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RINGKASAN

Negara Indonesia dikenal sebagai negara tropis dan memiliki beraneka ragam buah-
buahan. Salah satunya yaitu buah pepaya. Salah satu produk olahan buah yang dapat
dikembangkan dan mempunyai nilai pasar yang cukup baik yaitu keripik. Keripik buah
menjadi salah satu olahan guna untuk memperpanjang umur simpan buah. Buah pepaya
kaya akan nutrisi enzim papain, vitamin A dan vitamin C. Keripik pepaya dapat diolah
dengan berbagai macam proses pengeringan, salah satunya freeze drying (pengeringan
beku). Metode pengeringan beku adalah salah satu metode pengeringan yang memiliki
keunggulan yakni mempertahankan stabilitas produk, mempertahankan stabilitas struktur
bahan dan dapat meningkatkan daya rehidrasi. Tujuan penelitian ini adalah mengetahui
pengaruh jenis dan konsentrasi larutan perendam sebagai perlakuan awal sebelum proses
pengeringan beku terhadap karakteristik fisikokimia buah pepaya. Perlakuan awal berupa
perendaman dalam larutan natrium metabisulfit (Na2S>0s). konsentrasi 0,20%, 0,25%,
0,30%, kalsium klorida (CaCl) konsentrasi 1%, 1,5%, 2% dan kapur sirih (Ca(OH).)
konsentrasi 0,5%, 1%, 1,5%. Kemudian keripik pepaya dianalisa fisikokimia meliputi
tekstur, warna, kadar air, kadar gula dan kadarvitamin C. Hasil penelitian menunjukan
perendaman dalam larutan patrium. metabisulfit +(Na2S20s) « berpengaruh dapat
meningkatkan tingkat kekerasan, vitamin C dan kadar gula keripik pepaya pengeringan
beku. Perendaman dalam larutan kapur sirin (Ca(OH).) yang paling baik menurunkan
kadar air keripik pepaya pengeringan beku. Hasil pengujian warna dengan tiga larutan
perendaman tidak memberikan warna yang berbeda nyata terhadap keripik pepaya
pengeringan beku.



SUMMARY

Indonesia is known as a tropical country and has a wide variety of fruits. One of them is
papaya fruit. One of the fruit processed products that can be developed and has a pretty
good market value is chips. Fruit chips are processed in order to extend the shelf life of
the fruit. Papaya is rich in the nutrients of the enzyme papain, vitamin A and vitamin C.
Papaya chips can be processed with a variety of drying processes, one of which is freeze
drying. Freeze drying method is one of the drying methods that has the advantage of
maintaining product stability, maintaining material structural stability and can increase
rehydration power. The purpose of this study was to determine the effect of type and
concentration of soaking solution as initial treatment before the freeze drying process on
the physicochemical characteristics of papaya fruit. The initial treatment was immersion
in a solution of sodium metabisulfite (Na>S20s).concentration of 0.20%, 0.25%, 0.30%,
calcium chloride (CaClz) concentration of 1%, 1.5%, 2% and betel lime (Ca(OH).)
concentration of 0.5%, 1%, 1.5%. Then papaya chips were analyzed by physicochemicals
including texture, color, water content, sugar content and vitamin.C levels. The results
showed that immersion in a solution of sodium metabisulfite (Na2S20s) can increase the
level of hardness, vitamin C and sugar freeze dried papaya chips. Soaking in a solution
of betel lime (Ca(OH).) which best decreases the moisture content of freeze dried papaya
chips. The. results of color testing with three immersion solutions. did _not give a
significantly different color to freeze-drying papaya chips.
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