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ABSTRACT

FATIMAH AZ-ZAHRA SIREGAR

Analysis of Protein Content in (Powdered Milk, Soy Milk, Egg White) Using the
Kjeldahl Method
Supervised by Digna Renny Panduwati, S.Si, M.Sc

Food and beverages that contain a lot of nutrients are needed to support various
biochemical processes in the body such as protein. Protein comes from the Greek
word "Proteos" which means main or most important. Protein is very important in
body development and maintenance of body tissues. Protein sources can be divided
into two, namely animal protein and vegetable protein. One of the food and
beverage ingredients that contain high protein and are often consumed by the public
is milk and egg white. This study aims to determine the protein content in powdered
milk, soy milk, and egg white. The type of research used is quantitative descriptive,
with the Kjeldahl method as a technique for determining protein content. The
Kjeldahl method includes three stages, namely destruction, distillation and
titration. The results of the study obtained the protein content of the three samples
determined by the Kjeldahl method were powdered milk of 14.40%, soy milk of
3.17%, and egg white of 10.21%. The results of the study showed that the animal
protein content was greater than that of vegetable protein.

Keywords: Kjeldahl Method, Protein, Powdered Milk, Soy Milk, Egg White
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ABSTRAK

FATIMAH AZ-ZAHRA SIREGAR

Analisis Kandungan Protein Pada (Susu Bubuk, Susu Kedelai, Putih Telur)
Dengan Metode Kjeldahl

Dibimbing oleh Digna Renny Panduwati,S.Si,M.Sc

Makanan dan Minuman yang mengandung banyak gizi sangat diperlukan untuk
mendukung berbagai proses biokimia di dalam tubuh seperti protein. Protein
berasal dari kata Yunani “Proteos” yang berarti utama atau yang terpenting. Protein
sangat penting dalam perkembangan tubuh dan pemeliharaan jaringan tubuh.
Sumber protein dapat terbagi menjadi dua yaitu protein hewani dan protein nabati.
Salah satu bahan makanan dan minuman yang mengandung protein tinggi dan
sering dikonsumsi oleh masyarakat adalah susu dan putih telur. Penelitian ini
bertujuan untuk mengetahui kadar protein pada susu bubuk, susu kedelai, dan putih
telur. Jenis penelitian yang digunakan adalah deskriptif kuantitatif, dengan Metode
kjeldahl sebagai teknik penentuan kadar protein. Metode Kjedahl meliputi tiga
tahapan yaitu destruksi, destilasi dan titrasi. Hasil penelitian yang dilakukan
diperoleh kadar protein dari ketiga sampel yang ditentukan dengan metode kjeldahl
adalah susu bubuk sebesar 14.40%, susu kedelai sebesar 3,17%, dan putih telur
sebesar 10,21%. Hasil penelitian menunjukan bahwa, kadar protein hewani lebih
besar dibandingkan dengan protein nabati.

Kata kunci : Metode Kjeldahl, Protein, Susu Bubuk, Susu Kedelai, Putih Telur
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