dan daya terima
masyarakat serta kadar protein nata biji kluwih. Metode penelitian ini Rancangan
Acak Lengkap (RAL) dua faktor. Faktor pertama yaitu konsentrasi ekstrak
markisa (8%, 10% dan 12%) dan faktor kedua sumber nutrisi (kacang tanah dan
kedelai) dengan 3 kali ulangan. Hasil penelitian menunjukkan nata biji kluwih
terbaik pada A1B1 (putih, tidak asam, kenyal dan paling disukai). Ketebalan dan
rendeman terbaik pada A1B2 (ekstrak markisa 8% dan ekstrak kedelai) yaitu
1,09cm dan 56,26%, sedangkan ketebalan dan rendeman terendah pada A3B1 (
ekstrak markisa 12% dan ekstrak kacang tanah) sebesar 0,927cm dan 45,93%.
Kadar protein tertinggi pada A3B1(ekstrak markisa 12% dan ekstrak kacang
tanah) sebesar 0,133%, sedangkan kadar protein terendah pada A1B1 (ekstrak
markisa 8% dan ekstrak kacang tanah).

kata kunci: nata, biji kluwih, markisa, sumber nutrisi (kedelai dan kacang tanah)
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QUALITY AND PROTEIN CONTENT OF “KLUWIH” SEED NATA
WITH ADDITION OF “MARKISA” EXTRACT
AND DIFFERENT SOURCES OF NUTRITION

Intan Dina Pratiwi, A 420 110 104, College Student,Biology Education
Program, Faculty of Education and Teacher Training, Muhammadiyah
University of Surakarta, 2015, 65 Sheet.

ABSTRACT

One innovation of basic component of nata is “kluwih” seed containing
carbohydrates and protein.the addition of passion fruit extract as a pH regulator
and a source of nutrients peanuts and soybeans are capable of supporting
innovation nata organic material. The purpose of this study was to know the
quality and acceptance of the public and seed protein content “kluwih” seeds
nata.The method used in this study is Comletely Randomized Design (CDR) two
factors.The fists factor is the concentration of markisa extract (8%, 10% and
12%) and the second factor is source of nutrients (peanuts and soybeans) with 3
replications.The results showed that the best “kluwih” seeds nata on A1B1 (white,
not sour, chewy and most preferred). The thickness and the highest rendemen
A1B2 (markisa extract 8% and soybean extract) is 1,09cm and 56,26%, while the
thikness and the lowest rendemen on A3B1 (markisa extract of 12% and peanut
extract) is 0,927cm and 45,93%. The highest protein content in A3B1 (markisa
extract of 12% and peanut extract) is 0,133%, while the lowast protein content on
A1B1 (markisa extract 8% and peanut extract).

key word : nata, “kluwih” seed, markisa, nutrition source (soybean and peanut)
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