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The cbyj 2 of this research was to study the effect of urea
dose in comn cob ammoniation on the dry mater, crude fiber
and crude protein. This research was done in fwo processes.
The first process was producing com cob ammoniation within
7 days. The second process was analyzed the nutritive value
of comn <o ammoniabon. This research used Completely
Randor /| Design with 4 treatments and 4 replications
were . A {control), B (com cob+ 2% urea), C (comn cob + 4%
urea), ' [Lom cob + 6% urea), each treatment added with
poultry .~ =nure 15% of com cob dry weight. The parameters
meas: - were dry matter, crude fiber and crude protein. The
resuit sirowed that all the treatments resulted significantly
differ=. ~=s on dry matter, crude fiber and crude protein. The
conclion of the research was that the treatment by addition
urea 47 gave the best result. '
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It was uniu the end of 2007, the meat of nutmeg was

abardons ' near the trees, in Mollucas Islands, especially
in Arbor: ~land and Banda island. The nutmeg meat was
consiclere . as waste of nutmeg agribusiness.

An elffort [0 nake the waste become a valuable product had
been done. ' was used as the raw material of nutmeg syroop
which give. -dded value to nutmeg and benefit to those who
drink it.

The process and apparatus to make the syroop were simple,
it begin with extraction of nutmeg meat, sterilization of the
Syroop container, mixing the extract with sugar, bottling,
labeling. With the ratio of extracted juice to sugar 1:1, the
product have good taste and fiavor, which was preferred by
panels. The syroop produced contained vitamine C 1,22%
and reduced sugar of 25,35%.

Financial analysis showed the profit of this product was
Rp.10.000,- per bottle and could be increased by expanding
market and production.
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Jackiruit skin bananas (Musa sp.) ane of the agricultural
waste that is rich nutrients for the growth of microorganisms,
can be used as a substrate of xilan for the production xilanase.
The research aims to know the optimum conditions of solid
fermentation for production xilanase Bacillus licheniformis
I-5 using a jackfruit skin banana as substrate. Optimization
includes the incubation time for 72 hours with the interval
measurement activities every six hours, the moisture content
variation on the 1: 1.0 (55%); 1: 1.5 (65%); i: 2.0 (70%); 1:
2.5(74%) (w/v), incubation temperature variation in the 40 =
45°, 50 °, 55 °, 60 ° C and the addition of carbon and nitrogen
source on the concentration of 1, 2, 3, 4, and 5% (w / w).
Fermentation carried out in erfenmeyer 250 ml, containing 10
g cod banana jackfruit, 0.4 K2HPO4, and 0.2 MgSO4 (g /).
Results of research shows that the optimum activity xilanase
to 48 hours of fermentation, moisture content 1: 1.5 (65%)
and incubation temperature 50 ° C with the activity of 0410
+ 0102 U / mi. The addition of glucose and prevent xilosa
activities to be 0032 + 0007 U / ml and 0053 0025 U / ml
concentration in 5%. Pepton addition of 4% increased the
activity is not significant to control the 0487 + 0073 U/ ml.
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The cbj 2 of this research was to study the effect of urea
dose in com cob ammoniation on the dry mater, crude fiber
and crude protein. This research was done in two processes.
The first process was, producing corn cob ammoniation within
7 days. The second process was analyzed the nutritive value
of com ) ammoniation. This research used Completely
Rancor 1 Design with 4 treatments and 4 replications
were . A (control), B (com cob+ 2% urea), C (corn cob + 4%

urea), orn cob + 6% urea), each treatment added with
poultry wure 15% of com cob dry weight. The parameters
measu: - were dry matter, crude fiber and crude protein. The

resuit showed that all the treatments resulted significantly
differ. -cs on dry matter, crude fiber and crude protein. The
conciuon of the research was that the treatment by addition
urea 4% gave the best result.
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It was unui the end of 2007, the meat of nutmeg was

abardone | near the trees, in Mollucas Islands, especially
in Ambor and and Banda island. The nutmeg meat was
consiciare as waste of nutmeg agribusiness.

An effort (o 1nake the waste become a valuable product had
been done. !t was used as the raw material of nutmeg syroop
which give: zdded value to nutmeg and benefit to those who
drink it.

The process and apparatus to make the syroop were simple,
it begin with extraction of nutmeg meat, sterilization of the
Syroop container, mixing the extract with sugar, bottling,
labeling. With the ratio of extracted juice to sugar 1:1, the
product have good taste and flavor, which was preferred by
panels. The syroop produced contained vitamine C 1,22%
and reduced sugar of 25,35%.

Financial analysis showed the profit of this product was
Rp.10.000,- per bottle and could be increased by expanding
market and production.
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Jackfruit skin bananas (Musa sp.) one of the agricultural
waste that is rich nutrients for the growth of microorganisms,
can be usedasa substrate of xilan for the production xilanase.
The research aims to know the optimum conditions of solid
fermentation for production xilanase Bacillus licheniformis
I-5 using a jackfruit skin banana as substrate. Optimization
includes the incubation time for 72 hours with the interval
measurement activities every six hours, the moisture content
variation on the 1: 1.0 (55%); 1: 1.5 (65%); 1: 2.0 (70%); 1 :
2.5(74%) (w/v), incubation temperatura variation in the 40 =
45°, 50 °, 55 °, 60 ° C and the addition of carbon and nitrogen
source on the concentration of 1, 2, 3, 4, and 5% (w / w).
Fermentation carried out in erfenmeyer 250 ml, containing 10
g cod banana jackfruit, 0.4 K2HPO4, and 0.2 MgSO4 (g/1).
Results of research shows that the optimum activity xilanase
to 48 hours of fermentation, moisture content 1: 1.5 (65%)
and incubation temperature 50 ° C with the activity of 0410
+ 0102 U / ml. The addition of glucose and prevent xilosa
activities to be 0032 + 0007 U / ml and 0053 + 0025 U / ml
concentration in 5%. Pepton addition of 4% increased the
activity is not significant to control the 0487 + 0073 U/ ml.




