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Steven Young Kurniawan, NRP 6103019089. Pengaruh Lama 

Fermentasi Spontan Terhadap Profil Asam Lemak Pada Virgin 

Coconut Oil (VCO) 

Pembimbing: 

1. Dr. Paini Sri Widyawati, S.Si., M.Si. 

2. Indah Epriliati, S.TP., M.Si., Ph.D. 

  

ABSTRAK 

 

Penelitian ini bertujuan untuk mengetahui pengaruh lama fermentasi 
spontan terhadap profil asam lemak,  rasio asam lemak jenuh dan tidak 

jenuh, serta pola perubahan asam lemak selama proses pembuatan VCO. 

Rancangan penelitian kualitatif yang digunakan adalah Rancangan Acak 
Kelompok (RAK) dengan faktor tunggal 6 taraf, yaitu pengaruh lama 

fermentasi spontan (36, 48, 60, 72, 84, dan 96 jam). Setiap perlakuan 

dilakukan ulangan sebanyak 4 kali. Parameter yang diuji meliputi  profil 
asam lemak menggunakan metode GC dan GC-MS, rasio asam lemak 

jenuh dan tidak jenuh, serta pola perubahan asam lemak pada proses 
pembuatan VCO. Data kualitatif yang diperoleh dari kromatogram profil 

asam lemak diidentifiksi dengan library Wiley, library NIST, dan 

Standard Reference Material C4:0-C24:1 (NIST).  Hasil identifikasi 
asam lemak yang ditemukan berupa asam kaproat (C6:0), asam kaprilat 

(C8:0), asam laurat (C12:0), asam miristat (C14:0), asam palmitat 
(C16:0), asam oleat (C18:1), asam palmitoleat cis (C18:2 n-6c) dan 

asam palmitoleat trans (C18:2 n-6t) kemudian ditetapkan berdasarkan 

data % luas area untuk digunakan dalam penentuan rasio asam lemak 
jenuh : tidak jenuh dan pola perubahannya. Diperoleh rasio 32:1 (36 

jam), 24:1 (48 jam), 24:1 (60 jam), 24:1 (72 jam), 32:1 (84 jam), dan 

12:1 (96 jam). Sementara pola perubahan asam lemak secara umum 
bersifat sedikit fluktuatif terkecuali untuk asam lemak palmitoleat cis 

(18:2 n-6c). Perlu penelitian lanjut untuk mengetahui aspek jenis 

mikroorganisme, aktivitas lipolitik, dan isomerase pada asam lemak 

selama proses fermentasi spontan pada pembuatan VCO. 

   
Kata kunci:  Virgin coconut oil (VCO), fermentasi spontan,  

lama fermentasi. 
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ABSTRACT 

 

This study aimed to investigate the influence of spontaneous 
fermentation lengths on the fatty acid profiles, saturated and unsaturated 

fatty acid ratios, and the pattern of fatty acid changes during VCO 

production. A qualitative research design using a Randomized Complete 
Block Design (RCBD) with a single factor at six levels was employed, 

representing the influence of spontaneous fermentation lengths (36, 48, 

60, 72, 84, and 96 hours). Each treatment was replicated four times. 
Parameters examined included the fatty acid profile using GC and GC-

MS methods, saturated and unsaturated fatty acid ratios, and the pattern 
of fatty acid changes during VCO production. The qualitative data 

obtained from chromatogram profiles were identified using the Wiley 

library, NIST library, and Standard Reference Material C4:0-C24:1 
(NIST). Identified fatty acids included caproic acid (C6:0), caprylic acid 

(C8:0), lauric acid (C12:0), myristic acid (C14:0), palmitic acid (C16:0), 
oleic acid (C18:1), cis-palmitoleic acid (C18:2 n-6c), and trans-

palmitoleic acid (C18:2 n-6t). The calculation was based on % peak 

areas data for determining the saturated:unsaturated ratio and its change 
pattern. The saturated -unsaturated fatty acid ratios obtained were 32:1 

(36 hours), 24:1 (48 hours), 24:1 (60 hours), 24:1 (72 hours), 32:1 (84 

hours), and 12:1 (96 hours). While the overall patterns of fatty acid 
changes were slightly fluctuating, except for cis-palmitoleic acid (18:2 

n-6c). It remained to be elucidated, especially for exploring on microbial 
types, lipolytic activities, and isomeric biosynthetics during the 

spontaneous fermentation process in VCO production. 
 

Keywords:  Virgin coconut oil (VCO), spontaneous  

fermentation, fermentation duration. 
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