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ABSTRAK 

DEDIN JUNAEDIN. Pengaruh Blanching dan Freeze Drying terhadap Mutu 

Buah Salak Pondoh (Salacca edulis Reinw.). Dibimbing oleh ROKHANI 

HASBULLAH.  

 

Salak pondoh merupakan salah satu komoditas hortikultura yang memiliki 

sifat mudah rusak (perishable). Pengolahan pascapanen seperti pengeringan beku 

(freeze drying) menjadi alternatif untuk mempertahankan mutu buah salak 

sekaligus mempertahankan stabilitas produk. Penelitian ini bertujuan mengkaji 

pengaruh blanching dan lama pengeringan beku terhadap mutu buah salak pondoh. 

Bahan yang digunakan dalam penelitian ini adalah buah salak pondoh varietas super 

yang diperoleh dari Daerah Turi, Kabupaten Sleman, Daerah Istimewa Yogyakarta. 

Buah dikupas dan dipotong secara horizontal dan dilakukan blanching selama 3 

menit dan 6 menit pada suhu 85oC kemudian dilakukan pembekuan pada suhu -

50°C selama 3 jam. Buah yang telah dibekukan kemudian dilakukan pengeringan 

beku selama 24 jam, 48 jam,dan 72 jam. Parameter mutu yang diamati adalah laju 

pengeringan, susut bobot, kekerasan, total padatan terlarut, rasio rehidrasi, dan uji 

organoleptik (warna, aroma, rasa, tekstur, dan keseluruhan) pada buah salak kering 

beku. Rancangan percobaan yang digunakan adalah rancangan acak lengkap 

faktorial dengan dua faktor yaitu lama blanching (3 menit dan 6 menit) dan lama 

pengeringan beku (24 jam, 48 jam, dan 72 jam). Data diolah menggunakan analisis 

sidik ragam (Anova) dan uji lanjut Duncan. Hasil penelitian menunjukkan bahwa 

lama blanching tidak berpengaruh nyata terhadap laju pengeringan, kadar air, susut 

bobot, kekerasan, total padatan terlarut, rasio rehidrasi dan uji organoleptik warna, 

aroma, tekstur dan keseluruhan, tetapi berpengaruh nyata terhadap uji organoleptik 

rasa. Lama pengeringan beku berpengaruh nyata terhadap laju pengeringan, kadar 

air, susut bobot, kekerasan, total padatan terlarut, rasio rehidrasi dan uji 

organoleptik warna, aroma, rasa, tekstur dan keseluruhan. Blanching selama 3 

menit dan pengeringan beku selama 72 jam menghasilkan salak kering beku yang 

paling baik dengan laju pengeringan 13,13 %bk/jam, kadar air 5,76 %bb, kekerasan 

1,7 kgf, total padatan terlarut 23,04 oBrix dan secara organoleptik menghasilkan 

tingkat penerimaan panelis yang lebih baik terhadap semua parameter mutu dengan 

skor 5 (suka).  

 

Kata kunci: blansing, buah salak pondoh, kualitas fisik, pengeringan beku 

 

 

 

 

 



ABSTRACT 

DEDIN JUNAEDIN. Effect of Blanching and Freeze Drying on the Quality 

of Salak Pondoh Fruit (Salacca edulis Reinw.). Supervised by ROKHANI 

HASBULLAH.  

 

Salak pondoh is one of the horticultural commodities that is highly 

perishable. Post-harvest processing such as freeze drying is an alternative method 

to maintain the quality of salak fruit while ensuring product stability. This study 

aims to investigate the effects of blanching and freeze drying duration on the quality 

of salak pondoh fruit. The materials used in this study were super variety salak 

pondoh fruits obtained from Turi District, Sleman Regency, Special Region of 

Yogyakarta. The fruits were peeled and cut horizontally, then blanched for 3 

minutes and 6 minutes at 85°C, followed by freezing at -50°C for 3 hours. The 

frozen fruit was then freeze-dried for 24 hours, 48 hours, and 72 hours. The quality 

parameters observed were drying rate, weight loss, hardness, total soluble solids, 

rehydration ratio, and organoleptic testing (color, aroma, taste, texture, and overall 

quality) of the freeze-dried salak pondoh fruit. The experimental design used was a 

completely randomized factorial design with two factors: blanching time (3 minutes 

and 6 minutes) and freeze drying time (24 hours, 48 hours, and 72 hours). Data were 

analyzed using analysis of variance (ANOVA) and Duncan's multiple range test. 

The results showed that blanching time did not significantly affect drying rate, 

moisture content, weight loss, hardness, total soluble solids, rehydration ratio, and 

organoleptic tests for color, aroma, texture, and overall quality, but it did 

significantly affect the organoleptic test for taste. Freeze-drying time significantly 

affected drying rate, moisture content, weight loss, hardness, total soluble solids, 

rehydration ratio, and organoleptic tests for color, aroma, taste, texture, and overall 

quality. Blanching for 3 minutes and freeze-drying for 72 hours produced the best 

freeze-dried salak with a drying rate of 13.13% db/hour, moisture content of 

5.76 %wb, hardness of 1.7 kgf, total dissolved solids of 23.04 oBrix, and 

organoleptically produced a higher acceptance level by panelists for all quality 

parameters with a score of 5 (liked). 

 

Keywords: blanching, freeze drying, physical quality, salak pondoh fruit. 
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