Aplikasi Sistem Larik Sensor Gas Untuk Identifikasi Profil Aroma Tempe Selama Proses Fermentasi
SHIDIQ NUR HIDAYAT, Dr. Kuwat Triyana

Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

DAFTAR ISI
DAFTAR IST. ... e e e eeee e e et aaeeeaaaeeaaaeeaeeesaeeeeeaeeseaaaaeseeeenanans v
DAFTAR TABEL.......eeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeaeeeeeaeeaaeaeaaaaaaaaaaaaaaaaaaseeeananaaaeaaanes vi
DAFTAR GAMBAR. ... e, vii
DAFTAR ISTILAH DAN SINGEKATAN. ...t X
INTISARLL......ooeeeeeee s e s s s e e tannnaessseesannnnnneees xi
ABSTRAGCT . ... e e eeeeeeeeeeeraaeaasesasaaasasasasasasasasasasasasasasasesasesesesnannns xii
BAB I PENDAHULUAN. ..o eeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeesesesesesesesesesesesesssessannnnnns 1
1.1 Latar BelaKang.........cocveiiiiiiniiiieieeciecceeceeceecie et esne e e e 1
1.2 RUmMuSan Masalah........ccoovviiiiiiiiiiiiiiiiiiiiiiieeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeenanans 3
1.3 Batasan Masalah.......eeeeeeeeeieieiieeieeeeeeeeeeeeeee e ettt e s et e et e eranans 4
1.4 Tujuan Penelitian........coceevierieirienieniteeieeeeste ettt 4
1.5 Manfaat Penelitian.......oeeeeeeeeeeee oo 4
BAB IT TINJAUAN PUSTAKAL ......ccoeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeesesesenesasennessserannnnnns 5
2.1 Sistem Larik Sensor Gas (EIectronic NOSE)..........cccoueeeeuveeecrveeevueeeeireeennnes 5
2.2 Deteksi ATOmMAa TEIMPE......c.ceeveeriierieeieenieeieente et esreeseeseeesseesseesseenseens 9
BAB ITI LANDASAN TEORLI. ..., 11
3.1 Sistem Larik Sensor Gas (Electronic NOSe).........cc.ecevueeeevueeecrueescneeenenns 11
3.2 AKUISIST DA uuueieeeeeieeteeeeee et eeeetteeeee e e e eeettereeeeeseeeseeanenaeeeseeeassannesans 26
3.3 Pengenalan Pola (Pattern-Recognition)............cccueecueeeeeenversveeneensvennnnes 28
3.4 Total Plate Count (TPC)....ccueeecieieiieieiieeeieeesieeesieeesveessvveeeeessivaaeee s 34
S5 TOIMIPE. ...ttt et e s et e e st e e e nre e e e e 36
BAB IV METODE PENELITTAN. ... 41
4.1 Bahan Dan Peralatan...........eeeevieeeeeeemieeeeeeeeetteeeeeeeeeretteenneeeseseeesssennenes 41
4.2 Diagram Alir Penelitian..........ccceceirieriieenieniiiienieerteeee e 46
4.3 Tahapan Penelitian Sampel Dengan E-NOSE..........cccecveervueerriueensiveeeennnns 47
4.4 Pengolahan Data E-NOSE.........cccccecueevieeiieinieiiienieeieeeteesieesiteessivee s 48
4.5 Pengujian TPC Dan SEM......cccooviiiiiiriiiieiniiieeeniieeeesiiereeeeeeeee e e e e 49
BAB V HASIL PENELITIAN DAN PEMBAHASAN.....c oo eeeeeeeeeeeeeeeeeeeeeenns 50
5.1 Uji Respon Larik Sensor Gas Untuk Proses Fermentasi Tempe............. 53
5.2 Proses Fermentasi Tempe Kedelai........c.ccceeeeuieerieeiniienniieeciieeeeeeeinen, 66
BAB VI KESIMPULAN DAN SARAN . ..o senaaee e 77
6.1 KeSImMPUIAN.....ccciiiiiiiiiiiieieeeeecce ettt s 77
ST Y- | =1 O PR 78
D VAN 2 VAN 28 A T L N . NN 79
LAMPTRAN . ..ottt e e ee e e e e e e e e e e e e eaeaeaaaeaeeeaeaeaaeeeeeereeeenanaans 83



	3 DAFTAR ISI

