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ABSTRAK

Cuka buah salak merupakan salah satu olahan fermentasi dari buah salak.
Cuka buah memiliki daya simpan yang lama dan bermanfaat bagi kesehatan. Proses
pembuatan cuka dilakukan melalui 2 tahap fermentasi yaitu, secara anaerob dengan
Saccharomyces cerevisiae dan fermentasi aerob dengan bakteri Acetobacter aceti.
Tujuan penelitian ini mengetahui kualitas cuka buah salak dengan penambahan
konsentrasi Acetobacter aceti 5%, 10%, dan 15%. Penelitian ini menggunakan
Rancangan Acak Lengkap (RAL) satu faktor yaitu penambahan konsentrasi
Acetobacter aceti yang berbeda yaitu 5 %, 10 %, dan 15 %. Data hasil pengamatan
dianalisa dengan menggunakan deskriptif kuantitatif dan deskriptif kualitatif.
Parameter fisik yang diamati adalah tekstur, aroma, warna, dan pH. Parameter
kimia yang diamati yaitu kadar total asam, total gula, dan total padatan terlarut.
Hasil penelitian menunjukkan bahwa penambahan Acetobacter aceti berpengaruh
terhadap kadar asam asetat, total gula, dan total padatan terlarut. Kombinasi
terbaik terdapat pada perlakuan V1 yaitu diperoleh hasil kadar asam asetat 3,83%,
total gula 0,29%, dan total padatan terlarut 8,055%.

Kata kunci : Buah Salak, Cuka buah, Acetobacter aceti.
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THE UTILIZATION OF SALACCA (Salacca zalacca) AS AN OPTION
FOR FRUIT VINEGAR WITH ADDITION OF DIFFERENT
CONCENTRATIONS Acetobacter aceti

WFita Ismi Rahayu, @Suparti: ®Student alumnus, ®Lecturer Biology Education
Department, Faculty of Education and Teacher Training, Muhammadiyah

University of Surakarta, 2015.
ABSTRACT

Vinegar fruits is one of processed fermentation of salacca. Fruit vinegar
has a long shelf life and health benefits. The process of making vinegar in two steps,
in this anaerob fermentation with Saccharomyces cereviciae and aerob with bacteria
Acetobacter aceti. The purpose of this result to know the quality of fruits vinegar
with the addition of 5%, 10%, and 15% concentration of Acetobacter aceti. the
results used a complety randomized design (RAL) one factor, the addition of different
concentrations of Acetobacter aceti is, 5%, 10%, and 15%. The data were analyzed
by sing descriptive quantitative and galitative. Physical parameters measured were
the texture, aroma, color, and pH. Chemical parameters were observed that levels of
total acetic acid, total sugars, and total dissolved solids. The result showed that the
addition of Acetobacter aceti effect on the levels of acetic acid, total sugars, and
total dissolved solids. The best combination is found in the treatment V1 obtained
results asetic acid 3,83%, total sugars 0,29%, and total dissolved solids 8,055%.

Keywords : Salacca, Fruit Vinegar, Acetobacter aceti.
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