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ABSTRAK

Nanas (Ananas comusus) merupakan salah satu komoditas andalan buah ekspor Indonesia.
Pembuatan nanas kering merupakan salah satu alternatif pengolahan nanas dalam mengantisi-
pasi kelimpahan produksi maupun untuk penganckaragaman produk pangan. Atribut
kualitas nanas kering dipengaruhi oleh suhu dan durasi pengeringan,

Tujuan penelitian ini adalah untuk mengevaluasi atribut kualitas nanas kering pada
beberapa aras suhu dan durasi pengeringan dalam cabinet dryer. Bahan utama yang
digunakan adalah buah nanas varietas cayenne. Faktor perlakuan adalah suhu pengeringan
48°C, 52°C, 56°C, 60°C, 64°C dan durasi pengeringan 22 jam, 24 jam, 26 jam. Parameter
vang diamati adalah atribut kualitas nanas kering, yaitu : sensori (warna. aroma. rasa.
tekstur). warna (lightness L*, redness a*. yellowness b*, perubahan total warna AE.
browning index BI). tekstur (hardness). kadar air dan vitamin C.

Hasil penelitian menunjukkan bahwa aas suhu dan durasi pengeringan mempengaruhi
atribut kualitas nanas kering, Pengeringan pada suhu 56°C dan durasi pengeringan 24 jam
menunjukkan perlakuan terbdik dergan nilai * Wwarha 7.15, aroma 6.23 , rasa 7,25 ,
tekstur 6,75 . L.* 72.59 . a* 646 _b* 25 ET P AER2, 710 39.05 , tekstur (hardness) 8,25
kef.mm. kadar air 8 20%dan vitaminC_6.17 Ppin.

Kata kunci : atributektialitas. fanas Kering ‘suhu, durasi, pengeringan.



ABSTRACT

Pineapple (Ananas comusus) is one important of the fruit export commodity of Indonesia.
Dried pineapple is one alternative to anticipate handling over pineapple product and also
for food diversification. The quality atrributes of dried pineapple are affected by
temperatures and dryving duration.

The objective of this research was to evaluate the quality attributes of dried pineapple at
various drying temperatures and duration in a cabinet dryer. One of the varieties which can
be used is cayenne varietas. The treatments were based on drying temperatures 48°C,
52°C. 56°C, 60°C, 64°C and duration 22 hours. 24 hours, 26 hours. The parameters
observed were the quality attributes as sensory (colour, aroma, taste, texture), colour
(lightness L*, redness a*. yellowness b*. total colour change AE. browning index BI),
texutre (hardness), water content and vitamin C.

The results showed that the various drving temperatures and duration affect the quality
attributes of the dried pineapple-—A-drying temperature of 56°C and a drying duration of
24 hours conclude to be the/bést treatment in all attibutes with the score : colour 7.13.
aroma 6,23 , taste 7.25 _fokture 6.75 , L*.72.59 'a* 6.46 W 0* 21,11, AE 2.77.BIl 39.05.

texture (hardness) 8,25 kaf. mm. witer content 8:20% and \vitamin C 6.17 ppm.

Keywords : attribut8.\quality. dried pineapple, temperatire, durétion. drying
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