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ABSTRAK

Penelitian ini bertujuan menganalisis pengaruh suhu dan waktu
penggorengan terhadap kualitas keripik okra serta menentukan kondisi proses
yang optimum menggunakan metode Design of Experiment (DOE) dengan
desain faktorial penuh 32. Faktor yang diteliti meliputi suhu penggorengan
(80°C, 90°C, dan 100°C) serta waktu penggorengan (50, 60, dan 80 menit),
dengan variabel respon berupa rendemen, kadar air, kadar abu, dan uji
sensoris. Data dianalisis menggunakan Analysis of Variance (ANOVA) dan
dioptimasi menggunakan Response Optimizer berdasarkan nilai composite
desirability. Hasil penelitian menunjukkan bahwa suhu dan waktu
penggorengan berpengaruh terhadap karakteristik mutu keripik okra. Kondisi
optimum diperoleh pada suhu 90°C dan waktu 80 menit dengan prediksi
rendemen sebesar 18,0021%, kadar air 0,35%, kadar abu 3,9724%, nilai
sensoris 3,6898, dan composite desirability sebesar 0,6943. Kondisi tersebut
menghasilkan keripik okra dengan kualitas fisik, kimia, dan sensoris yang
optimal sehingga dapat dijadikan acuan dalam proses produksi keripik okra
menggunakan metode vacuum frying.

Kata Kunci: keripik okra, vacuum frying, desain faktorial 32, optimasi

proses, composite desirability.
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ABSTRACT

This study aimed to analyze the effects of frying temperature and frying
time on the quality of okra chips and to determine the optimum processing
conditions using Design of Experiment (DOE) with a full 32 factorial design.
The investigated factors were frying temperature (80°C,

90°C, and 100°C) and frying time (50, 60, and 80 minutes), while the
response variables included yield, moisture content, ash content, and sensory
evaluation. The data were analyzed using Analysis of Variance (ANOVA)
and optimized using the Response Optimizer based on the composite
desirability value. The results showed that frying temperature and frying time
affected the quality characteristics of okra chips. The optimum condition was
obtained at 90°C for 80 minutes, resulting in a predicted yield of 18.0021%,
moisture content of 0.35%, ash content of 3.9724%, sensory score of 3.6898,
and a composite desirability value of 0.6943. These conditions produced okra
chips with optimal physical, chemical, and sensory qualities and can be used
as a reference for optimizing the vacuum frying process.
Keywords: okra chips, vacuum frying, factorial design, process

optimization, composite desirability.
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