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 2. Ignatius Srianta S.TP, MP. 

 

ABSTRAK 

 Pengolahan koro pedang (Canavalia ensiformis) menjadi tepung 
potensial dikembangkan karena kandungan gizinya tinggi, namun memiliki 

kandungan glukosianida (toksin) yang tinggi dan tekstur keras. Perendaman 

biji bertujuan melunakkan tekstur dan mereduksi toksin sehingga 

menghasilkan tepung koro yang aman dikonsumsi. Tujuan penelitian adalah 

mengkaji pengaruh jenis media (air bersuhu awal 95±2°C dan larutan 

natrium bikarbonat 0,4%) dan lama waktu perendaman koro pedang (12 

jam, 18 jam, 24 jam) terhadap kadar HCN dan karakteristik pati pada 

tepung koro pedang. 

 Rancangan perendaman menggunakan RAK tersarang dengan dua 

sarang jenis media yaitu air panas suhu 95±2 °C dan larutan soda kue 0,4%; 

dari tiga taraf faktor waktu perendaman, yaitu 12 jam, 18 jam dan 24 jam. 
Variabel tergantung yang diukur pada penelitian ini meliputi kadar HCN 

dan karakteristik pati meliputi kadar pati total, kadar pati resisten, profil 

granula pati, dan sifat viskoamilografi. Data yang diperoleh dianalisa 

menggunakan ANOVA pada α = 0,05 untuk mengetahui ada atau tidaknya 

pengaruh nyata dari perbedaan perlakuan terhadap paramater penelitian. 

Pengolahan data dilanjutkan dengan uji LSD (Least Significant Different) 

pada α = 0,05 apabila terdapat pengaruh nyata dari perlakuan. 

 Hasil penelitian menunjukkan bahwa karakteristik pati dan kadar 

HCN dipengaruhi oleh perlakuan. Kadar pati total dan suhu gelatinisasi 

perendaman air panas 51,30%;  86°C sedangkan pada natrium bikarbonat 

44,29%; 86,38°C. Kadar pati resisten tepung koro pedang berkisar antara 
11,90% hingga 18,52%. Kadar HCN dihasilkan dari perendaman air panas 

24 jam sebesar 9,4997 mg/kg dan perendam natrium bikarbonat 24 jam 

sebesar 10,8279mg/kg. 

. 
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ABSTRACT 

 Jack bean (Canavalia ensiformis) is potential utilized as 

food ingredient because it contains high nutrients, but it contains high 

glucocyanide (toxin) and has hard texture. This problem can be overcome 

by the aim of soaking  to soften the texture and reduce the toxins to produce 

an edible and safety flour. The research aim is to examine the influence 

of media types and soaking time (12, 18, 24 hours) on HCN content and 

starch characteristics in jack bean flour. 

 The research design was nested randomized block using two factors 

(media types and soaking time). The treatments are soaking in water 

(95±2°C) and sodium bicarbonate solution 0,4%, for 12 ,18 ,24 hours. 

Dependent variables measured in this study were levels of HCN, starch 

content, resistant starch content, starch granule profile, and visco-
amylography. The data obtained were analyzed using ANOVA at 

α = 5% for determining whether or not significant differences between 

treatments in the study. Data processing followed by LSD test (Least 

Significant Different) at α = 5% if there is a significant effect by treatment. 

 The results showed that the characteristics of starch and HCN 

levels were affected by the treatment significantly. Total starch content and 

gelatinization temperature from soaking in hot water were 51,30%;  86°C 

while sodium bicarbonate were 44,29%; 86,38°C. Resistant starch contents 

were between 11.90% to 18.52%. HCN content from soaking during 24 

hours were resulting the minimum level, where soaking in hot water and 

sodium bicarbonate were 9,4997 mg/kg and 10,8279mg/kg respectively 
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