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PENGARUH SUHU DAN WAKTU PERKECAMBAHAN EDAMAME TERHADAP 

KARAKTERISTIK SUSU EDAMAME YANG DIHASILKAN  

 

Sanny Verawaty Saragih 

20/22040/THP/STIPP-B 

Intisari  

    

    Penelitian ini bertujuan untuk mempelajari 

pengaruh suhu dan waktu perkecambahan biji edamame 

yang tepat sehingga dihasilkan susu edamame yang 

memiliki nilai cerna protein dan disukai konsumen.  

    Penelitian ini menggunakan Rancangan Petak Terbagi 

yang terdiri dari 2 faktor, iyalah petak utama yaitu 

suhu perkecambahan (A) terdiri dari 2 taraf yaitu A1 = 

suhu ruang, 250C A2 = suhu inkubasi 300C. Faktor terbagi 

yaitu waktu perkecambahan (B) terdiri dari 5 taraf 

yaitu, B1,0 jam, B2,6 jam, B3,12 jam, B4,18 jam, B5,24 

jam. Masing – masing diulang 2 kali, susu edamame yang 

dihasilkan dianalisis kadar protein, lemak, nilai 

cerna protein, pH, kesukaan aroma, warna, dan rasa.  

    Hasil penelitian menunjukkan bahwa perbedaan suhu 

perkecambahan berpengaruh terhadap nilai cerna 

protein, pH, kesukaan aroma, dan warna susu, tetapi 

tidak berpengaruh terhadap kadar protein, lemak dan 

kesukaan rasa susu. Waktu perkecambahan berpengaruh 

terhadap nilai cerna protein, pH, kesukaan aroma dan 

warna susu, tetapi tidak berpengaruh terhadap kadar 

protein, lemak dan kesukaan rasa susu edamame yang 

dihasilkan. Kesukaan keseluruhan tertinggi susu 

edamame (4,73 = agak suka) terdapat pada A1B4 dengan 

nilai cerna tinggi 25,98%bk yang didukung oleh kadar 

protein 2,49%bk, lemak 1,30%bk, pH 6,20, dan memenuhi 

SNI 01 -3830- 1995. Syarat mutu susu kedelai, kecuali 

pH. 
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THE EFFECT OF TEMPERATURE AND EDAMAME GERMINATION TIME 

ON THE CHARACTERISTICS OF THE PRODUCED EDAMAME MILK 

 

Sanny Verawaty Saragih 
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Abstract 
     

The aimed of this research was studied the effect of the 

exact temperature and germination time edamame seeds 

that product edamame milk highly protein digestibility 

and preferenced by consumers. 

    This research used Split Plot Design consists of 2 

factors. The main plot, namely germination temperature 

(A) consist of 2 levels, A1 = 250C room temperature, A2 

= 300C incubation temperature. Sub plot was germination 

time (B) consist of 5 levels, B1=0 hour, B2=6 hours, B3=12 

hours, B4=18 hours, B5=24 hours, each twice repeated. The 

edamame milk was analized on protein, fat, protein 

digestibility value, pH, aroma, color, taste preference. 

           The result showed that differences germination 

temperature effected on protein digestibility value, pH, 

aroma, color preference edamame milk, but not effected 

on protein, fat, taste preferences. Germi nation time 

affected on protein digestibility value, pH, aroma, 

color preference edamame milk, but not affected on 

protein, fat, taste preference edamame milk.  

The highest preference (4.73 = rather like) was found in 

A1B4 with  highly 25.98% db protein digestibility value, 

supported by  2.49% protein, 1.30% fat, 6.20 pH, 

qualified SNI 01 -3830- 1995, except pH. 
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