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ABSTRAK

PENGARUH KADAR AIR CHIPS TERHADAP KUALITAS TEPUNG UBI
JALAR KUNING MENGGUNAKAN ALAT DISC MILL
(Dimas Agung Budi S, 2016, 47 Halaman, 7 Tabel, 16 Gambar, 4 Lampiran)

Pengolahan ubi jalar menjadi tepung untuk diversifikasi pangan dan memberi nilai tambah serta
menjadikan ubi jalar komoditas yang bernilai tinggi. Selain itu pengolahan ubi jalar menjadi tepung
diharapkan dapat mengurangi jumlah ubi jalar yang terbuang secara percuma karena rusak atau
busuk. Penelitian ini bertujuan untuk merancang dan membuat alat proses pembuatan tepung secara
semi otomatis sehingga dapat menghasilkan tepung yang berkualitas. Peralatan yang dirancang
adalah disc milll. Metode perencanaan dan pembuatan mesin penepung ini menggunakan
perancangan dengan metode kering. Uji performansi mesin penepung disc mill meliputi karakteristik
mesin yakni kapasitas, berat yang hilang, meliputi karakteristik mesin yakni kapasitas, berat yang
hilang, waktu penepungan, %yield serta kualitas tepung yaitu kadar air, kadar abu, dan kadar
karbohidrat tepung. Hasil penelitian didapatkan kadar air tepung berkisar 2,74%-22,98% dan kadar
abu berkisar 0,9874%-1,254% serta kadar karbohidrat berkisar 44,478%-55,422%. Spesifikasi alat
disc mill yaitu dengan 2625rpm menggunakan saringan disc 80 mesh menghasilkan 0,8-1 kg/jam
menunjukkan bahwa tepung yang dihasilkan tergolong berkualitas yang paling optimal dengan
ukuran ketebalan rajangan chips 2 mm, kadar air chips 2,74%, derajat kehalusan tepung yang lolos
ayakan 30 mesh sekitar 11,4728 gr. Ditinjau dari tingkat kadar air, kadar abu, dan kadar karbohidrat
tepung, sangat cocok sebagai bahan baku pangan masyarakat untuk dibuat produk olahan seperti
kue, bolu, es krim, dan lain-lain.

Kata Kunci: Disc Mill, Chips, Ubi Jalar Kuning, Tepung Ubi, Kualitas Tepung, Kadar Air



ABSTRACT

THE INFLUENCE OF MOISTURE CONTENT TO YELLOW SWEET
POTATO FLOUR QUALITY BY USING DISC MILL
(Dimas Agung Budi S, 2016, 47 Pages, 7 Tables , 16 Figures , 4 Appendixes)

Sweet potato process into flour for food diversification and adding value and making the sweet
potato high-value commodities. In addition to flour sweet potato process is expected to reduce the
amount of yams were wasted in vain for broken or rotten. This research aims to design and semi-
automatic flour maker tool so that it can produce quality flour. The equipment designed is disc mill.
Methods of planning and making this disc mill machine used the design by a dry method. Test
performance of disc mill machine including the characteristics of the engine capacity, weight lost,
time flouring,% yield and flour quality of the water content, ash content, and carbohydrate content
of flour. The result showed the water content of flour ranges from 2.74% -22.98% and ash content
ranging from 0.9874% -1.254% and carbohydrate content ranges from 44.478% -55.422%.
Specifications tool 2625rpm disc mill is by using the 80 mesh sieve disc produce 0.8-1 kg / hour
showed that the flour produced the most optimal quality classified by the size of 2 mm thickness of
the chopped chips, chips water content of 2.74%, the degree of fineness of the flour which passes 30
mesh sieve approximately 11.4728 grams. Based on the level of moisture content, ash content, and
carbohydrate content of flour, it is suitable as a raw material for the community food made of refined
products such as cakes, muffins, ice cream, and others.

Key Words: Disc Mill, Chips, Yellow Sweet Potato, Potato Flour, Flour Quality
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