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ABSTRAK 

Selama penyimpanan, susu bubuk dapat mengalami perubahan fisik dan 

kimia yang disebabkan oleh faktor lingkungan sekitar. Penurunan mutu tersebut 

dapat dihambat dengan menambahkan bahan tambahan, mengatur suhu, dan 

lamanya penyimpanan. Salah satu bahan tambahan alami yang dapat digunakan 

adalah kayu secang. Tujuan penelitian ini adalah untuk mengetahui pengaruh 

penambahan bubuk kayu secang (Caesalpinia sappan L) terhadap asam lemak 

bebas pada susu kambing PE bubuk pada suhu dan lama waktu penyimpanan yang 

berbeda. 

Metode penelitian ini menggunakan Rancangan Acak Lengkap (RAL) 3 

faktorial yaitu konsentrasi bubuk kayu secang (BKS), suhu, dan lama penyimpanan. 

Konsentrasi BKS yaitu F0 (kontrol), F1 (0,25%) dan F2 (0,5%); suhu (s1) 30ºC, 

(s2) 40ºC dan (s3) 50ºC; dan lama penyimpanan (t0) 0, (t1) 7, (t2) 14, (t3) 21, dan 

(t4) 28 hari. Uji pendahuluan meliputi kadar air, protein dan lemak, kemudian data 

diolah menggunakan One Way ANOVA. Uji lanjutan yaitu penentuan kadar asam 

lemak bebas (ALB) dan data diolah menggunakan Three Way ANOVA. 

Hasil penelitian menunjukkan penambahan BKS, suhu, dan lama 

penyimpanan berpengaruh nyata (p<0,05) terhadap ALB susu kambing PE bubuk. 

Penambahan BKS pada susu bubuk F1 dan F2 dapat menghambat kenaikan ALB 

lebih rendah dibandingkan susu bubuk F0. Peningkatan suhu dan lama 

penyimpanan meningkatkan ALB pada susu kambing PE bubuk. Susu bubuk F0  

penyimpanan suhu 50 ºC selama 28 hari meningkatkan ALB mencapai 5,13% lebih 

tinggi dibandingkan susu bubuk F1 0,43% dan F2 0,35%.  

 

Kata kunci: asam lemak bebas, kambing PE, kayu secang, susu bubuk.  
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THE EFFECT OF ADDITION SAPPAN WOOD POWDER ON FREE FATTY 

ACIDS OF ETAWA CROSSBRED GOATS MILK POWDER AT 

VARIATIONS TEMPERATURE AND STORAGE TIME 

 

Theriska Ariella Ramadhanty 

1800033050 

 

ABSTRACT 

During storage, milk powder can undergo physical and chemical changes 

caused by environmental factors.  The deterioration can be inhibited by adding 

additional ingredients, regulating the temperature and duration of storage.  One of 

the natural additives that can be used is sappan wood. The purpose of this study is 

to determine the effect of adding sappan wood powder (Caesalpinia sappan L) on 

free fatty acids in PE goat milk powder temperature variations and storage time. 

This research method uses a Complete Randomized Design (CRD) of 3 

factors : the concentration of sappan wood powder (BKS), temperature and storage 

duration. BKS concentration is F0 (control), F1 (0.25%) and F2 (0.5%); 

temperature are (s1) 30ºC, (s2) 40ºC and (s3) 50ºC; and storage time (t0) 0, (t1) 7, 

(t2) 14, (t3) 21 and (t4) 28 days. Preliminary tests include water, protein and fat 

content, then the data is processed using One Way ANOVA.  Further tests are the 

determination of free fatty acid (FFA) levels and the data are processed using Three 

Way ANOVA. 

The results showed that the addition of BKS, temperature and storage time 

had a noticeable effect (p<0.05) on FFA of PE goat milk powder.  The addition of 

BKS to F1 and F2 milk powder can inhibit the increase in FFA lower than F0 milk 

powder. Increasing the temperature and length of storage tends to increase the FFA 

in PE goat milk powder. Milk powder F0 storage temperature of 50 ºC for 28 days 

increased FFA by 5.13% higher than milk powder F1 0.43% and F2 0.35%. 

 

Keywords: free fatty acid, goat, sappan wood, milk powder 
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