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Ken Ayu Hastungkoro Retno Wilis, NRP 6103012090. Pengaruh Lama 

Pengukusan Terhadap Sifat Fisikokimia Mashed Sweet Potato Powder. 

Di bawah bimbingan: 

1. Drs. Sutarjo Surjoseputro, MS. 

2. Erni Setijawati, S.TP., MM. 

ABSTRAK 

Mashed sweet potato adalah produk berbahan dasar ubi jalar oranye 

hasil dari inovasi produk mashed potato. Mashed sweet potato dibuat untuk 

meningkatkan nilai guna ubi jalar oranye. Tahap pengeringan pada 

pembuatan mashed sweet potato powder dilakukan untuk meningkatkan 

umur simpan produk dan memudahkan proses distribusi. Tahap pengukusan 

diharapkan dapat memperbaiki kemampuan rehidrasi mashed sweet potato 

powder, sehingga menghasilkan produk yang mudah dibentuk sesuai 

keinginan untuk diolah menjadi produk lain. Suhu dan waktu pengukusan 

merupakan faktor yang mempengaruhi proses gelatinisasi, sehingga 

penelitian ini bertujuan untuk mengetahui pengaruh lama waktu pengukusan 

terhadap sifat fisikokimia mashed sweet potato powder. Rancangan 

Penelitian yang digunakan adalah RAK (Rancangan Acak Kelompok) non 

faktorial. Faktor yang diteliti yaitu lama waktu pengukusan yang terdiri dari 

8 (delapan) taraf perlakuan berupa 0, 10, 15, 20, 25, 30, 35 dan 40 menit 

dengan ulangan sebanyak 4 kali sehingga diperoleh total 32 unit 

eksperimen. Parameter yang diuji meliputi sifat fisikokimia yaitu kadar air, 

αw, warna, pengamatan granula pati dan daya serap air. Data analisa dengan 

uji ANOVA (Analysis of Varians) (α = 5%) dan dilanjutkan dengan uji 

Beda Jarak Nyata Duncan (Duncan’s Multiple Range Test )( α = 5%) untuk 

menentukan taraf perlakuan yang memiliki perbedaan nyata. Lama waktu 

pengukusan menurunkan kadar air (perlakuan 10 menit berbeda nyata 

dengan 40 menit), aw (tidak berbeda nyata) dan warna (lightness) serta 

meningkatkan daya rehidrasi (perlakuan 10 menit berbeda nyata dengan 30, 

35, dan 40 menit), warna (redness dan yellowness) mashed sweet potato 

powder. Perlakuan terbaik yaitu perlakuan pengukusan selama 15 menit 

dengan hasil kadar air 7,91%; aw 0,520; daya rehidrasi 261,79%; lightness 

78,58; redness 15,25; dan yellowness 31,51. 

 

Kata Kunci: Mashed Sweet Potato Powder, Ubi Jalar Oranye, Gelatinisasi 

pati.  
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Ken Ayu Hastungkoro Retno Wilis, NRP 6103012090. The Influence Of 

Time Steaming Against Physicochemical Properties Mashed Sweet 

Potato Powder. 

Advisory Committee: 

1. Drs. Sutarjo Surjoseputro, MS. 

2. Erni Setijawati, S.TP., MM. 

ABSTRACT 

Mashed sweet potato is a product made from the orange sweet potato 

the results of mashed potato product innovation. Mashed sweet potato is 

made to increase the value of orange sweet potato. The drying step in the 

manufacture of mashed sweet potato powder is done to increase the shelf 

life of the product and facilitate the distribution process. Steaming is 

expected to improve the ability of rehydrated mashed sweet potato powder, 

resulting in a product that is easily shaped as desired separately processed 

into other products. The temperature and steaming time are factors that 

affect the gelatinization process, so this study aims to determine the effect 

of long steaming time to the physicochemical properties of mashed sweet 

potato powder. The study design used is non factorial RBD (Randomized 

Block Design). Factors studied were steaming time, made up of 8 (eight) 

standards of treatment 0, 10, 15, 20, 25, 30, 35 and 40 minutes with a 

repitition rate of 4 times to obtain a total of 32 experimental units. 

Parameters tested include physicochemical properties of the water content, 

αw, color, observation of the starch granules and water absorption. Data was 

analyzed by ANOVA (Analysis of Variance) (α = 5%) and continued by 

Duncan's Multiple Range Test (α = 5%) to determine which level of 

treatment has a significant difference. Longer steaming time to reduce 

levels of water (in 10 minutes treatment was significantly different from 40 

minutes), aw (not significant) and color (lightness) and improve rehydration 

(treatment 10 minutes significantly different from the 30, 35 and 40 

minutes), color (Redness and yellowness) mashed sweet potato powder. The 

best treatment is the treatment of steaming for 15 minutes with water 

content of 7,91%; aw 0.520; power rehydration 261,79%; 78,58 lightness; 

Redness 15,25; and yellowness 31,51.  

 

Keywords: Mashed Sweet Potato Powder, Orange Sweet Potato, 

Gelatinization of starch. 
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