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ABSTRAK 

Ubijalar merupakan salali satu sumber karbohidrat yang dapat diolali untuk tuji~an pangan dan 
industri. Unluk mendukung diversitikasi pengolallnn ubijalar, penelitiaa pendaliulnan telali 
dilakukan uuntuk menentukan nilai difusivitas panas (a) tepung ubijalar varietas Sari pada kisaran 
kadar air (M) 5,05 - 5,97 % basis basah (bb) dan suhu (T) tepung ubijalar 23,7 - 40,9 O C ;  dengan 
menggunakan nietode Dickerson (1965). Pada kisaran kadar air dan suhu tepung ubijalar tersebut, 
nilai difusivitas tepung ubijalar mengikuti model a = IE-9 MxT + 9E-09 (R' = 0.9794). Nilai 
rata-rata difusivitas panas tepung ubijalar adalah 1,72E-07 m2/s, pada tingkat kadar air tepung 
5,51 % bb dan suhu tepung 29.58 O C .  Penelitiaa serupa perlu dilakukan untuk tepiing ubijalar dari 
berbagai jenis varietas unggul ubijalar. 
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ABSTRACT 

In Indonesia, sweet potato (lpoinoea balatas I.) is one of carbohydrate sources that can be used for 
both food and industrial purposes. To support its utilization as flour, it is imperative to develop 
the drying system that can improve its quality. A preliminary study using an improved variety, 
namely Sari, was conducted to deter~nine tliermal diffi~sivity (a) of its floor, an ioiportant 
parameter in developing d~ying process. The experiment was run according to Dickerson (1965) 
method using sweet potato flour at different levels of moisture content (M: 5.05 - 5.97 % wet 
basis) and temperatures (T : 23.7 - 40.9 "C). This method used an apparatus based on transient 
heat transfer conditions requiring only a time-temperature data. At the levels of M and T studied, 
the thermal diffusivity of sweet potato flour could be expressed in a linear regression model, a. = 
IE-9 MxT + 9E-09 ( R ~  = 0.9794). The average value of thermal diffusivity of sweet potato flour 
was 1.72E-07 ni2/s at a moisture level of 5.51 % wet basis and temperature of 29.58 OC. Similar 
studies are needed for different varietieslcultivars of sweet potato. 
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INTRODUCTION 

Sweet potato (lpoltioca balafas 1.) is a carbohydrate source that can be utilized for 
food as well as a raw nlaterial i n  industry in Indonesia. It has a big potential to substitute 
some of Indonesian wlieat import which are around 3 million tons annually. From oHe 
hectare harvested area, it can be produced 7.50 tons of sweet potato flour. If the total area 
of sweet potato in Indonesia is 225,000 hectares, 1.70 billion tons of sweet potato flour 
could be produced per year. Utilization of sweet potato flour for food indushies could 
reduce about 1.40 n~illion tons of imported wheat flour or it is valued at US $ 302 million 
per year (Heriyanto el a/., 2001). 

I11 rcl;ition with Si>od diversification progranl, processed sweet potato flour has 
higher val~cc-iiddcd (llp 3.000/kgf co~~ipared to roots (Ilp 500 /kg) (I-leriyanto e/ id., 
2001). I-lowevcr, [lie quali(y o f  sweet poti~to ilour soltl at local inarket is low due to tlie 
lack of d ~ y i n g  and illere arc no inSornration on its moisture content and expiry date. 
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