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ABSTRAK

Kimpul (Xanthosoma sigittifolium) atau yang biasa juga disebut dengan talas
Belitung atau blue taro, merupakan umbi sejenis talas yang dapat dikonsumsi sebagai
sumber karbohidrat dan merupakan salah satu komoditas lokal yang ada di Desa
Bokoharjo. Proses pengolahan kimpul menjadi getuk melalui pre-treatment pada
kimpul yaitu perendaman dengan larutan garam untuk menghilangkan asam oksalat
yang ada di dalam kimpul yang kemudian diolah menjadi getuk. Rancangan percobaan
menggunakan metode RAL (Rancangan Acak Lengkap) dengan dua faktor yaitu rasio
penambahan gula aren (18%, 22%, 26%) dan variasi penambahan mentega (0%, 5%,
10%) dengan 2 kali pengulangan sehingga dihasilkan 18 satuan eksperimental.
Parameter uji yang digunakan yaitu analisis proksimat meliputi kadar air, kadar abu,
kadar lemak, kadar protein, kadar karbohidrat dan uji gula reduksi dan gula total serta
uji organoleptik hedonik. Berdasarkan penelitian didapatkan hasil analisis kimia yang
memenuhi syarat pada sampel S3B1 dengan karakteristik kimia memiliki kadar air
20,45% yang sudah sesuai dengan SNI 01-4229-1996, kadar abu 0,98%, kadar lemak
14,14%, kadar protein 8,33%, kadar karbohidrat 49,89%, kadar gula reduksi 12,19%
dan kadar gula total 21,51%. Uji organoleptik kesukaan diperoleh sampel terbaik
dengan rerata skor yang disukai panelis pada sampel S2B2 dengan nilai skor 5,20 (agak
suka).

Kata kunci: Kimpul, getuk panggang, gula aren, produk khas.

11


mailto:putriandarista34@gmail.com

Processing of Kimpul (Xanthosoma sigittifolium) into Getuk Baked Palm Sugar
as a Typical Product Innovation of Bokoharjo Village, Sleman
Putri Andarista Dwi Rahmawati®, Herawati Oktavianty, S.T., M.T?, Ir. Erista
Adisetya, M.M?

IStudents of Agricultural Product Technologi Departement, Faculty of Agricultural

Technology, Institute of Agricultural Stiper Yogyakarta
2Lecturer Agricultural Product Technologi Departement, Faculty of Agricultural

Technology, Institute of Agricultural Stiper Yogyakarta

Email : Yputriandarista34@gmail.com

ABSTRACT

Kimpul (Xanthosoma sigittifolium) or commonly also called Belitung taro or blue
taro, is a tuber similar to taro which can be consumed as a source of carbohydrates and
is one of the local commaodities in Bokoharjo Village. The process of processing kimpul
into getuk is through pre-treatment of the kimpul, namely soaking it in a salt solution
to remove oxalic acid in the kimpul which is then processed into getuk. The
experimental design used the RAL method (completely randomized design) with two
factors, namely the ratio of the addition of palm sugar (18%, 22%, 26%) and variations
in the addition of butter (0%, 5%, 10%) with 2 repetitions so that 18 units were
produced. experimental. The test parameters used were proximate analysis including
moisture content, ash content, fat content, protein content, carbohydrate content and
reducing sugar and total sugar as well as hedonic organoleptic tests. Based on the
research, the results of chemical analysis that met the requirements for the S3B1 sample
with chemical characteristics had a moisture content of 20.45% which was in
accordance with SNI 01-4229-1996, ash content of 0.98%, fat content of 14.14%,
protein content of 8 .33%, carbohydrate content 49.89%, reducing sugar content
12.19% and total sugar content 21.51%. The organoleptic preference test obtained the
best sample with an average score that the panelists liked in the S2B2 sample with a
score of 5.20, which means that it likes the product made.

Keywords: Kimpul, roasted getuk, palm sugar, typical products.
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