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Ahbstrak
Miruman tuak adalah air nira vang telah galami proses fer 1 sehingga menghasillkean
alkobal, gula dan asam cuka. Penelitian ini beriup untuk mengetahui pengarub bma

penyimpanan mimuman ek terhadap kadar alkobal dan kadar asam cuka. Hasil penelitian
diperodeh dengan cara mengukur kadar alkohol dengan metode destilasi dan azam ooka
demgan metode alkalimein. Rancangan Penelinian vang digunakan adalah Pre-sksperimen
dengan. tujuan untuk mengetahuid suabo gejala ataw pengansh vang timbul sebagai akibat dan
adanya perlakuan tertentn. Dalam penelitian mi, sampel beropa minuman wak yang diberi
perlaluan dengan cara menvimpan selama beberapa han kemudian dilihat pemgarubmya
demgan mengukur kadar alkohol dan kadar asam cokanya.  Masing-masing  pedakoan
direplikasi sebanwak 6 kali. dengan 4 perlakuan sehingga dipemleh tolal 24 unit percobaan.
Variabel bebas dam penelitian mi adalah lama penyimpanan minuman fuak sedangkan
variabel ierikainya adalah kadar alkobol dan asam cuka. Berdscarkan hasil pengukuran
diperodeh kadar alkobal pada moneman tuak vang segar dengan rerata 3,35 % v, disimpan
zelama | har dengan rerata 11,18% vy, disimpan selama. 3 hari dengan rerata 7,76% v/v dan
disimipan selama 5 hari dengan remta 203% v'v. Kadar asam cuka pada minuman tuak yang
g diperaleh dengan rerata 0, 14%, disimpan selama | ban denga rerata 0, 6%, disimpan
selama 3 han denga rerala 0,22%, dismpan selama 5 han dengan remta 0,23%. Uniuk
mengetahui pengansh lama penyimpanan minuman mak terhadap kadar alkohol dan asam
cuka, dilakukan wji statstic Anova Sat Amh (Owe Way Asova) dengn bantuan computer
program PSS, Diperodeh nilai probabilitas adalab 000 lebsh kecil dan o=0,05, dengan
demikian ada pemgaruh lama penyimpanan mineman tuak terhadap kadar alkohol dan azam
cuka.

Kata Kunci : Minuman Toak, Lama Penyimpanan, Kadar alkohod dan Kadar asam cuka

EFFECT OF STORAGE OLD DRINK TUAK (Arengn pinnata) LEVELS OF
ALCOHOL AND ACID VINEGAR CONCENTRATION

Ahstrac

Dok water tuak s fermented o produce alcohol, sugar and vinegar. This stedy aims to
determine the effect of storage tme on the mak beverage of alcohol comtent and  vinegar
acid. The resulis were ohianed by measuring the alcohsl content by the method of distillation
and vimegar acid with alkalimetry method. Research design used is pre-expeniment with. am
to determine a symplam or effect ax a result af the particular treatment. In this study, a sample
of tuak beverages are reated in a way to save for 2 couple of days later seen iits influence by
measuring the kevels of alcohol and levels of vinegar acid. Each treatment was replicated 6
tirmes, with 4 treatmenis in order bo obiain a total of 24 expermental unis. The independent
variahle of this study is obd tuak cellar while the dependent variable is the level of aloobal and
vinegar acid. Based on the results obtained by measuring the akohol coptent in tuak
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EADAR ALEOHOL PADA MINUMAN TUAR DESA SANDA KECAMATAN PUPUAN
EABUPATEN TABANAN BALL MENGGUNAKAN METODE KROAMATOGRAFL GAS

(ALCOHOL CONCENTEATION ON TUAK BEVERAGES OF SANDA VILLAGE, PUPUAN
DISTRICT, TABANAN REGENCY OF BALI USING GAS CHROMATOGRAFHY METHOD)
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IMADE DWI HENDREAYANAY
“Prograsm Studi Teknolog Laborstoriam Medik, Institut Dy Keschatsn Modika Persada Bali

