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ABSTRAK 
 

 Sebagai hasil pangan lokal, ubi kayu diolah menjadi tepung mocaf sebagai 

inovasi terbaru dari ubi kayu. Penelitian ini bertujuan untuk mengetahui laju 

pengeringan chip ubi kayu dalam pembuatan mocaf menggunakan alat pengering 

tipe rotari. Penelitian ini menggunakan variasi temperatur 50˚C, 60˚C dan 70˚C 

dalam waktu pengeringan 60-180 menit. Parameter yang diamati adalah massa ubi 

kayu sebelum dan sesudah pengeringan, temperatur bola basah, temperatur bola 

kering, laju alir udara, dan % kadar air. Hasil penelitian menunjukkan bahwa laju 

pengeringan berpengaruh dalam pengurangan massa chip ubi kayu, penurunan 

kadar air ubi kayu, dan kelembaban udara. Mocaf pada penelitian ini telah 

memenuhi standar kadar air menurut SNI 7622: 2011. Perlakukan optimum adalah 

mocaf dengan kadar air 12,5% pada suhu 60˚C selama 150 menit. 

Kata Kunci: Tepung Mocaf, Rotary Dryer, Ubi Kayu, Laju Pengeringan 

 

ABSTRACT 
 

As a local food, cassava is processed into mocaf flour as the latest 

innovation from cassava. This study aims to determine the drying rate of cassava 

chips in the manufacture of mocaf using a rotary dryer. This study uses a 

temperature variation of 50˚C, 60˚C and 70˚C in a drying time of 60-180 minutes. 

The parameters observed were cassava mass before and after drying, wet bulb 

temperature, dry bulb temperature, air flow rate, and % moisture content. The 

results showed that the drying rate had an effect on reducing the mass of cassava 

chips, decreasing the moisture content of cassava, and humidity. Mocaf in this study 

has fulfilled the moisture content standard according to SNI 7622: 2011. The 

optimum treatment is a mocaf with a water content of 12.5% at 60˚C for 150 

minutes. 
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MOTTO 

 

“Do not be anxious about anything. Instead, in every situation, through 

prayer and petition with thanksgiving, tell your requests to God.” 

-Philippians 4:6 

 

“For the vision is yet for the appointed time, and it hurries toward the end, 

and won’t prove false. Though it takes time, wait for it; because it will 

surely come. It won’t delay.” 

-Habakkuk 2:3 
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