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SUMMARY 

FIKRI NAUFALDY DANANJAYA. Effect of Different Types of Acid Solution 

and Citrus Juice Concentration on Physicochemical Characteristics of Taro 

Beneng Flour (supervised by MERYNDA INDRIYANI SYAFUTRI). 

Taro beneng (Xanthosoma undipes K. Koch) is a tuber that has the 

potential to be utilized in food diversification. One of the constraints to the 

utilization of taro beneng is antinutritional compounds in the form of oxalates. 

Oxalate levels can be reduced by soaking in acidic solutions such as citric acid 

solution. Previous research proved that lime solution succeeded in reducing 

oxalate levels, other types of citrus also have the potential to be used to reduce 

oxalate levels in beneng taro, such as lemons and key limes. 

The purpose of this study was to determine the effect of different types of 

acid solution and concentration of orange juice on the physicochemical 

characteristics of beneng taro flour. This research was conducted from August 

2023 to April 2024 at the Laboratory of Chemistry, Processing and Sensory of 

Agricultural Products as well as Microbiology, and Biotechnology, Department of 

Agricultural Technology, Faculty of Agriculture, Sriwijaya University.  

This study used a factorial Randomized Block Design (RBD), with two 

treatment factors, the type of acid solution, with lime, lemon and key lime juice 

and the concentration of citrus juice as much as 5%, 7% and 9%. Each treatment 

was repeated 3 times. Parameters observed included physical characteristics 

(yield, color, degree of whiteness), and chemical characteristics (pH, water 

content, oxalate content, oxalate reduction). 

The results showed that the treatment of different types of citrus and 

concentration of acid solution had a significant effect on reducing oxalate content 

and increasing oxalate reduction value in beneng taro flour. Beneng taro flour 

with 9% lime treatment (A3B3) was the best treatment because it had the highest 

oxalate reduction value (63.87%). 
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RINGKASAN 

FIKRI NAUFALDY DANANJAYA. Pengaruh Perbedaan Jenis Larutan Asam 

dan Konsentrasi Sari Buah Jeruk terhadap Karakteristik Fisikokimia Tepung Talas 

Beneng (dibimbing oleh MERYNDA INDRIYANI SYAFUTRI). 

Talas beneng (Xanthosoma undipes K. Koch) merupakan umbi-umbian 

yang berpotensi untuk dimanfaatkan dalam diversifikasi pangan. Salah satu 

kendala pemanfaatan umbi talas beneng adalah senyawa antinutrisi berupa 

oksalat, kadar oksalat dapat diturunkan dengan perendaman dalam larutan asam 

seperti larutan asam sitrat. Penelitian terdahulu membuktikan bahwa larutan jeruk 

nipis berhasil menurunkan kadar oksalat, jenis jeruk lainnya juga berpotensi 

digunakan untuk menurunkan kadar oksalat pada talas beneng, seperti jeruk lemon 

dan jeruk limau. 

Tujuan penelitian ini untuk mengetahui pengaruh perbedaan jenis larutan 

asam dan konsentrasi sari buah jeruk terhadap karakteristik fisikokimia tepung 

talas beneng. Penelitian ini dilaksanakan pada  Agustus 2023 sampai dengan April 

2024 di Laboratorium Kimia, Pengolahan dan Sensoris Hasil Pertanian serta 

Mikrobiologi, dan Bioteknologi Jurusan Teknologi Pertanian, Fakultas Pertanian, 

Universitas Sriwijaya. Penelitian ini menggunakan Rancangan Acak Kelompok 

(RAK) Faktorial, dengan dua faktor perlakuan yaitu jenis larutan asam yaitu jeruk 

nipis jeruk lemon dan jeruk limau serta konsentrasi sari buah jeruk sebanyak 5%, 

7% dan 9%. Setiap perlakuan diulang sebanyak 3 kali. Parameter yang diamati 

meliputi karakteristik fisik (rendemen, warna, derajat putih), dan karaktersitik 

kimia (pH, kadar air, kadar oksalat, reduksi oksalat). 

Hasil penelitian menunjukkan bahwa perlakuan perbedaan jenis jeruk dan 

konsentrasi larutan asam memberikan pengaruh yang signifikan terhadap 

penurunan kandungan oksalat dan peningkatan nilai reduksi oksalat pada tepung 

talas beneng. Tepung talas beneng dengan perlakuan 9% jeruk limau (A3B3) 

merupakan perlakuan terbaik karena memiliki nilai reduksi oksalat tertinggi 

(63,87%). 

Kata kunci: larutan sari buah jeruk, kadar oksalat, tepung talas beneng 


