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RINGKASAN

Telah dilakukan penelitian tentang karakteristik minyak kelapa hasil
ekstraksi metode kering dan pemanasan. Penelitian ini bertujuan untuk
membandingkan dan mengelompokkan minyak hasil ekstraksi kedua
metode. Ekstraksi minyak dengan cara pemanasan dilakukan dengan
cara mengekstrak santan, santan dipanaskan dan disaring. Parameter
penelitian ini adalah warna, aroma, kadar air, total tokoferol, kadar asam
lemak bebas, viskositas, rendemen, dan profil asam lemak. Pengolahan
data dilakukan secara deskriptif kualitatif ~ maupun kualitatif. Hasil
pengujian menunjukkan bahwa masing-masing metode menghasilkan
karakteristik minyak yang berbeda. Minyak hasil ekstraksi dengan cara
pemanasan dikelompokkan ke dalam Virgin Coconut Oil (VCO)
sedangkan untuk cara kering dikelompokkan ke dalam minyak kelapa

goreng.

Kata kunci : ekstraksi minyak, minyak kelapa, VCO.



Ummu Farah Fadillah, G 31109271. Characteristic Study Coconut Oil
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Zainal.

ABSTRACK

The research about characteristic study coconut oil extracted by dry
or hot methods has been conducted. The aim of research were to
compare and to group the oil extracted by the methods. It was analysed
color, aroma, yield, water content, tocopherol, free fatty acid, viscosity, and
fatty acid profile. Oil extracted by hot method was extracted coconut milk,
heated and filtered. Whereas extracted by dry method was dried grated
coconut, pressed, and filtered. Data was processed by using descriptive
qualitative or quantitative. The result showed that extraction methods
produced different characteristic of oil. Characteristic of oil extracted by
hot method grouped in Virgin Coconut Oil (VCO) and by dry methods
grouped in coconut oil.
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