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Perbedaan Kualitas Minyak Selama Penggorengan Berulang
Dengan Bahan Nabati Dan Hewani

Arif Adilah Lubis

16/18687/THP

Intisari

Penelitian ini bertujuan mempelajari perubahan sifat
minyak vyang terjadi pada penggorengan dengan bahan
nabati dan hewani serta frekuensi penggorengan yang
masih menghasilkan minyak bekas berkualitas sesuai SNI
01-3741-2013.

Penelitian 1ini menggunakan Rancangan Retak Terbagi
(RPT) dengan petak utama adalah jenis bahan yang digoreng
(A terdiri dari dua taraf Al= bahan hewani lele A bahan
nabati tempe. petak bagian yaitu frekuensi penggorengan
terdiri dari 6 taraf yaitu BO = 0 kali, Bl = 1 kali, B2
= 2 kali B3 = 3 kali B4 = 4 kali B5 = 5 kali
Percobaan diulang 2 kali sehingga akan diperoleh 2 x 6
X 2 = 24 satuan eksperimental minyak hasil penggorengan
di Analisis uji fisik warna,uji kimia terdiri dari asam
lemak bebas,angka peroksida, kadar air.

Hasil penelitian menunjukan bahwa kadar air minyak
bekas semangkin meningkat, namun angka peroksida
tertinggi 9,51 masih memenuhi sni 01-3741:2013 vyaitu
angka peroksida nya 10

Katakunci : lele, tempe, Penggorengan berulang.



Differences in 0Oil Quality During Repeated Frying With
Vegetable and Animal Ingredients

Arif Adilah Lubis

16/18687/THP

Abstract

This research aims to study the changes in o0il
properties that occur in frying pans with vegetable and
animal ingredients and the frequency of frying that still
produces quality used oil according to SNI 01-3741-2013.

This study used a Split Crack Design (RPT) with the
main plot being the type of ingredients that are fried
(A consisting of two levels, Al = catfish animal
material, A tempeh vegetable material. The subplot,
namely the frequency of frying, consisted of 6 levels,
namely BO = 0 times, Bl = 1 time, B2 = 2 times B3 = 3
times B4 = 4 times B5 = 5 times The experiment was
repeated 2 times to obtain 2 x 6 x 2 = 24 experimental
units of frying oil in the physical color test analysis
The chemical test consists of free fatty acids, peroxide
numbers, water content.

The results showed that the water content of used oil
increased, but the highest peroxide value of 9.51 still
met SNI 01-3741:2013, namely the peroxide value was 10.

Keywords: catfish, tempeh, repeated frying.



