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HASRIANY (G311 09 265) Pemanfaatan Kulit Kakao Dan Dedak Padi

Sebagai Substrat Atau Media Pertumbuhan Trichoderma Viride Dan
Aspergillus Niger Untuk Memproduksi Enzim Selulase dibawah
Bimbingan Mariyati Bilang dan Jumriah Langkong.

RINGKASAN

Sulawesi adalah penghasil kakao terbesar, sehingga limbah dalam bentuk
kulit melimpah selama musim panen. Kulit kakao mengandung banyak
komponen yang biasa dimanfaatkan sebagai media pertumbuhan untuk
kapang Trichoderma viride dan Aspergillus niger yang dapat
memproduksi enzim selulase. Metode fermentasi solid dapat digunakan
untuk memproduksi enzim selulase dimana kapang ditumbuhkan pada
media kulit kakao. Variable perlakuan dalam penelitian untuk
menghasilkan selulase dari substrat kulit kakao dan dedak padi parameter
pertama A= Lama Pemanasan : A1=121°C, 30 menit ; A2=100°C, 90
menit ; A3= 100°C, 60 menit. Parameter ke dua B=Lama
Inkubasi/Fermentasi : B1=24 jam; B2=48 Jam; B3=72 jam; B4=96 Jam.
Parameter substrat untuk pertumbuhan kapang meliputi kadar air, total
gula dan total protein. Hasil penelitian aktivitas tertinggi untuk total
selulase diperoleh dari kapang Aspergillus niger dimana substrat
dipanaskan pada suhu 100°C selama 90 menit setelah inkubasi 96 jam
dan hasil aktivitas tertinggi untuk endoglukanase diperoleh dari kapang
Aspergillus niger dimana substrat dipanaskan pada suhu 100°C selama 60

menit setelah inkubasi 96 jam.

Kata kunci: Fermentasi Media Padat, Selulase, Trichoderma viride,

Aspergillus niger.



HASRIANY (G311 09 265) Utilization Of Cocoa Leather And Rice Bran
As A Growth Substrate Or Media Trichoderma Viride And To
Aspergillus Niger Cellulase Enzyme Powder Under Guidance of

Mariyati Bilang and Jumriah Langkong.

ABSTRACT

Sulawesi is the largest producer of cocoa. Howover it produces the largest
waste cocoa feel in harvest season. Cocoa feel contains many
components that can be used as a growth media for Aspergillus niger and
Trichoderma viride to produce cellulase enzymes . Solid state
fermentation can be used to produce cellulase enzymes where is mold
grow up on media of cocoa skin . In this, there were for Variables applied
to produce cellulase enzyme from cocoa skin and rice bran the frist was
heating time consisted of 121°C , 30 minutes (A1) ; 100°C , 90 minutes
(A2) ; 100°C , 60 minutes (A3) and the second was incubation/
fermentation time consisted of 24 hours (B1); 48 hours (B2) ; 72 hours
(B3); 96 hours (B4) . Substrate parameters the for mold growth were
water content, total sugar and total protein. The results showoed that the
highest activity of total cellulase produced by Aspergillus niger was the
substrate which was heated at 100°C for 90 minutes after 96 hours
incubation and the highest endoglucanase activity produced by Aspergillus
niger was the substrate which was heated at 100°C for 60 minutes after 96
hours incubation .

Keyword: Solid State Fermentation, Cellulase, Trichoderma viride,
Asperqillus niger
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