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ABSTRAK 

Limbah cair industri keripik usus ayam mengandung minyak dan lemak yang 

dapat mengganggu proses pengolahan limbah serta mencemari lingkungan. Penelitian 

ini bertujuan menurunkan kadar minyak dan lemak menggunakan grease trap dengan 

sistem aliran batch dan aliran kontinu skala laboratorium. Penelitian dilakukan secara 
eksperimen dengan tiga kali pengulangan pada masing-masing sistem aliran. Sampel 

limbah cair diambil dari proses pencucian dan perebusan usus ayam di UD. Ratna 

Mojokerto, lalu diuji kadar minyak dan lemaknya di laboratorium. Hasil penelitian 

menunjukkan rata-rata penyisihan minyak dan lemak pada aliran batch sebesar 47,36% 

dan aliran kontinu sebesar 63,15%. Analisis statistik menunjukkan tidak ada pengaruh 

signifikan antara kedua sistem aliran. Hasil tersebut diduga dipengaruhi oleh jumlah 

pengulangan yang relatif sedikit dan waktu detensi yang pendek, sehingga variasi data 

antarperlakuan belum cukup kuat untuk menunjukkan perbedaan secara statistik. 

Penelitian ini menunjukkan bahwa kedua sistem aliran dapat digunakan untuk 

menurunkan minyak dan lemak, dengan sistem kontinu memberikan hasil penyisihan 

yang lebih tinggi secara deskriptif.  

 

Kata Kunci : Aliran Batch, Aliran Kontinu, Grease Trap, Limbah Cair, Minyak 

dan lemak. 

  

mailto:novarizaparamita@gmail.com
mailto:evyhendriarianti@lecturer.itn.ac.id
mailto:anisartiyani@lecturer.itn.ac.id


xi 
 

THE EFFECT OF BATCH AND CONTINUOUS FLOW SYSTEMS ON 

LABORATORY-SCALE GREASE TRAP FOR THE SEPARATION OF OIL AND 

FAT FROM CHICKEN INTESTINE CHIPS LIQUID WASTEWATER 

 

1)Nadia Novariza Paramita, 2)Evy Hendriarianti, 3)Anis Artiyani 
(1, 2, 3) Environmental Engineering Study Program 

Faculty of Civil Engineering and Planning, Malang National Institute of Technology 

Email: 1) novarizaparamita@gmail.com,  2) evyhendriarianti@lecturer.itn.ac.id, 
3)anisartiyani@lecturer.itn.ac.id 

 

ABSTRACT 

Wastewater from chicken intestine chip production contains oils and fats that 

can disrupt waste treatment processes and pollute the environment. This study aimed to 

reduce oil and fat levels using a grease trap operating under both batch and continuous 

flow systems at a laboratory scale. The study was conducted experimentally, with three 
replicates performed for each flow system. Wastewater samples were collected from the 

chicken intestine washing and boiling processes at UD. Ratna Mojokerto and 

subsequently analyzed in the laboratory for oil and fat content. The results showed an 

average oil and fat removal efficiency of 47.36% for the batch flow system and 63.15% 

for the continuous flow system. Statistical analysis indicated no significant difference 

between the two flow systems. These results were likely influenced by the relatively low 

number of replicates and the short retention time, meaning the data variation between 

treatments was insufficient to demonstrate a statistically significant difference. The 

study demonstrates that both flow systems can be used to reduce oil and fat levels, with 

the continuous flow system yielding higher removal rates in descriptive terms. 

Keywords: Batch Flow, Continuous Flow, Grease Trap, Watewater, Oil And Fat. 
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