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RINGKASAN

"Oatbar" merupakan jenis makanan ringan yang praktis dan memiliki nilai
tambah bagi konsumen. Produk ini mempunyai komposisi bahan baku yaitu
oatmeal, rice crispy, dan choco crispy ball. Produk ini telah didistribusikan ke
berbagai daerah, namun selama proses distribusi, kualitas kemasan tidak dapat
dikontrol dengan sempurna, sehingga dapat menurunkan kualitas produk. Salah
satu cara untuk menjaga kualitas "Oatbar" adalah meningkatkan kualitas
kemasan, sehingga akan memperpanjang umur simpan produk. Lama
penyimpanan dan suhu merupakan faktor yang berpengaruh pada umur simpan
produk, maka untuk menduga laju penurunan mutu digunakan persamaan
Arrhenius. Penelitian ini bertujuan untuk mengetahui perubahan sifat fisik dan
kimia "Oatbar" selama penyimpanan di suhu tertentu (25°C, 35°C, dan 45°C),
serta mengetahui umur simpan "Oatbar"”. Produk “Oatbar” ini dikemas dalam
kemasan berbeda, yaitu plastik oriented polypropylene yang dilapisi
polypropylene (OPP/PP) 60 um dan plastik metalized 60 pum, kemudian disimpan
dalam oven dengan tiga kondisi suhu berbeda. Analisa dilakukan pada hari ke 7,
14, 21, 28, 35, 42 (7 kali ulangan). Penentuan kondisi awal (tp) dan kondisi akhir
(t.) dilakukan pada awal penelitian agar dapat dijadikan batas kualitas produk.
Penentuan t, menggunakan “Oatbar” yang sudah kadaluarsa. Hasil penelitian
menunjukkan adanya penurunan kualitas produk yang dikemas dalam kedua
kemasan plastik tersebut selama penyimpanan. Hal ini ditandai dengan perubahan
nilai kekerasan, aktivitas air, nilai ketengikan, dan kadar air produk yang semakin
meningkat selama penyimpanan. Berdasarkan uraian hasil perhitungan persamaan
Arrhenius diketahui bahwa produk dalam kemasan plastik OPP/PP untuk variabel
nilai kekerasan, aktivitas air, nilai ketengikan, dan kadar air didapatkan umur
simpan selama 1,8 bulan, 2,7 bulan, 2,5 bulan, dan 2,6 bulan. Di sisi lain, produk
dalam kemasan plastik metalized memiliki umur simpan selama 2,8 bulan, 3,2
bulan, 3,7 bulan, dan 3,8 bulan berdasarkan variabel nilai kekerasan, aktivitas air,
nilai ketengikan, dan kadar air. Parameter yang paling mempengaruhi penentuan
umur simpan "Oatbar" adalah tingkat kekerasan produk. Dari hasil tersebut dapat
diduga bahwa umur simpan "Oatbar" dalam kemasan plastik OPP/PP dan plastik
metalized adalah 1,8 bulan dan 2,8 bulan berdasarkan nilai kekerasan produk
dengan laju penurunan kualitas produk sebesar 0,038 dan 101,571.

Kata Kunci : Snack bar, cereal bar, umur simpan, ASLT, pengemasan.



SUMMARY

"Oatbar" is a type of snacks which is practical, and possess additional values for
consumers. The ingredients of this product include oatmeal, rice crispy, and choco
crispy ball. This product has been distributed to various areas, but during the
distribution, the packaging quality could not be perfectly controlled, so it could
degrade the product quality. One of methods to maintain the quality of “Oatbar”
and to extend the shelf life is by increasing the quality of the packaging. Storage
time and temperature are factors which affect the shelf life, therefore Arrhenius
equation is applied to predict the degradation rate of the product. This study aims
to determine the physical and chemical changes during storage at a specific
temperature (25°C, 35°C, and 45°C), and to determine the shelf life of the product.
"Oatbar" products were packaged in two different packaging materials, i.e. 60 pm
oriented polypropylene plastics laminated by polypropylene (OPP/PP), and 60 pum
metallized plastics, and then stored in an oven with three different temperature
conditions. The analysis was performed on the 7™, 14™, 21%, 28" 35™ 42™ day (7
replications for each analysis). Determination of initial condition (to) and final
condition (t;) were performed at the beginning of the study in order to set the limit
of product quality. Determination of the final condition was performed using
expired "Oatbar". The results show decreasing quality of products packaged in
both packaging during the storage. This iIs characterized by the increasing of
hardness, water activity, rancidity, and water content of product during storage.
Based on the results of calculation using Arrhenius equation, the shelf life of the
products packaged in OPP/PP plastics are 1,8 months, 2,7 months, 2,5 months,
and 2,6 months, according to its hardness, water activity, rancidity, and water
content value respectively. On the other hand, the shelf life of products packaged
with metallized plastics packaging are 2,8 months, 3,2 months, 3,7 months, and
3,8 months according to its hardness, water activity, rancidity, and water content
value respectively. Hardness is the parameter that most influencing the shelf life
of the product. Based on the hardness level, it can be predicted that the shelf life
of “Oatbar” packaged with OPP/PP plastics and metallized plastics are 1,8
months, and 2,8 months, with the rate of quality degradation (k) 0,038 and
101,571, respectively.

Keyword : Snack bar, cereal bar, shelf life, ASLT, packaging.
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