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PENGARUH BERBAGAI JENIS KEMASAN DAN LAMA PENYIMPANAN 

TERHADAP KUALITAS KERIPIK TEMPE 

Aliftia Riski Rahmadani 

17/19006/THP/STPK 

Intisari 

     Penelitian ini bertujuan untuk mempelajari 

pengaruh perbedaan jenis kemasan terhadap kualitas 

keripik tempe. 

 Penelitian ini menggunakan Rancangan Acak 

Sempurna dengan 2 faktor dan 2 kali ulangan yaitu 

faktor pertama kemasan keripik tempe (A1 = alumunium 

foil), (A2 = polipropilena), (A3 = kertas kraf) dan 

faktor kedua lamanya penyimpanan keripik tempe (B1 = 

10 hari), (B2 = 20 hari), (B3 = 30 hari). Keripik 

tempe yang telah disimpan dengan lama waktu dilakukan 

analisis kadar air, angka peroksida, warna, tesktur 

serta uji organoleptik kesukaan aroma, warna, rasa 

dan tekstur.  

     Jenis kemasan keripik tempe berpengaruh terhadap 

analisis kadar air, angka peroksida dan tekstur. Namun 

tidak berpengaruh terhadap analisis warna. Lama waktu 

penyimpanan keripik tempe berpengaruh terhadap 

analisis kadar air, angka peroksida dan tekstur. Namun 

tidak berpengaruh terhadap analisis warna. 

Berdasarkan uji kesukaan organoleptik, nilai kesukaan 

panelis tertinggi terdapat pada faktor jenis kemasan 

alumuniumfoil dengan skor kesukaan sebesar 4,34 

(Netral), sedangkan nilai kesukaan panelis tertinggi 

pada faktor lamanya penyimpanan 10 hari tedapat dengan 

skor kesukaan 4,24 (Netral). 

 

 Kata kunci : Keripik tempe 
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THE EFFECT OF DIFFERENT TYPES OF PACKAGING AND STORAGE 

TIME ON THE QUALITY OF TEMPE CHIPS 

 

Aliftia Riski Rahmadani 

17/19006/THP/STPK 

Abstract 

      This study aims to study the effect of different 

types of packaging on the quality of tempe chips. 

      This study used a completely randomized design 

with 2 factors and 2 replications, namely the first 

factor was packaging of tempe chips (A1 = aluminum foil), 

(A2 = polypropylene), (A3 = kraft paper) and the second 

factor was the storage time of tempe chips (B1 = 10 

days). ), (B2 = 20 days), (B3 = 30 days). Tempe chips 

that have been stored for a long time were analyzed for 

moisture content, peroxide value, color, texture and 

organoleptic tests for aroma, color, taste and texture 

preferences. 

     The type of packaging of tempe chips affects the 

analysis of water content, peroxide value and texture. 

However, it has no effect on color analysis. The length 

of storage time for tempe chips has an effect on the 

analysis of moisture content, peroxide value and 

texture. However, it has no effect on color analysis. 

Based on the organoleptic preference test, the highest 

preference value for panelists was found in the aluminum 

foil packaging type factor with a preference score of 

4.34 (Neutral), while the highest preference score for 

the panelist's 10-day storage period was found with a 

preference score of 4.24 (Neutral). 
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