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RINGKASAN

Produktivitas pasca panen jamur tiram putih pada daya simpan yang belum
tepat menyebabkan tingkat daya umur simpan cepat sehingga menyebabkan mutu
baik kualitas dan kuantitas menurun. Tujuan kegiatan ini dalah untuk meneliti
tentang pengaruh dari laju penurunan mutu serta mur simpan pada tanaman jamur
tiram putih (Pleurotus ostreatus (Jacq) P.Kumm.) pasca panen dalam metode
vakum dengan pengemasan plastik polyethylen dan polyprophylene dengan
beberapa ketebalan 0,05 mm dan 0,08 mm pada suhu rendah (4°C).

Penelitian dilakukan universitas muhammadiyah malang tempatnya di
laboratorium agroteknologi dengan alamat jalan raya tlogomas no. 246, Kota
Malang Jawa Timur 65144. Penelitian dimulai 7 Mei sampai 13 Mei 2024.
Penelitian disusun menggunakan rancangan kelompok lengkap (RAL) Faktorial,
dengan dua faktor yaitu perlakuan vakum dan tanpa vakum; dan metode
pengemasan plastik polyethylen dan polyprophylene. Taraf perlakuan terdiri dari
Faktor 1 yaitu Metode Kemas (V), terdiri atas : V1 = metode vakum dan V2 =
metode tanpa vakum, dan faktor 2 yaitu Jenis Pengemasan (P), terdiri atas : P1 =
Pengemasan Plastik Polyethylen dengan ketebalan 0,05 mm, P2 = Pengemasan
Plastik Polyethylen dengan ketebalan 0,08 mm, P3 = Pengemasan Plastik
Polyprophylene dengan ketebalan 0,05 mm, P4 = Pengemasan Plastik
Polyprophylene dengan ketebalan 0,08 mm yang masing-masing perlakuan
diletakkan di dalam suhu rendah (4°C). Semua perlakuan diulang 3 kali, dihasilkan
24 unit percobaan. Variabel kuantitatif terdiri dari susut bobot, diameter tudung
buah jamur tiram putih, kadar air dan pengukuran kekenyalan badan
buah/kekerasan pada buah sedangkan variabel kualitatif terdiri dari kenampakan
fisik (perubahan warna). Data yang berhasil dikumpulkan, diolah menggunakan Uji
F (sidik ragam/Anova). Perlakuan menunjukkan adanya perbedaan nyata terhadap
variabel atau parameter yang diamati, akan dilakukan uji lanjut BNT 5%.

Berdasarkan hasil penelitian memberikan pengaruh dalam umur simpan dan
mutu jamur tiram putih segar (Pleurotus ostreatus (Jacg) P.Kumm.) pada suhu
rendah (4°C). Perlakuan metode pengemasan dari semua parameter terjadi interaksi
yang saling mempengaruhi kualitas pada penyimpanan jamur tiram putih
(Pleurotus ostreatus (Jacq) P.Kumm.) selama 7 hari penelitian.

Kata Kunci : Mutu, Umur Simpan, dan Suhu Rendah.
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THE EFFECT OF PACKAGING METHOD AND TYPE OF PACKAGING
PLASTIC ON THE QUALITY OF WHITE OYSTER MUSHROOM.
(Pleurotus ostreatus (Jacq) P. Kumm.)

By Muhammad Fajar Setyawan NIM : 201810200311141
Pembimbing I : Ir. Henik Sukorini, M.P., Ph.D. IPM
Pembimbing Il : Dr., Ir. Dian Indratmi, M.P.

ABSTRACT

Post-harvest productivity of white oyster mushrooms with inadequate shelf life
causes rapid shelf life, causing both quality and quantity to decrease. The purpose
of this activity is to research the effect of the rate of quality decline and storage of
nuts on white oyster mushroom plants (Pleurotus ostreatus (Jacq) P.Kumm.) after
harvest in the vacuum method with polyethylene and polypropylene plastic
packaging with a thickness of 0.05 mm and 0.08 mm at low temperature (4°C).

The research was carried out at the Muhammadiyah University of Malang at
the agrotechnology laboratory at Jalan Raya Tlogomas no. 246, Malang City, East
Java 65144. The research started from 7 May to 13 May 2024. The research was
structured using a factorial complete group design (RAL), with two factors, namely
vacuum and no vacuum treatment; and polyethylene and polyprophylene plastic
packaging methods. The level of treatment consists of Factor 1, namely Packaging
Method (V), consisting of: V1 = vacuum method and V2 = method without vacuum,
and factor 2, namely Packaging Type (P), consisting of: P1 = Polyethylene Plastic
Packaging with a thickness of 0.05 mm, P2 = Polyethylene Plastic Packaging with
a thickness of 0.08 mm, P3 = Polyprophylene Plastic Packaging with a thickness of
0.05 mm, P4 = Polyprophylene Plastic Packaging with a thickness of 0.08 mm, each
treatment was placed at a low temperature (4°C). All treatments were repeated 3
times, resulting in 24 experimental units. Quantitative variables consist of weight
loss, diameter of the white oyster mushroom fruit cap, water content and
measurement of fruit body elasticity/hardness of the fruit, while qualitative
variables consist of physical appearance (color change). The data that was collected
was processed using the F test (variance fingerprint/Anova). If the treatment shows
a real difference in the observed variables or parameters, a further 5% BNT test will
be carried out.

Based on the research results, it has an influence on the shelf life and quality
of fresh white oyster mushrooms (Pleurotus ostreatus (Jacq) P.Kumm.) at low
temperatures (4°C). In the treatment of packaging methods for all parameters, there
were interactions that mutually influenced the quality of the storage of white oyster
mushrooms (Pleurotus ostreatus (Jacq) P.Kumm.) during the 7 days of the study.

Keywords: Shelf Life, Low Temperature, and Quality.
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