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ABSTRAK

Pendahuluan: Petai (Parkia speciosa Hassk.) merupakan tanaman yang umum
ditanam dan dikonsumsi di Indonesia. Masyarakan Indonesia biasa
mengkonsumsi petai dalam keadaan segar maupun olahan seperti rebus dan
goreng yang dapat dijadikan sebagai alternatif sumber energi dan kalium

Tujuan: Mengetahui kandungan protein, lemak, karbohidrat dan kalium pada
berbagai olahan petai (Parkia speciosa Hassk.)

Metode: Penelitian ini merupakan penelitian deskriptif analitik. Objek yang
digunakan dalam penelitian ini adalah petai yang diperoleh dari Kecamatan
Kedung, Kabupaten Jepara, Provinsi Jawa Tengah. Perlakuan yang digunakan
adalah petai segar, petai rebus dan petai goreng. Teknik pengolahan metode rebus
dan goreng yang dilakukan yaitu mengolah utuh petai beserta kulitnya, sampai
proses pemasakan selesai kulit petai dikupas dari biji petai, selanjutnya biji petai
di uji kandungan protein menggunakan metode kjeldahl, lemak menggunakan
metode soxhlet, karbohidrat metode by difference dan kalium menggunakan
metode Atomic Absorption Spectroscopy. Analisis kandungan gizi dilaksanakan di
Laboratorium Kimia Universitas Kristen Satya Wacana, Salatiga.

Hasil: Kandungan protein tertinggi terdapat pada petai rebus (11,59g/100g) dan
terendah pada petai goreng (4,969/100g). Kandungan lemak tertinggi terdapat
pada petai goreng (0,75g/100g) dan terendah pada petai segar (0,159/100g).
Kandungan karbohidrat tertinggi terdapat pada petai goreng (80g/100g) dan
terendah pada petai rebus (63,79/100g). Kandungan kalium tertinggi terdapat pada
petai rebus (143mg/100g) dan terendah pada petai goreng (106mg/100g)
Simpulan: Kandungan protein dan kalium tertinggi terdapat pada petai rebus,
sedangkan kandungan lemak dan karbohidrat tertinggi terdapat pada petai goreng

Kata Kunci : Petai, Protein, Lemak, karbohidrat, Kalium
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ABSTRACT

Background: Petai (Parkia speciosa Hassk.) is a plant commonly grown and
consumed in Indonesia. Indonesian people usually consume petai in fresh or
processed form such as boiled and fried which can be used as an alternative
sources of energy and potassium

Purpose: To analyze protein, fat, carbohydrate and potassium content in petai
with various food processing methods

Method: This study used descriptive analytic design. The objects of this research
used petai were obtained from Kedung District, Jepara Regency, Central Java
Province. This treatment used on this research were are fresh petai, boiled petai
and fried petai. Processing techniques performed were boiling and frying petai
with the skin until the processing was complete, stripping the skin of petai seeds,
next step is the petai seeds were tested for nutritional content, analysis of nutrient
protein content by kjeldahl method, fat content by soxhlet method, carbohydrate
content by difference method and potassium content by Atomic Absorption
Spectrometry method. Analysis of nutrient content was conducted at Chemistry
Laboratory, Satya Wacana Cristian University, Salatiga.

Results: The highest protein content was found in boiled petai (11.59g / 100g),
and the lowest was found in fried petai (4.96g / 100g). The highest fat content was
found in fried petai (0.75¢g / 100g), and the lowest was found in fresh petai (0.159
/ 100g). The highest carbohydrate content was found in fried petai (80g / 100g),
and the lowest was found in boiled petai (63.7g / 100g). The highest potassium
content was found in boiled petai (143mg / 100g), and the lowest was found in
fried petai (106mg / 1009)

Conclusion: The highest protein and potassium content was found in boiled petai,
while the highest fat and carbohydrate content was found in fried petai

Keywords: Petai, Protein, Fat, Carbohudrate, Potassium
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