














 

        

SKRIPSI 

PENDUGAAN UMUR SIMPAN PINEAPPLE IN PLASTIC 

CUP TITBIT DENGAN VARIASI VITAMIN C, SUHU DAN 

LAMA PENYIMPANAN MENGGUNAKAN METODE 

ACCELERATED SHELF LIFE TEST 

 

ESTIMATION THE SHELF LIFE OF PINEAPPLE IN 

PLASTIC CUP TIDBIT WITH VARIATIONS IN VITAMIN C, 

TEMPERATURE AND STORAGE DURATION USING THE 

ACCELERATED SHELF LIFE TEST METHOD 

 

 

 

 

 

 

 

Lauren F. Manalu 

05031282025061 

 
 

 

 

 

 

 

 

PROGRAM STUDI TEKNOLOGI HASIL PERTANIAN 

JURUSAN TEKNOLOGI PERTANIAN 

FAKULTAS PERTANIAN 

UNIVERSITAS SRIWIJAYA 

2024 



 

        

SKRIPSI 

PENDUGAAN UMUR SIMPAN PINEAPPLE IN PLASTIC 

CUP TITBIT DENGAN VARIASI VITAMIN C, SUHU 

DAN LAMA PENYIMPANAN MENGGUNAKAN 

METODE ACCELERATED SHELF LIFE TEST 

 

 

 
sebagai Salah Satu Syarat untuk Mendapatkan Gelar Sarjana Teknologi Pertanian 

pada Fakultas Pertanian Universitas Sriwijaya 

 

 

 

 

 

 

 
 

Lauren F. Manalu 

05031282025061 

 

 

 

 

 

 

 

 

 

 

 PROGRAM STUDI TEKNOLOGI HASIL PERTANIAN 

JURUSAN TEKNOLOGI PERTANIAN 

FAKULTAS PERTANIAN 

UNIVERSITAS SRIWIJAYA 

2024 



 

 

SUMMARY 

LAUREN F. MANALU. Estimation of Shelf Life of Pineapple in plastic cup 

Titbit with Variance of Vitamin C, Temperature, and Storage Duration using 

Accelerated Shelf Life Test Method (supervised by MERYNDA INDRIYANI 

SYAFUTRI, and AHMAD DENNY KURNIAWAN). 

 

Pineapple in plastic cup is a fresh pineapple fruit that has gone through a 

vacuum thermal processing process so that its shelf life becomes longer. In addition 

to supporting shelf life, the addition of BTP is also used as an antioxidant such as 

ascorbic acid (vitamin C). 

This study aimed to determine the shelf life using the Accelerated Shelf Life 

Testing (ASLT) method and to determine the physical, chemical, microbiological, 

and sensory characteristics of pineapple in plastic cups with variations in vitamin C 

concentration. The research was conducted at PT Great Giant Pineapple, Terbanggi 

Besar, Central Lampung, Lampung. The research method used Factorial Complete 

Randomized Design and Factorial Randomized Group Design. The research was 

divided into 2 stages, namely the first stage (there were 3 treatment factors) and the 

second stage (there were 2 treatment factors). Factor A (vitamin C) consisted of 3 

levels of concentration, factor B (temperature) consisted of 3 levels of storage 

temperature, and factor C (storage time) consisted of 8 levels of storage time, so 

there were 72 combinations of each treatment. The parameters observed were 

physical (color and browning index), chemical (pH, total titratable acid (TTA), total 

sugar, and vitamin C), sensory (texture), and microorganism (TPC). 

The results showed that the three treatments and interactions significantly 

affected physical (color and browning index) and chemical (pH and vitamin C) 

parameters, while storage temperature had no significant effect on total sugar, and 

the interaction of vitamin C and storage temperature and the interaction of the three 

factors had no significant effect on TTA in pineapple in plastic cups. The treatment 

of temperature and storage time and their interaction had a significant effect on 

texture and no significant effect on TPC. In addition, the variance of vitamin C 

concentration (0.2%; 0.6%; 1.0%) affected the shelf life of pineapple in plastic cups. 

