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XHTXSARX
Penelitian Lni bert uj uan unt uk nmenget ahui
ket ahanan aerobik silase tepung linbah wudang yang

di t anbahkan sunber karbohi drat nudah larut dan Bakteri

asam | aktat (BAL). Bahan yang di gunakan dal am penbuat an
si | ase adal ah tepung Linbah udang (TLU), tepung gapl ek,
dedak halus, dan tetes. Perbandingan TLU dengan
substrat adalah 70:30 {as fed), BAL yang ditanbahkan
sebanyak 10% (BK), dan kadar air silase 60% Senua
bahan difernentasi selama 14 hari. Variabel vyang
di amati adal ah suhu, pH. BK, BO. PK dan kadar asam
| akt at dari silase yang disinpan secara aerobik. Data
yang diperoleh dianalisis variansi. rancangan acak
| engkap pola faktorial dan variabel yang mnenunjukkan
perbedaan secara nyata karena perlakuan dilanjutkan
dengan uji. Duncan's new nultiple range test (DVRT)..
Hasi | penelitian nenunjukkan bahwa selanma penyi npanan
aerobi k pH silase TLU (kontrol), (TLU + tepung gapl ek),

dan (TLU + dedak halus) neningkat (P<0,01) sedangkan
pada (TLU + tetes) tidak berpengaruh nyata (P>0,05).
Kadar asam | aktat pada TLU (kontrol) dan (TLU + tepung
gapl ek) tidak menunjukkan pengaruh yang nyata(P>0,05),

sedangkan pada (TLU + dedak halus) dan(TLU + tetes)

ber pengar uh secara nyata (P<0,01). Kadar BK pada (TLU +
dedak hal us) nenunjukkan pengaruh yang nyata (P<0,01)..
Penganmat an suhu, BQ. PK tidak nenunjukkan pengaruh yang
nyata (P>0,05). Penanmbahan BAL dan sunber karbohidrat
mudah |arut pada penbuatan silase TLU dapat nenjaga
kestabilan aerobik silase sanpai hari ketiga setelah
penmbukaan fernentor.

Kata Kunci : Silase, Tepung Linbah Udang, Tepung
Gapl ek, Dedak Halus, Tetes, BAL, Kondisi Aerobik.
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ABSTRACT

The objective of this research was to determ ne
stability aerobic of shrinp waste neal (SWM silage
that were supplenentated with soluble carbohydrate
sources and lactic acid bacteria (LAB). Raw materials
used was shrinp waste neal, cassava neal, rice bran,
and nol asses. The shrinp waste nmeal wth soluble
car bohydrate source 70:30 (as fed), LAB was 10% (DM,
and water content of silage was 60% The nmaterials was
fermented anaerobically for 14 days. The data were
tenperature, pH. dry matter (DM), organic matter (OV),
crude protein (CP) and lactic acid content during
aerobic condition. Data were anal yzed using anal ysis of
variancy with factorial and followed by on analysis of
Duncant. nultivariate random test (DVRT). The result of
this research showed that during aerobic condition
there were increasing pH (PC0.01) on silage SWV
(control), (SWM + cassava neal), and (SWM + rice bran)
but not significant (P>0.05) on (TLU + nolasses). The
| actic acid content on silage SWM (control) and (SWM +
cassava neal) not significant influenced (P>0.05), but
significant influnced (P<0.01) on (SWM + rice bran) and
(SWM + nol asses).. The DM content on (TLU + rice bran)
significant. influenced (P<0.01). The variable of
t enperature, oM CP  not si gni fi cant i nfl uenced
(P>0.05). Supplenmentation LAB and sol ubl e carbohydrate
to shrinp waste nmeal silage could kept aerobic
stability silage until three days after fernent silo
exposed..
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