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ABSTRAK

PEMBUATAN VIRGIN COCONUT OIL (VCO) DENGAN METODE
FERMENTASI MENGGUNAKAN RAGI ROTI (Saccharomyces Cerevisiae)

(Wanda Aulia, 2022 : 62 Halaman, 9 Tabel; 45 Gambar, 3 Lampiran)

Virgin Coconut Oil (VCO) merupakan produk olahan dari kelapa segar yang
dibuat dengan berbagai metode, salah satunya fermentasi. Fermentasi dipilih
karena memiliki kelebihan antara lain minyak yang dihasilkan berwarna jernih
dan beraroma harum khas minyak kelapa, pengolahan sederhana, tingkat
ketengikan rendah, dan daya simpan lebih lama. Fermentasi ini memanfaatkan
mikroba yang ada dalam ragi roti (Saccharomyces Cerevisiae). Permasalahan
yang timbul adalah seberapa besar pengaruh jumlah ragi roti (Saccharomyces
Cerevisiae) terhadap kualitas Virgin Coconut Oil (VCO) yang dihasilkan melalui
proses fermentasi. Sampel yang digunakan yaitu Virgin Coconut Oil (VCO) yang
dibuat dengan jumlah ragi 2 gram, 3 gram, 4 gram, 5 gram, dan 6 gram. Masing —
masing sampel dianalisa kualitasnya meliputi bau, rasa, warna, rendemen, kadar
air, asam lemak bebas, bilangan iod, dan bilangan peroksida. Hasil penelitian
menunjukkan bahwa untuk hasil yang optimum pada rendemen didapatkan pada
penambahan 4 gram ragi yaitu 16,2%, kadar air pada penambahan 2 gram ragi
yaitu 0,062%, asam lemak bebas pada penambahan 2 gram ragi 0,1736%,
bilangan iod pada penambahan 4 gram ragi yaitu 4,2829 g iod/100g dan bilangan
peroksida pada kelima sampel tidak terdeteksi yang berarti sampel VCO masih
dalam keadaan baik serta belum mengalami kerusakan. Berdasarkan uji
organoleptik yang paling disukai terhadap uji bau, rasa maupun warna yaitu pada
penambahan 2 gram ragi dengan masing-masing rerata 3,72 (agak harum), 3,56
(agak berasa), dan 4,16 (bening).

Kata Kunci: Virgin Coconut Oil, Ragi Roti (Saccharomyces Cerevisiae),
Fermentasi



ABSTRACT

MAKING VIRGIN COCONUT OIL (VCO) WITH FERMENTATION METHOD
USING BREAD YEAST (Saccharomyces Cerevisiae)

(Wanda Aulia, 2022: 62 pages, 9 tables; 45 pictures, 3 appendices)

Virgin Coconut Oil (VCO) is a processed product from fresh coconut made by
various methods, one of which is fermentation. Fermentation was chosen because it
has advantages such as the oil produced is clear in color and has a distinctive
coconut oil aroma, simple processing, low rancidity, and longer shelf life. This
fermentation utilizes the microbes present in baker's yeast (Saccharomyces
cerevisiae). The problem that arises is how much influence the amount of baker's
yeast (Saccharomyces Cerevisiae) has on the quality of Virgin Coconut Qil (VCO)
produced through the fermentation process. The sample used is Virgin Coconut Oil
(VCO) which is made with the amount of yeast 2 grams, 3 grams, 4 grams, 5 grams,
and 6 grams. Each sample was analyzed for quality including odor, taste, color,
yield, water content, free fatty acids, iodine number, and peroxide number. The
results showed that for optimum results the yield was obtained with the addition of 4
grams of yeast, which was 16.2%, the water content in the addition of 2 grams of
yeast was 0.062%, the free fatty acids in the addition of 2 grams of yeast were
0.1736%, the iodine number in the addition of 4 grams of yeast is 4.2829 ¢
iodine/100g and the peroxide number in the five samples was not detected, which
means that the VCO sample was still in good condition and had not been damaged.
Based on the organoleptic test the most preferred to the odor, taste and color test
was the addition of 2 grams of yeast with an average of 3.72 (slightly fragrant), 3.56
(slightly tasteless), and 4.16 (clear).

Keywords: Virgin Coconut Oil, Bread Yeast (Saccharomyces Cerevisiae),
Fermentation



MOTO DAN PERSEMBAHAN

Jika kamu berbuat baik (berarti) kamu berbuat baik bagi dirimu sendiri, dan jika
kamu berbuat jahat, maka kejahatan itu untuk dirimu sendiri.

(QS. Al —1Isra’ : 7)
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