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Abstrak 

Buah mengkudu muda memiliki kandungan nutrisi karbohidrat sebesar 51,67%, dimana 

dengan jumlah kandungan nutrisi tersebut buah mengkudu dapat di olah menjadi tepung 

sebagai bahan tambahan pangan supaya berfungsi secara optimal. Tujuan dari penelitian ini 

yaitu mengetahui faktor-faktor yang mempengaruhi pengeringan buah mengkudu, 

mengetahui pengaruh variasi temperatur dan waktu pengeringan terhadap kandungan gizi 

tepung buah mengkudu serta mengetahui laju pengeringan buah mengkudu. Menggunakan 

pengeringan dengan alat Dehidrator, variabel yang digunakan yaitu suhu 50oC, 55oC, 60oC, 

65oC, 70oC dan waktu 4 jam, 5 jam dan 6 jam. Dengan proses pengeringan, hasil penelitian 

menunjukkan sesuai dengan SNI, dimana Kadar air di variasi waktu dan temperatur di bawah 

14,5%, kadar abu dibawah 0,70%, uji bakteri Escherichia Coli 0 CFU/g, kadar karbohidrat 

23,64%, kadar protein sebesar 8,98%, dan tidak ada cemaran logam timbal pada tepung .  

 

Kata kunci : Buah mengkudu, Dehidrator, Tepung Mengkudu 

 

Abstrac 

Young noni fruit has a carbohydrate nutritional content of 51.67%, where with this amount 

of nutritional content, noni fruit can be processed into flour as a food additive so that it 

functions optimally. The objectives of this study include determining the factors that affect 

the drying of noni fruit, determining the effect of variations in temperature and drying time 

on the nutritional content of noni fruit flour, and determining the drying rate of noni fruit. 

Using a dehydrator, the variables used are temperatures of 50oC, 55oC, 60oC, 65oC, 70oC 

and times of 4 hours, 5 hours, and 6 hours. With the process of drying, the results of the 

study showed that it was in accordance with SNI, where the water content in time and 

temperature variations was below 14.5%, the ash content was below 0.70%, the Escherichia 

Coli bacteria test was 0 CFU/g, the carbohydrate content was 23.64%, the protein content 

was 8.98%, and there was no lead metal contamination in the flour. 
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