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ABSTRAK

Tujuan penelitian ini untuk mengetahui pengaruh lama fermentasi dan jenis
kulit nanas terhadap karakteristik tepache dan perlakuan mana yang paling disukai
panlis terhadap minuman tepache. Metode yang digunakan adalah Rancangan Blok
Lengkap (RBL) dua faktor yakni lama fermentasi (2 hari, 3 hari dan 4 hari) dan
jenis kulit nanas (kulit nanas madu, kulit nanas subang dan kulit nanas kelud)
dengan dua ulangan. Parameter yang dianalisis meliputi pH, kadar gula reduksi,
kadar total asam, total perbedaan warna, kadar alkohol dan uji organoleptik. Lama
fermentasi berpengaruh terhadap total asam, kadar alkohol, gula reduksi, total
perbedaan warna, nilai pH, kesukaan warna, kesukaan, aroma dan kesukaan rasa.
Jenis kulit nanas berpengaruh terhadap kadar alkohol, gula reduksi, total perbedaan
warna, nilai pH, kesukaan warna, kesukaan aroma dan kesukaan rasa, tetapi tidak
berpengaruh terhadap total asam. Sampel A1B1 menghasilkan tepache yang paling
disukai dengan sekor 5,59.

Kata kunci : kulit nanas, lama fermentasi, tepache.
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ABSTRACT

The purpose of this study was to determine the effect of fermentation time
and pineapple peel type on the characteristics of tepache and which treatment was
most preferred by panelists. The method used was a two-factor rancagan blok
lengkap(RBL), namely fermentation time (2 days, 3 days, and 4 days) and pineapple
peel type (honey pineapple peel, Subang pineapple peel, and Kelud pineapple peel)
with two replications. The parameters analyzed included pH, reducing sugar
content, total acid content, total color difference, alcohol content, and organoleptic
tests. Fermentation time affected total acid, alcohol content, reducing sugar, total
color difference, pH level, color preference, aroma preference, and taste preference.
The type of pineapple peel affected alcohol content, reducing sugar, total color
difference, pH level, color preference, aroma preference, and taste preference, but
it did not affect the total acid. Sample A1B1 produced the most preferred tepache
with a score of 5.59.

Keywords: pineapple peel, fermentation time, tepache.
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