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ABSTRAK

Penelitian yang berjudul pengaruh suhu awal terhadap keripik berbahan baku
daging kelapa ini bertujuan untuk mengetahui pengaruh suhu terhadap kualitas
keripik kelapa serta menentukan suhu terbaik guna menghasilkan mutu produk
yang optimal. Penelitian ini menggunakan Rancangan Acak Lengkap (RAL) yang
terdiri atas tiga perlakuan, yaitu Al (55°C), A2 (60°C), dan A3 (65°C), masing-
masing dengan tiga kali ulangan. Parameter yang diamati meliputi kadar air, kadar
lemak, serta uji organoleptik yang mencakup warna, aroma, tekstur, dan rasa.Hasil
penelitian menunjukkan bahwa perlakuan suhu A1 memberikan hasil terbaik pada
beberapa parameter, yaitu kadar air sebesar 7,09% dan kadar lemak sebesar
22,42%. Selain itu, tingkat penerimaan panelis terhadap atribut organoleptik juga
cukup baik, dengan nilai aroma 4,45 (suka), warna 3,85 (agak suka), tekstur 4,05
(suka), dan rasa 3,85 (agak suka).

Kata kunci: Keripik Kelapa, Daging Kelapa , Suhu
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ABSTRACT

=

; The study entitled The Effect of Initial Temperature on Coconut Meat-Based Chips
é aims to determine the effect of temperature on the quality of coconut chips and to
Z identify the optimal temperature for producing products with the best quality. This
g research employed a Completely Randomized Design (CRD) consisting of three
= treatments, namely Al (55°C), A2 (60°C), and A3 (65°C), each with three
5 replications. The parameters observed included moisture content, fat content, and
o organoleptic evaluation covering color, aroma, texture, and taste. The results
- showed that the Al temperature treatment (55°C) provided the best results for
5 several parameters, with a moisture content of 7.09% and a fat content of 22.42%
2 In addition, the level of panelist acceptance of the organoleptic attributes was
B considered fairly good, with an aroma score of 4.45 (like), color 3.85 (slightly like),
% texture 4.05 (like), and taste 3.85 (slightly like). Based on these findings, it can be
-
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concluded that a temperature of 55°C is the optimal condition for producing high-
quality coconut chips.

Keywords: Coconut Chips, Coconut Meat, Temperature
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