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ABSTRAK

DZULKIFLI RASYID. Kajian Model Pengeringan Dried Apple Slices di PT 
Primafood Relasi Utama. Dibimbing oleh INDAH YULIASIH.

PT Primafood Relasi Utama merupakan suatu badan usaha yang 
memproduksi buah dan sayur kering. Salah satu produknya adalah Dried Apple 
Slices (DAS) yang memiliki sifat higroskopis, sehingga rentan akan kerusakan. 
Penelitian ini bertujuan mengevaluasi teknik pengeringan dengan pendekatan 
model pengeringan. Model yang digunakan adalah model isotermis desorpsi dan 
model pengeringan Moisture Ratio (MR). Pengeringan lapisan tipis dilakukan 
menggunakan food dehydrator Wirastar FDH-10 pada suhu 60 ºC selama 23 jam.
Parameter yang diukur yaitu susut bobot (%), kadar air (%), dan nilai aktivitas air 
(aw ). Analisis dan pemodelan dilakukan menggunakan perangkat lunak Microsoft 
excel, CurveExpert, dan Origin. Selama pengeringan terjadi penurunan laju 
pengeringan susut bobot, kadar air dan nilai aw. Bobot akhir apel menyusut sebesar
80,2 %, kadar air akhir berada pada rentang 6-10 % dan nilai akhir aw sebesar 0,431.
Selain itu, didapatkan model isotermis desorpsi yang paling sesuai adalah model 
Caurie. Model Caurie memiliki persamaan lnMe = -3,8607 - 3,646 aw dengan nilai 
R2 0,975 dan Mean Relative Determination (MRD) 2,5. Model pengeringan 
Moisture Ratio (MR) yaitu model Midili dengan persamaan MR = 1,043 exp(-
0,3916*t0,8719 ) + 0,0036*t dan nilai R2 0,982. Model Midili memiliki nilai R2 dan 
EF paling tinggi serta nilai X2, RMSE, dan SSE yang kecil mendekati 0. Model 
Midili menghasilkan hubungan nilai moisture ratio prediksi yang cocok dengan 
moisture ratio eksperimen. Model pengeringan Moisture Ratio (MR) Midili adalah 
model yang sesuai dalam memprediksi dinamika pengeringan dried apple slice.
Lama pengeringan menggunakan model Midili yaitu 11,5 jam dengan kadar air 
akhir 6,4 %. Waktu pengeringan menggunakan model Midili lebih efisien 8,5 jam 
atau 42,5 %.

Kata kunci: Aktivitas air, dried slice apple, kadar air, model pengeringan
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ABSTRACT

DZULKIFLI RASYID. Study on the Drying Model of Dried Apple Slices at PT 
Primafood Relasi Utama. Supervised by INDAH YULIASIH.

PT Primafood Relasi Utama is a business entity that produces dried fruits 
and vegetables. One of its products is Dried Apple Slices (DAS), which are 
hygroscopic and thus prone to deterioration. This research aims to evaluate drying 
techniques using a drying model approach. The models used are the isotherm 
desorption model and the Moisture Ratio (MR) drying model. Thin-layer drying 
was conducted using a Wirastar FDH-10 food dehydrator at 60 ºC for 23 hours. 
Parameters measured include weight loss (%), moisture content (%), and water 
activity (aw). Analysis and modeling were performed using Microsoft Excel, 
CurveExpert, and Origin software. During the drying process, reductions in drying 
rate, weight loss, moisture content, and aw were observed. The final weight of the 
apples decreased by 80.2 %, with final moisture content ranging from 6-10 % and 
a final aw value of 0.431. Additionally, the most suitable isotherm desorption model 
was found to be the Caurie model, with the equation lnMe = -3,8607 - 3,646 aw,
achieving an R² of 0.975 and a Mean Relative Determination (MRD) of 2,5. For the 
Moisture Ratio (MR) drying model, the Midili model was used, with the equation 
MR = 1,043 exp(-0,3916*t0,8719 ) + 0,0036*t, yielding an R² of 0.982. The Midili 
model showed the highest R² and EF values, as well as the lowest X2, RMSE, and 
SSE values, all approaching zero. The Midili model accurately predicted the 
moisture ratio dynamics of dried apple slices. The drying duration using the Midili 
model was 11,5 hours with a final moisture content of 6,4 %. This was 8,5 hours, 
or 42,5 %, more efficient compared to traditional methods.

Keywords: dried apple slices, drying model, moisture content, water activity
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