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ABSTRAK

Penelitian ini bertujuan mengoptimalkan teknik pengeringan opak singkong
(Manihot esculenta C) dengan membandingkan metode konvensional (sinar
matahari) dan teknologi UV Dryer pada berbagai lama penjemuran. Rancangan
penelitian menggunakan Rancangan Acak Kelompok (RAK) faktorial 3x2 dengan
empat ulangan (24 sampel). Parameter yang diamati meliputi uji fisik (daya
kembang, daya patah), kimia (proksimat), dan organoleptik (warna, aroma, rasa,
tekstur). Hasil menunjukkan bahwa metode pengeringan dan lama penjemuran
berpengaruh nyata terhadap mutu opak singkong. Perlakuan terbaik diperoleh pada
kombinasi A2B2 (3 jam dengan UV Dryer) dengan daya kembang tertinggi
21,68%. Hasil uji proksimat perlakuan A2B2 menunjukkan kadar air 4,16%, kadar
abu 0,58%, lemak 14,28%, protein 5,49%, dan karbohidrat 73,28%. Nilai kadar air
dan abu telah memenuhi persyaratan SNI 01-4303-1996 tentang Keripik Singkong
(£ 6,0% dan < 2,5%). Uji daya patah menghasilkan hardness 945,380 gf dan
fracturability 0,705 gf, menandakan tekstur cukup keras namun mudah patah
sehingga renyah dan disukai panelis. Dengan demikian, kombinasi A2B2
dinyatakan paling optimal dalam menghasilkan opak singkong dengan mutu
sensori, fisik, dan kimia terbaik sesuai standar SNI.

Kata kunci: mutu pangan, opak singkong, optimasi, pengeringan, UV Dryer
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ABSTRACT

This study aimed to optimize the drying technique of cassava crackers (Manihot
esculenta C) by comparing conventional sun drying and UV Dryer technology with
different drying durations. The experimental design employed a factorial
Randomized Block Design (RBD) 3x2 with four replications, resulting in 24
samples. Observed parameters included physical tests (expansion and
fracturability), chemical analysis (proximate composition), and organoleptic
evaluation (color, aroma, taste, and texture). The results revealed that both drying
method and duration significantly affected the quality of cassava crackers. The best
treatment was obtained from A2B2 (3 hours drying with UV Dryer), producing the
highest expansion value of 21.68%. Proximate analysis of A2B2 showed moisture
content 4.16% (meeting SNI < 6.0%), ash 0.58% (SNI < 2.5%), fat 14.28% (safe,
FFA <0.7%), protein 5.49%, and carbohydrates 73.28%. Moisture and ash values
complied with Indonesian National Standard SNI 01-4303-1996 for Cassava Chips
(< 6.0% and < 2.5%). Fracturability test indicated hardness of 945.380 gf and
fracturability of 0.705 gf, suggesting a firm yet easily broken texture, resulting in
crispiness preferred by panelists. Therefore, A2B2 was determined as the most
optimal drying condition, producing cassava crackers with the best sensory,
physical, and chemical qualities in accordance with SNI standards.

Keywords: cassava crackers, drying, food quality, optimization, UV Dryer
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