Ahstrak: Alkohol adalah cairan P yimg dapal deperolel dari ) lmrbobadra dan regl, muoda
menguap, dapat bercampur desgan air, gier oo kloeofoms Salsh sam beralkohal sdalsh

vang yang f wa masih rade d adaleh niak  Tiak alkohol dengon kador 4% .
Kiossena alkohol memibio dompak besar dan kompleks pada pesvakit kerdiovaskulor. Alknhal dopat mensak
susuman saraf pusal dan memvebabian ketergansengan s albobolisme. Fada kadar yong unggi melebihi 33%
etmnol daps menvebabdan keracunan bahken kemanan Oleh kirena s perks dikembasgion metode aalisas
landungan alkohol yung sedeshana don selekiid sena tidak memerlukan biays yang mahal saal pengujion seria
tidek memerlukon wakm vang lama dalam mendapatken bosidnya Dolsm peselinen mi dgulih metode
lromatografi gas karenas desgan metode im peoses ssalisic dilsinbon cepat basanya dalam beungan mendt,
lehibs efisien, resolusinys tinggl, sessinif, dopat mesdeielea dalom ukuren ppm (parr per mdllion) habion pph
et prerdsifiven ). Ui lam yong menunjuong penelinan oni sdale uji kedarkeas omen des uji orgenckepuk Heal
dari kadar etamol pada minumamn sk aren adaloh sehagai benilom 4.855% 5, 006% ; 5, 2535% 5.173%4,571%;
4.554% dan 4,927% Sedangkan uniuk sala pH pada niak yang beshubungen desgan kador keassman diperckeh
muls pH rata-rain sehesar 4. Sedanghkon dari hasal w)i organolepik, mok aen yang paling disukai baik dan seg
r, woma, den oroma sdalah reel sen dengon walkiu pemvaimpanan pada han perioma

Kata knnel: Kromaiografi Gas, Organcdepilk. pHL. Tiak

Abstrapt: Aleohol is o eanspares liquid that con be obizmed from e fermentation of corbohydrates snd
veast, yown yeast, con be mixed with wales, ether or chlcaofonm. One of the deoholic beversges that is sill
wradinomal is ek, noad conting skeohol with 4% coment. Alookol con damage the cemral nervous sysiem and
cimme dependence o elcoholmm. At bigh levels excending 33% ethanol con conse poisoning and even deasth
Therefone it is necessary w develop a simple and s=lecuve method of aloobod coment smalysis and does not
regiire 4 high cost deneg testing and does nol egeire & long ome in getting e resolis. In s research. g
chromassography method s chosen becmese wish this method, the snalysis process is dose quickly, usually i
minuies, mare efficient, high resobaton, sescrive, can detect in ppm (part per mallion) and even ppb (pan per
Tllicam). ity pests thist seppon this research ane acidivy test and coganolepaic test. The result of ethanol content
in palm niok = as follows 4.839% ; S076% ; 3.233%. 5. 173%; 4.971% ; 4.934% and 4.927%. For the pH value
at the nink, the gverage p valee is 4. Wiale from the organoleptic west resalt, palm sugar is the mos favorahle
both in 1o of waste, oodor, and aroma is palm neek wath the tme of sorage on the frstday

Kevwords: Gos Chromatography, Oganoleptic, pH, Tk

PFENDAHULUAN

Alichol odalah coiten wanspanm vang
dapm diperoleh dan fomentza karbohidras dan
i, midsh mesgpasp, depat bercampur dengan r,
eier amu klocofoms (lkendar, 2012). Peraiuran
Presiden nomot 74 ahun 2013 mesyamken babwa
minuman beraliobal m minuman yang
mengandung =ul alkohol sies emnol (CHEOH)
vang dig demgan cara fi dengom suu
wnpa desmlan dan bahsn basil perissaan Tk
aidalah minuman beralbobol tradisiona di deerah

® email keresgondanm Linjung anse geail oo

Semasers Utarn, tenstama padn Salos Bamk Toba,
yumg meeng andeng alkohol dengom kndar 4% (Ilyas,
20:13). Berdasarkan keputusan dan permuran vang
telah disetapksm maka noed dapm digolonghan
sehagai salah sam jenis minoman ks, Desgan
demikion, nod  daps digolongkan  sehagm
mumvamnen keras golongan A Jiks dendingkan
dengan misuman aiokol mmpon, sepern wiisky
miwa bramdy yung mengandesg  kadar alkohol
sehesar  20P6-51% (golomgan C) (Mahkamah
Agung, 2003, koder alkohol mad jouh lbehih
rexadah.
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KAJIAN KARAKTERISTIK OBJEKTIF DAN SUBJEKTIF
TUAK AREN (Arenga pinnata) BERDASARKAN
LAMA WAKTU PENYIMPANAN

