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ABSTRACT

Oncom is a traditional fermented Indonesian food; 1t
has a high protein range from 10 to 25¢. Oncom is known
enough and Vest Java people like it. There are various types
of oncom such as red oncom ( oncom Bandung ), tofu oncom ,
white oncom ( black oncom ). Its depend on the principel raw
materisl and funeili which are used as inoculant. Rhizopus sp.
is used to make white oncom and Neurospora Spe. 1S used TO
meke red oncom.

For knowing the Rhizopus inoculant species which 18

suiteble for making white oncom product, 1t 1s necessary to

examine the influence of Rhizopus sp. towards the Taste and
the appearance of oncom. Three species of Rhizopus which are

used to make oncom there are Rhizopus oligosporus, R.orvzae

and.g,cohnii.

The white oncom product which is produce, is analysed

| §

on taste and the appearance of oncom according to Hedonic
|

Scale Scoring . Then texture based on the compaction value
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Rhizopus mycelium, texture based on the penetration value

which is measured with penetrometer, pH which i1s measured
with pH - meter, and the contents of soluble Nitrogen 1is
aone by“Kjeldahi method. Then the vield sensory of taste and
appearance, texture based on the penetration value, pH and
also SQlublﬁ Nitrogen, are counted ébcording to the statis -

14 |

tics using Analysis of variance and 1f there is a signi-

1

ficant different it can be continued with Duncan Multiple
1

Range Test .

From the vield analysis and the statisticts calculati-
on, the white oncom product which 1s made by tThe three spe -

cies of .Rhizopus do not significant different in taste, pH

and soluble Nitrogen; but it significant different in appear
ance and texture of oncom based on the penetration value,
and it have a different compact velue. Between of the three
species of Rhizopus which are used, the appearance and tex
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ture of white oncom is the best one which is made with
R.orvzae inoculant. The penetration value of white oncom
o Se— g ——————— -

which is already made by the three species of Rhizopus range
between 8,015 to ©,300 mm/second with the weight of burden

is 10% gram.
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RINGKASAN

Oncom merupakan salah satu makanan fermentasi tradi-
sional Indonesia, mempinyal kandungan protein tingei anta-
ra 10 sampei 25 persen. Oncom cukup dikenzl dan disukai
orang khususnya di daerah Jawa Barat. Dikenal bermacam Jje-
nis oncom seperti oncom merah ( oncom Bandung ), oncom ta-
hu, oncom putih ( oncom hitam ), tergantung behan daser

utame serta kapang yang digunakan sebagal inokulan. Kapang

rRhizopus sp. digunakan untuk membuat oncom putih, sedang

Neurospora sp. digunaken untuk membuat oncom merah.

Untuk mengetazhui Jjenis inokulan Rhizopus yang sesuzai

dalam membentuk produk oncom putih, maka perlu dilakukan
penelitian tentang pengaruh berbagai bisgk Rhizopus terha -
dap rasa dan kenampakan oncom. Ketiga jenis Rhizopus yang

digunakan adalah Rhizopus oligosporus, R.oryzae dan

R.cohniile.

Dari produk oncom putih yang dihasilkan dilakukan
analisis terhadap rasa dan kenampakan oncom secara"Hedonic:
Scale Scoring ", tekstur berdasar nilai kegimbalan secara
visual dengan melihat pertumbuhan miselium kapang, tekstur

berdasar nilal penetrasi diukur dengan alat penetrometer ,

pH diukur dengan pH - meter, dan kandungan Nitrogen terla

rut dengan metoda Kjeldahl. Kemudian dari hasil uji senso-

r1s rasa.dan kenampakan, tekstur berdasar nilal penetrasi,
pH serta kaqgungan Nitrogen terlarut dihitung secara sta -

h -~

tistik dengén menggunakan " Analisa Variance " dan blla
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terdapat perbedaan yang nyata dilanjutkan dengan " Duncan

Multiple Range Test ".

Dari hasli]l analisa beserta perhitungen stetistik di-

|

peroleh bahwa produk oncom putih yang cdibuat dengan ketige

bisk Rhizopus tidak berbeda nyata delam rasa, pH serta kan
dungan Nitrogen terlarut; tetapl berbeda nyeta dalam kenam
pakan den tekstur oncom berdasar nileal penetrasi serta ber
beda nilai kegimbelannya. Diantarae ketige Jjenis biak
Rhizopus yvang dipergunalran, ternyata kenampakan dan teksvcur
oncom putih yang pealing baik adalah vang dibuat dengan 1no
kulan E.oryzae. Nilal penetrasi oncom putih yang telah di-

_*

buat dengan tiga Jjenis biak Rhizopus berkisar antara &,015

sampal 9,300 mm/detik dengan beban pemberat 105 gram.



	2010-11-19 07-50-18_0044
	2010-11-19 07-50-19_0045
	2010-11-19 07-50-21_0046

