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ABSTRAK 

 

Penelitian bertujuan untuk mengetahui pengaruh penambahan molases 

sebagai starter terhadap kualitas fisik, tingkat keasaman (pH) dan asam sianida 

(HCN) silase daun singkong (Manihot esculenta Crantz). Permasalahan utama yang 

melatar belakangi penelitian adalah belum optimalnya pemanfaatan daun singkong. 

Hal ini menyebabkan potensi gizi dan nilai tambah daun singkong belum 

dimanfaatkan secara maksimal. Daun singkong dapat dimanfaatkan sebagai pakan 

alternatif ternak melalui proses fermentasi silase. Fermentasi silase dengan 

penambahan molases dapat membantu mengoptimalkan proses fermentasi.  

Penelitian dilakukan secara eksperimental dengan menggunakan Rancangan 

Acak Lengkap (RAL) yang terdiri atas 5 perlakuan, yaitu: P1 (0% molases), P2 

(2,5% molases), P3 (5% molases), P4 (7,5% molases), dan P5 (10% molases), 

masing-masing diulang sebanyak 4 kali. Penilaian kualitas fisik dilakukan oleh 20 

panelis semi-terlatih, sedangkan data yang diperoleh dianalisis menggunakan uji 

sidik ragam (ANOVA) dan dilanjutkan dengan uji Duncan’s Multiple Range Test 

(DMRT) menggunakan perangkat lunak SPSS. 

Hasil penelitian menunjukkan bahwa penambahan molases memberikan 

pengaruh yang signifikan terhadap warna, aroma, rasa, dan tekstur silase daun 

singkong. Selain itu, perlakuan P5 (10% molases) menghasilkan kualitas fisik 

terbaik, disertai penurunan nilai pH dan kandungan Asam Sianida (HCN) yang 

mendukung proses fermentasi optimal. Dengan demikian, penggunaan molases 

sebagai starter sangat disarankan untuk meningkatkan kualitas silase daun 

singkong sebagai pakan ternak alternatif. 

 

Kata kunci: Daun singkong, HCN, kualitas fisik, molases, pH, silase.  
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ABSTRACT 

 

This study aimed to determine the effect of molasses addition as a 

fermentation starter on the physical quality, cyanide acid (HCN) content, and 

acidity level (pH) of cassava leaves silage (Manihot esculenta Crantz). The main 

issue underlying this research is the suboptimal utilization of cassava leaves. This 

condition has led to the nutritional potential and added value of cassava leaves not 

being fully utilized. Cassava leaves can be used as an alternative livestock feed 

through the silage fermentation process. Silage fermentation with the addition of 

molasses can help optimize the fermentation process. 

This experimental study used a Completely Randomized Design (CRD) 

consisting of five treatments: P1 (0% molasses), P2 (2.5% molasses), P3 (5% 

molasses), P4 (7.5% molasses), and P5 (10% molasses), with each treatment 

replicated four times. The physical quality of the silage was assessed by 20 semi-

trained panelists. Data obtained were analyzed using analysis of variance 

(ANOVA), followed by Duncan’s Multiple Range Test (DMRT) using SPSS software. 

The results indicated that the addition of molasses had a significant effect on 

the color, aroma, taste, and texture of cassava leaves silage. Furthermore, treatment 

P5 (10% molasses) produced the best physical quality, along with reduced HCN 

levels and a favorable pH value that supports optimal fermentation. Therefore, the 

use of molasses as a starter is highly recommended to improve the quality of 

cassava leaves silage as an alternative animal feed. 

 

Keywords: Cassava leaves, HCN, physical quality, molasses, pH, silage.   
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