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ABSTRAK 
 

JOELLA CHRISTABEL. Evaluasi Bahan Pakan Tinggi Pati By-Products Industri 

Makanan di Jepang terhadap Karakteristik Fermentasi Rumen In vitro. Dibimbing 

oleh ANURAGA JAYANEGARA dan DWI MARGI SUCI. 

 

Penelitian ini bertujuan untuk menganalisis efek dari pemberian pakan dari 

by-products industri makanan tinggi pati dan gula terhadap fermentabilitas rumen. 

Penelitian ini menggunakan 15 jenis sampel (13 jenis by-products industri makanan 

di Jepang dan 2 jenis pakan kontrol). Penelitian ini menggunakan RAL (Rancangan 

Acak Lengkap dengan 15 perlakuan serta 6 ulangan. Perlakuan yang digunakan 

adalah P1=steamflaked corn; P2=steamflaked barley; P3=pancake; P4=cone es 

krim; P5= kulit pangsit; P6= grits jagung; P7= kulit crepe; P8= genmaicha; P9= 

hiyamugi; P10= kulit lumpia; P11= bread crust; P12= granola buah; P13= teh 

barley; P14=ramen; P15=arare. Peubah yang diamati adalah kinetika produksi gas, 

pH rumen, total organic acids, total VFAs, asam propionat, asam laktat, asam 

asetat, asam butirat. Data dianalisis dengan menggunakan ANOVA dan hasil 

berbeda nyata diuji lanjut dengan uji Tukey. Perlakuan memberikan pengaruh yang 

nyata (P<0.05) terhadap seluruh variabel yang diamati. Kinetika fermentasi 

menunjukkan bahwa perlakuan tinggi pati dan gula meningkatkan produksi gas dan 

konsentrasi asam organik. Perlakuan yang memiliki potensi untuk digunakan 

sebagai alternatif bahan pakan sumber energi karena memiliki hasil fermentabilitas 

rumen yang baik adalah kulit lumpia, kulit pangsit, granola buah dan juga ramen. 

 

Kata kunci: gula, hasil samping industri makanan, karakteristik fermentasi, pati 

 

ABSTRACT 

JOELLA CHRISTABEL. In vitro Evaluation of High Starch Feedstuffs from 

Japanese Food Industry By-products on Rumen Fermentation Characteristics. 

Supervised by ANURAGA JAYANEGARA and DWI MARGI SUCI. 

 
The study aims to assess the effect of feeding industrial food by-products 

high in sugar and starch content on rumen fermentability. This study tested 15 

samples, including 13 types of Japanese industrial food by-products and 2 types of 

control feed. This study employed a Completely Randomized Design (CRD) with 

15 treatments and 6 replications. The treatments used were P1=steamflaked corn; 

P2=steamflaked barley; P3=pancake; P4=ice cream cone; P5=dumpling skin; 

P6=corn grits; P7=crepe crust; P8= genmaicha; P9=hiyamugi; P10=spring roll skin; 

P11=bread crust; P12=fruit granola; P13= barley tea; P14=ramen; P15=arare. The 

observed variables were gas production kinetics, rumen pH, total organic acids, 

total VFAs, propionic acid, lactic acid, acetic acid, butyric acid. Data analysis 

included ANOVA, and significantly different results were further tested using 

Tukey’s Test. The findings indicate that treatments significantly affected the 

variables studied (P<0.05). Fermentation kinetics showed that high-starch and high-

sugar treatments increased gas production and organic acid concentration. 

Treatments with potential to be used as alternative energy feed sources due to their 



good rumen fermentability are spring roll wrappers, wonton wrappers, fruit granola, 

and ramen. 

Keyword: fermentation characteristics, industrial food by-products, starch, sugar 
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