A. A Ayu Trisna Pradoyandari’., I Gusti Ayu Sri Dhyanaputri’., I Nyoman Jirna®
Abstract

Palm tuak is one of the traditional drirk thar is uswally consumed by majority people in Bali.
Tuak palm is produced from fermented palm juice. The fermentation process makes sucrose
contained in palm juice will turs into alcohol and continues to acetic acid. The wm of this
research is to know the charactenistic objective and subjective palm mak (Arerga pinnata)
based on the storage time. The method in this research was quasi experiment design. The
samples of palm meak were stored at room temperature (24.30°C) on the first day to fifth
day. This research was conducted by measunng characteristics objective and subjective
palm  tuak, matiows of ethanol's conc I by gas chromatography (GC),
dererminarion of the pH by pH stick, determination of rowl acid by titration method, arnd
arganoleptic test by acceptance test method. The results showed that the ethanol
obtamed during time stovage of first 1o fifth day are 8, 1512%, 8234%, 9.117%, 10,6214%,
dan 11,615% respectively. The pH was determined is 4. While total acid obtained dunrg time
storage of first to fifth day are 0,321%5, 0.421%, 0,433% 0,472%, dan 0,450%. The result of
arganoleptic tess palm tuak showed that palm neak thar were stored on the first day are the
mast preferred among the others i terms of taste, color, and aroma.

Keywards : ethanol's concentration, total acad, arganoleptic test, palm tuak, storage time

PENDAHULUAN

Buday g i s memambabkan bahan lan ataw  ndak,
beralkohol  sudah jadi  kebs pun dip dengan cara P
masyarakat. selan  scbaga  pelengkay k dengan etanol atau dengan cara

dalam sctiap perayaan pesta, minuman ini
juga dikonsunsi dengan alasan tradisi atau
adat.  Minusman  beralkobol  adalah
mmuman  yang mengandung  ctanol
Minuman ini diproses dari bahan hasil

2 Loarbehid

pengenceran munuman  mengandung

ctanol'.
Beberapa

beralkohol yang buasa dikonsumsi okh

Jenis mnuman

S5 Junsas Andis Kesehatan Poielkes Denpasar

perfanin yang i3 2

dengan cara fermentasi dan destilasi atan
fermentass  tanpa  destilasi.  Fermentasi
dapat terjadi dengan cama berikan
perlakuan  terlebih  dabuli  atas  ndak,
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KEMENKES MEDAN HEALTH POLYTECHNIC
DEPARTMENT OF HEALTH ANALYSIS
KTI, JUNE 28 2019

Svarifah Alnuw Nasntion

Ejffect of Niradren Storage (Arenga pinnata merr) on Fermemtation A gainst
Alcohol Levels on Jalan Kelambir V

ix, 25 pages, 3 tables, 4 images, 3 atfachments

ABSTRACT

Nira i3 the liguid that comes out of the palm Banches that are tapped.
Damage can alio be cauwsed by microbial contomination in the sap such as
bacteria and mold. Bocteria that are easy te live in lguid sap is the bocteriom
Suecharmmyces and Acetobacter microbes that anise depending on the state of the
enviromment. This i cawsed by the breakdown of sucrose into reducing sugars,
Changes in sucrose fe aleohol are invelved in the activities of veast and bacteria.

This study aims to determine the increase in alcokol levels against the
effect of fermented palm sugar (arerga pirnnmo merr) which is fermented withour
additives with variations of [-3 days. The population of sellers of palm sap is
Semmad on the road of Kelambic V. The subject of this research is palm sugar from
the results of streaking on the Tanjung Gusta ¥V oroad slime, The object of this
research is palm sap which is fermented in plasiic bottles (homles of wsed mineral
water). (uantitative analysis wsed o colculete the increase in aleohol by the
alkalimetry sitration method. The dara obieined is then graphed o see an increase
in afeehed comtent fermented.

The results of this study indicate that the storage of fermented sugar
pelm juice d, 2, and 3 days has increased aleohol levels every dey. The lowesy
alcohed content was foumd in dey 1 fermentation of 2.045% and the highest
aleohed contemt ocewrred in the third day fermentation of 3.059% The resalt of
increasing alcobol contert of palm sugar for 1-3 days can still be comswnmed
acconding fo SNL

Keywards: Niradren, Fermentation, Alcohol
Reading List: 24 (2000 - 2001 7)
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