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RINGKASAN 

 

Monosodium Glutamat (MSG) digunakan karena dapat memberikan rasa gurih atau 

sebagai penguat rasa. MSG dapat mengalami penurunan mutu seiring dengan waktu 

penyimpanan ataupun karena beberapa proses yang dialami MSG selama masa 

penyimpanan. Jika proses penurunan kualitas ini dibiarkan maka akan tercapai titik 

batas kualitas sehingga MSG sudah tidak layak dikonsumsi. Maka dari itu, penentuan 

umur simpan MSG sangat perlu dilakukan. Tujuan penelitian ini adalah untuk 

mengetahui umur simpan MSG produksi PT. Batang Alum yang dikemas menggunakan 

plastik OPP dengan metode Accelerated Shelf Life Testing (ASLT) selama 16 minggu 

dengan penyimpanan pada 3 suhu yang berbeda. Metode ASLT dilakukan dengan 

menggunakan pendekatan persamaan Arrhenius. Dalam penelitian ini, MSG disimpan 

pada 3 kondisi suhu yang berbeda, yaitu 24
o
C, 32

o
C, dan 40

o
C serta kelembaban diatur 

sebesar 75%. Proses penyimpanan dilakukan selama 16 minggu dan setiap minggu 

dilakukan analisa warna, kadar air, Aw, dan densitas. Selama waktu penyimpanan, nilai 

kadar air, Aw, dan densitas MSG pada seluruh kondisi suhu perlakuan mengalami 

peningkatan sedangkan nilai skala warna L*, a*, dan b* mengalami penurunan yang 

tidak begitu signifikan. Penentuan umur simpan MSG didasarkan pada parameter 

densitas karena memiliki energi aktivasi paling rendah, yaitu pada suhu 24
o
C selama 

2,24 tahun, pada suhu 32
o
C selama 2,21 tahun, dan pada suhu 40

o
C selama 2,18 tahun. 
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SUMMARY 

 

Monosodium Glutamate (MSG) is one of the most widely known food ingredients and is 

often used for cooking. MSG is favored because it can provide a savory taste. The 

quality of MSG may be degraded with the storage time. The deterioration process will 

continue until reach certain point where MSG is not feasible to be consumed. 

Therefore, the shelf life determination of MSG needs to be done. The purpose of this 

study is to determine the shelf life of MSG production PT. Batang Alum by Accelerated 

Shelf Life Testing (ASLT) method for 16 weeks with storage at 3 different temperatures. 

The ASLT method is performed using Arrhenius's equation. In this study, MSG sample 

were stored in 3 different temperature conditions, ie 24
o
C (in desiccators), 32

o
C (in 

climatic chamber), and 40
o
C (in oven) the humidity of storage chambers set at 75%. 

The storage process is carried out for 16 weeks and some samples are taken every week 

to be analysed their water content, Aw, and density. During the storage time, water 

content, aw, and density MSG in all temperature conditions increase, but L*, a*, and 

b* colour decreased, although the changes are not significant. The shelf life of MSG is 

determined based on the density change due to density has the lowest activation energy, 

ie 2,24 years (at 24
o
C), 2.21 years (at 32

o
C), and 2.18 years (at 40

o
C). 
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