V. KESIMPULAN DAN SARAN

9.1, Eesimpulan

Atas dasar hasil pengamatan diatas dapat disimpul-
kan bahwa

1. Terdapat interaksi antara perlakuan konsentrasi
Ca(OH)2 dan Na-metabisulfit terhadap warna dan bau da-
ri tepung ubi jalar.

2. Perlakuan perendaman dalam konsentrasi Ca(OH), @% dan
konsentrasi Na-metabisulfit ©,1% memberikan warna dan
bau yang disukai oleh konsumen.

3. Kombinasi perlakuan konsentrasi Ca(OH)z B% dan konsen-
trasi Naémetabisulfit @,1% menghasilkan produk tepung
tépung ubi jalar dengan kadar air 16,59%, kadar abu
1,84%, kadar pati 71,87%, residu sulfit 21,53 ppm, ka-

dar kalsium @,9647% dan rendemen 16,87%.

2.2. Saran

Dari hasil yang diperoleh ternyata redemen tepung
ubi jalar vyang diperoleh cukup kecil. Oleh karena itu-
perin diteliti lebih lanjﬁt tentang pengaruh varietas dan

lama penyimpanan ubi jalsar terhadap rendemen tepungnys.



DAFTAR PUSTAKA

Anonimous, 1979. Bercocok Tanam Ubi-ubian. Proyek Pembi-
naan Pertanian Pangan Daerah Transmigrasi Pusat Ja-
karta.

> 1986. Solar Drying: Practical Methods Of Food
Preservation. International Labour Office Geneva.
Switzerland. .

» 1989. Survey Pertanian Produksi Tanaman Pala-
wija di Indonesia. Biro Pusat Statistik. Jakarta.
Indonesis.

-

Antarlina and S. Rumalaningsih, 199@8. Effects Of Time
Haverts Of Three Sweet Potato Varieties On Flour
Quality. Dalam: Root Crops Improvement In Indonesia.
Widodo, Y. and Sumarno (editor). International De-
velopment Research Centre. Canads.

Apandi, M., 1984. Teknologi Buah Dan Sayur. Alumni.
Bandung. -

Atjung, 1981. Tanaman Yang Menghasilkan Minyak, Tepung,
Dan Gula. CV. Yasaguna. Yogyakarta.

Buckle, K.A., R.A. Edwards, G.H. Fleet, and M. Wotton,
1985. Food Science. Woston Ferguson and Co. Bris-
bane.

Desrosier, N.W., 1988, Teknologi Pengawetan Pangan. Ce-
takan pertama. Universitas Indonesia Press. Jakarts.

Edmon, J.B. and &.R. Ammerman,'1971. Sweet Potato, Pro-
duction, Processing, Marketing. The AVI Publishing
Co, Inc. Westport. Connecticut. ’

Fennema, O.R., 1978. Principles Of Food Science. Morcel
dekker. Inc. New York.

Gennaro, A.R,, 1890. Remington’s Pharmaceutical Science.
18 th ed’ Mack Publishing Company, Easton.
Pennsylvania.

Ln
4]



56

Heid, J.L. and M.A. Joslyn, 1963. Food Processing Opera-
tion-Their Management, Machines, Materials, and Me-
thods. Vol 2. The AVI Publishing Company, Inc. West-
port. Connecticut.

Horton, D., 1987. Potatoes Production, Marketing And Pro-
grams For Developing Contries. Vestview Press. Lon-
don.

Huang, P.G., 1882. Nutritive Value Of Sweet Potato. in
Sweet Potato Proceeding Of The First International
Symposium. Ed. Villareal, R.L. and Griggs, T.D.,
Asian Vegetable Research And Development Center.

Ihekoronye, A.I. and P.O. Ngoddy, 1985. Integrated Food
Science And Technology For The Tropics. Macmillan.
Poblishers. London.

Kartika, B., H. Pudji dan S. Wahyu, 1887/1988. Pedoman
Uji Inderawi Bahan Pangan. PAU Universitas Gajah Ma-
Da. Yogyakarts.

Linggsa, P., B. Sarwono, F. Rahardi, P.C. Rahardja,
J.J. Afriastini, R. Wudianto dan W.H. Apriadji,
1986. Bertanam Ubi-ubian. Swadaya. Jakarts.

Makfoeld, D., 1882, Deskripsi Pengolahan Hasil Nabati.
Agritech. Yogyakarta.

Mever , L.H., 1968. Food Chemistry. Reinhold Publishing
Corporation. New York.

Palmer, J.K., 1882. Carbohyrates In Sweet Potato. in
Sweet Potato Prodeeding Of The First Internstional
Symposium. Ed. Villareal, R.L. and Griggs, T.D.,
Asian Vegetable Research And Development Center.

Pantastico, Er.B., 1888. Fisiologi Pasca Panen: Penangan-
an Dan Pemanfaatan Buah-buahan Dan Sayur-sayuran
Tropika Dan Subtropika. Gajah Madsa Universisy Press.

Yogyakartsa.

Ranganna, S., 1979. Handbook Of Analysis And anlity
Control For Fruit And Vegetable Products. 29, Tg-
ta Mc Graw-Hill Publishing Company Limited. New
Delhi.



a7

Setijahartini, 8., 1978. Pengeringan. Departemen Teknolo-
g1 Hasil Pertanian. FATEMETA IPB Bogor.

Soewarno, 1981. Penilaian Organoleptik Untuk Industri
Pangan Dan Hasil Pertsnian. Pusbangtepa Food Techno-
logy Development. Institut Pertanian Bogor. ‘

Stecher, P.G., M. Windholz and D.S5. Leahy, 19868. The
Meék Index An Encyclopedia Of Chemicals And Drugs.
gea Published By Merek And Co., Inc, Rah-
way, N.J., USA. :

Sudarmadji, S., B. Haryono dan Suhardi, 1984. Prosedur
Analisa Untuk Bahan Makanan Dan Pertanian. Edisi 3
Liberty. Yogyakarts.

Sunardi dan A. Winarto, 1990. Teknologi Untuk Meningkat-
kan Hasil Ubi Jalar. Balsi Penelitian Tanaman Pa-
ngan. Malang.

Susanto, T. dan Yunianta. 1987, Teknologi Bahan Makanan.
Program Studi PHP. Jurusan Teknologi Pertanian Fa-
kultas Pertanian Universitas Brawijaya. Malang.

Taylor, J.M., 1882. Commercial Production Of Sweet Potato
For Flour And Feeds. in Sweet Potato Proceedings Of
The First International Symposium. Ed. Villaresl,
R.L. and Griggs, T.D. Asian Vedetable Research And
Development Center.

Van Arsdel, W.B. and J.M. Copley, 1873. Food Dehydra-
tion. Vol 2. The AVI ,Publishing Company, Inc. West-
port. Connecticut.

Villareal, R.L., and T.D. Griggs, 1982. Sweet Potato Pro-
ceedings Of The First Internationsal Symposium. Asian
Vegetable Research And Bevelopment Center.

Whisgler, R.L. dan E.S. Paschall, 1885. Strach Chemistry
And Technology: Fundamental Aspects. Vol 1. Academic
Press. New York.

Winarno, F.G., 1984. Pengantar Teknologi Pangan. Gramedis
Jakarta.

Winarno, F.G., 1888. Kimia Pangan Dan Gizi. Gramedis.
Jakarta.




ag

Zapzalis, C. and R.A. Beck, 1985. Food Chemistry And Nu-

tritional Biochemistry. John Wiley And Son. New
York.





