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ABSTRAK 
 

 Penelitian ini bertujuan untuk mengetahui pengaruh variasi lama waktu 
pengukusan bahan baku, variasi lama fermentasi dan kombinasi keduanya 
terhadap kadar glukosa dan kadar air pada tape singkong. Penelitian ini 
merupakan penelitian eksperimental dengan rancangan faktorial 3×3 dengan total 
perlakuan sebanyak 9 dan 3 kali ulangan. Variabel pertama adalah 3 variasi lama 
waktu pengukusan bahan baku (25 menit, 35 menit, 45 menit) dan variable kedua 
adalah 3 variasi lama fermentasi (2 hari, 3 hari dan 4 hari). Parameter yang diuji 
adalah kadar glukosa dan kadar air setelah proses fermentasi. Metode yang 
digunakan dalam menentukan kadar glukosa adalah metode Luff Schoorl. 
Sedangkan pengukuran kadar air menggunakan metode pengeringan. Hasil 
penelitian menunjukkan bahwa variasi lama pengukusan bahan baku 
menunjukkan tidak ada beda signifikan terhadap kadar glukosa. Namun, variasi 
lama fermentasi dan kombinasi antara lama pengukusan bahan baku dan lama 
fermentasi memberikan pengaruh yang berbeda signifikan terhadap kadar glukosa 
yang dihasilkan. Variasi lama pengukusan bahan baku tidak memberikan hasil 
yang berbeda signifikan terhadap kadar air. Namun, pada perlakuan variasi lama 
fermentasi dan kombinasi antara lama pengukusan bahan baku dan lama 
fermentasi menunjukkan hasil yang berbeda signifikan terhadap kadar air. Nilai 
kadar glukosa tertinggi dihasilkan dari perlakuan lama pengukusan bahan baku 
selama 45 menit dan lama fermentasi 3 hari sebesar 12,53%. Sementara itu, nilai 
kadar air tertinggi diperoleh pada perlakuan lama pengukusan bahan baku selama 
45 menit dan lama fermentasi 4 hari sebesar 65,79%. Berdasarkan kombinasi 
antara lama pengukusan dan lama fermentasi, perlakuan kombinasi lama 
pengukusan 45 menit dan lama fermentasi 3 hari merupakan kombinasi yang 
menghasilkan tape singkong dengan kualitas terbaik. 
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ABSTRACT 
 

 This research was aimed to determine the effect of variation cooking time, 
variation of fermentation time, and the combination between those factors to the 
glucose levels and water content on cassava tapai. This research was an 
experimental used 3×3 factorial design with 9 treatments and 3 replications. The 
first variable was the cooking time of material cassava tapai (25 minutes, 35 
minutes, 45 minutes) and the second variable was fermentation time (2 days, 3 
days, and 4 days). The dependent variables were glucose levels and water content. 
The measurement of glucose levels used Luff Schoorl method and water content 
used drying method. This research showed that variation of cooking time didn’t 
affect the glucose levels. However, the variation of fermentation time and 
combination between cooking time and fermentation time affected glucose levels. 
The variation of cooking time didn’t affect the water content. However, the 
variation of fermentation time and combination of both affected water content. 
The highest glucose levels was produced by treatment combination between 
cooking for 45 minutes and 3 days of fermentation that was 12,53%. Meanwhile, 
the highest water content was produced by treatment combination between 
cooking for 45 minutes and 4 days of fermentation that was 65, 79%. Based on 
the combination between cooking time of material cassava tapai and fermentation 
time, the best quality of cassava tapai was produced by treatment combination 
between cooking 45 minutes and 3 days of fermentation. 
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