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Ringkasan

Exotic legumes (koro-koroan/leguminosa minor) merupakan salah satu kelompok
kacang-kacangan yang belum banyak dimanfaatkan. Berdasarkan nilai gizinya,
penggunaan leguminosa minor diharapkan menyediakan protein nabati vang
berkualitas. Penelitian ini bertujuan untuk membandingkan efisiensi proses isolasi
protein leguminosa minor (koro-koroan) berdasarkan parameter titik isoelektrik,
yield, total protein serta kadar proteinnya. Dalam penelitian iii, digunakan empat
Jenis leguminosa minor (koro-koroan) yang belum banyak dibudidayakan secara
intensif, yaitu: koro begog (Canavalia ensiformis), koro benguk (Mucuna pruriens),
koro gude (Cajanus cuajan) dan koro glinding (Phaseolus lunatus). Tahapan dalam
melakukan penelitian ini meliputi (1) pembuatan tepung koro rendah lemak, (2)
isolasi protein dan (3) analisa sifat fisiko-kimia. Runge pH yang digunakan untuk
isolat protein koro begog dan koro gude adalah 4,2; 4,4; 4,6; 4,8; sedangkan untuk
koro benguk dan koro glinding adalah 3,8; 4,0; 4,2; 4,4 dan 4,4; 4,6; 4,8, 5,0. Yield
tertinggi isolat protein terdapat pada pH 4,4; 3,8; 4,4 dan 4,4 berturut-turut untuk
koro begog, koro benguk, koro gude dan koro glinding. Titik isoelektrik optimum
berdasarkan analisa regresi hanya dapat dilakukan untuk koro begog (pH=4,40) dan
koro gude (pH=4.46).



Summary

Exotic or minor legumes is a group of legumes that is still underutilized. Considering
their nutritive values, the utilization of exotic legumes can be expected to provide
high quality protein of plant origin. The objective of this study is to determine the
efficiency of protein isolation of exotic legumes based on several parameters, i.e. iso-
electric point, yield, total protein and protein content of the protein isolates. In the
present study four (4) species of exotic legumes, i.e. jack bean (Canavalia
ensiformis), velvet bean (Mucuna pruriens), pigeon pea (Cajanus cajan) and lima
bean (Phaseolus lunatus) were used. There are three components in this study,
including (1) preparation of low-fat legume flour, (2) protein isolation and (3)
analyses of physicochemical properties. Range of pH used for protein isolation of the
jack bean and pigeon pea were 4.2, 4.4, 4.6 and 4.8; whereas for the velvet bean and
lima bean were 3.8, 4.0, 4.2, 44 and 4.4, 4.6, 4.8, 5.0 respectively. The pH values
resulted in the highest yield of protein isolate were 4.4, 3.8, 4.4 and 4.4 respectively
for the jack bean, velvet bean, pigeon pea and lima bean. Attempts to estimate the
optimum iso-electric point based on the quadratic regression model were successful
only for jack bean (pH=4.40) and pigeon pea (pH=4.46)
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