Based on the three treatments, the color value (yellowness) which became the 

critical limit was at a storage time of 28 days (55℃) with the addition of 1.0% 

vitamin C concentration. The pH value in all three treatments was within the 

standard range set by PT Great Giant Pineapple. 

 

Keywords: shelf life, vitamin C, pineapple in plastic cup, temperature and storage 

duration. 

 

 

 



 

 

RINGKASAN 

LAUREN F. MANALU. Pendugaan Umur Simpan Pineapple in Plastic Cup 

Titbit dengan Variasi Vitamin C, Suhu, dan Lama Penyimpanan Menggunakan 

Metode Accelerated Shelf Life Test (dibimbing oleh MERYNDA INDRIYANI 

SYAFUTRI dan AHMAD DENNY KURNIAWAN). 

 

Pineapple in plastic cup merupakan buah nanas segar sudah melalui proses 

pengolahan termal secara vakum sehingga masa simpannya menjadi lebih lama. 

Selain sebagai penunjang umur simpan, penambahan BTP juga digunakan sebagai 

antioksidan seperti asam askorbat (vitamin C).  

Penelitian ini bertujuan untuk menentukan umur simpan dengan metode 

Accelerated Shelf Life Testing (ASLT) dan mengetahui karakteristik fisik, kimia, 

mikrobiologi, dan sensoris pineapple in plastic cup dengan variasi konsentrasi 

vitamin C. Dilaksanakan di PT Great Giant Pineapple, Terbanggi Besar, Lampung 

Tengah, Lampung. Metode penelitian menggunakan Rancangan Acak Lengkap 

Faktorial dan Rancangan Acak Kelompok Faktorial. Penelitian dibagi menjadi 2 

tahap, yaitu tahap pertama (terdapat 3 faktor perlakuan) dan tahap kedua (terdapat 

2 faktor perlakuan). Faktor A (vitamin C) terdiri dari 3 taraf konsentrasi, faktor B 

(suhu) terdiri dari 3 taraf suhu penyimpanan, dan faktor C (waktu penyimpanan) 

terdiri dari 8 taraf waktu penyimpanan, sehingga terdapat 72 kombinasi perlakuan. 

Parameter yang diamati, yaitu fisik (warna dan indeks pencoklatan), kimia (pH, 

total asam tertitrasi (TAT), total gula, dan vitamin C), sensoris (tekstur), dan 

mikroorganisme (TPC).  

Hasil penelitian menunjukkan bahwa perlakuan ketiga perlakuan dan 

interaksi berpengaruh nyata terhadap parameter fisik (warna dan indeks 

pencoklatan) dan kimia (pH dan vitamin C), sedangkan suhu penyimpanan tidak 

berpengaruh nyata terhadap total gula, dan interaksi vitamin C dan suhu 

penyimpanan serta interaksi ketiga faktor bepengaruh tidak signifikan terhadap 

TAT dalam pineapple in plastic cup. Perlakuan suhu dan waktu penyimpanan dan 

interaksi keduanya berpengaruh nyata terhadap tekstur dan tidak berpengaruh nyata 

terhadap TPC. Selain itu, variasi konsentrasi vitamin C (0,2%; 0,6%; 1,0%) 

mempengaruhi umur simpan pineapple in plastic cup. Berdasarkan ketiga 

perlakuan, nilai warna (yellowness) yang menjadi batas kritis yaitu pada waktu 

penyimpanan 28 hari (55℃) dengan penambahan konsentrasi vitamin C 1,0%. Nilai 

pH pada ketiga perlakuan berada pada rentang standar yang ditetapkan oleh PT 

Great Giant Pineapple. 

 

Kata kunci: umur simpan, vitamin C, pineapple in plastic cup, suhu dan lama 

penyimpanan. 
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