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SUMMARY 

REVI RIANI. Effect of Fermentation Method and Duration on Physicochemical 

and Sensory Characteristics of Cassava (Manihot esculenta) Tape (Supervised by 

MERYNDA INDRIYANI SYAFUTRI and LAILA RAHMAWATI). 

 

This research aimed to determine the effect of method and duration of 

fermentation on the physicochemical and sensory characteristics of cassava 

(Manihot esculenta) tape. This research used a Factorial Completely Randomized 

Design (CRD) with two treatment factors. The first factor was the fermentation 

method consisting of three levels (A1 = aerobic fermentation, A2 = facultative 

anaerobic fermentation, and A3 = semi facultative anaerobic fermentation), while 

the second factor was the length of fermentation consisting of two levels (B1 = 3 

days, and B2 = 5 days). All experiment were conducted in triplicates. The 

parameters observed in this research were physical (texture and FTIR analysis), 

chemical (water content, ethanol content, sugar content, and pH value), and 

sensory characteristics (texture and taste). The results showed that the fermentation 

method factor significantly affected the texture value, water content, sugar content, 

and pH value of cassava tape, while the fermentation duration treatment factor 

significantly affected the sugar content of cassava tape. The interaction between of 

the two treatment factors had a significant effect on the water content and the scale 

of favorability (texture and taste) of cassava tape. Measurement of ethanol content 

with GC-FID showed a decrease in ethanol content along with an increase in 

fermentation time. FTIR analysis showed the presence of hydrogen, hydroxyl (-

OH), carbonyl (C-O), and alkene (C-H) groups in cassava tape. The best treatment 

in this study was A3B2 (semi facultative anaerobic fermentation for 5 days) with 

a texture value of 16.72 gf, water content of 50.94%, ethanol content of 0.098%, 

sugar content of 37.83%, pH value of 5.16, texture liking score of 2.96 (like) and 

taste liking score of 3.24 (like). 

 

Keywords : cassava tape, semi facultative fermentation method anaerobic, 

fermentation duration, FTIR, GC-FID 

 

 

 

 

 

 



 

RINGKASAN 

REVI RIANI. Pengaruh Metode dan Lama Fermentasi terhadap Karakteristik 

Fisikokimia dan Sensoris Tape Singkong (Manihot esculenta) (Dibimbing oleh 

MERYNDA INDRIYANI SYAFUTRI dan LAILA RAHMAWATI). 

 

Penelitian ini bertujuan untuk mengetahui pengaruh metode dan lama 

fermentasi terhadap karakteristik fisikokimia dan sensoris tape singkong (Manihot 

esculenta). Penelitian ini menggunakan Rancangan Acak Lengkap (RAL) 

Faktorial dengan dua faktor perlakuan. Faktor pertama adalah metode fermentasi 

yang terdiri dari tiga taraf (A1 = fermentasi aerob, A2 = fermentasi fakultatif 

anaerob, dan A3 = fermentasi semi fakultatif anaerob), sedangkan faktor kedua 

adalah lama fermentasi yang terdiri dari dua taraf (B1 = 3 hari, dan B2 = 5 hari). 

Setiap percobaan diulang sebanyak tiga kali. Parameter yang diamati dalam 

penelitian ini yaitu karakteristik fisik (tekstur dan analisa FTIR), kimia (kadar air, 

kadar etanol, kadar gula, dan nilai pH), dan sensoris (tekstur dan rasa). Hasil 

penelitian menunjukkan bahwa faktor metode fermentasi berpengaruh nyata 

terhadap nilai tekstur, kadar air, kadar gula, dan nilai pH tape singkong, sedangkan 

faktor perlakuan lama fermentasi berpengaruh nyata terhadap kadar gula tape 

singkong. Interaksi antara kedua faktor perlakuan berpengaruh nyata terhadap 

kadar air dan skala kesukaan (tekstur dan rasa) tape singkong. Pengukuran kadar 

etanol dengan GC-FID menunjukkan penurunan kadar etanol seiring dengan 

peningkatan waktu fermentasi. Analisis FTIR menunjukkan adanya gugus gugus 

hidrogen, hidroksil (-OH), karbonil (C-O), dan alkene (C-H) pada tape singkong. 

Perlakuan terbaik pada penelitian ini yaitu perlakuan A3B2 (fermentasi semi 

fakultatif anaerob selama 5 hari) dengan nilai tekstur 16,72 gf, kadar air 50,94%, 

kadar etanol 0,098%, kadar gula 37,83%, nilai pH 5,16, skor kesukaan tekstur 2,96 

(suka) dan skor kesukaan rasa 3,24 (suka). 

 

Kata kunci : tape singkong, metode fermentasi semi fakultatif anaerob, lama 

 fermentasi, FTIR, GC-FID 

 

 

 

 

 

 

 

 

 

 

 

 

 




