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ABSTRACT

Cooking oil is a basic need for humans, and therefore in everyday life oil
functions as a heat conductor and adds a savory taste. Cooking oil can be
produced from various raw materials, such as coconut, palm oil, copra, soybeans,
corn kernels, sunflower seeds, olives. The aim of this research was to determine
the water content, density, viscosity, refractive index of cooking oil before and
after frying corndog mozzarella sold at MMTC market in Medan City. This type
of research was laboratory research and experimental research design with
quantitative laboratory testing. Twelve samples were taken from corndog
mozzarella vendors and examined at Food and Beverage Analysis Chemical
Laboratory and at the Pharmacy Physics Department Laboratory, Medan Health
Polytechnic, Ministry of Health, Medan. The research period was carried out from
November 2022 — June 2023. The examination method used was a qualitative
method with tests for water content, density, viscosity and refractive index. The
research results showed water content 0.11-0.3%, density 0.24-0.96 g/mL,
viscosity 2,750-9,000 mPa.s, refractive index 1.40-1.48 Pa.s. The conclusion from
the research results is that the water content in the 8th frying process was 0.1-
0.5%, meeting the Indonesian National Standard 7709-2019, namely 0.1%.
Density values of 0, 4, 8, 12 times frying obtained 0.24-0.96 g/mL. The viscosity
values of 0, 4, 8, 12 times frying were found to be 2,750-9,000 mPa.s, and the
refractive index values of 0, 4, 8, 12 times frying were 1.40-1.48 Pa.s.
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ABSTRAK

Minyak goreng merupakan kebutuhan dasar bagi manusia, dan karena itu
dalam keseharian minyak berfungsi sebagai penghantar panas dan menambah cita
rasa gurih. Minyak goreng dapat diproduksi dari berbagai bahan mentah, seperti
kelapa, kelapa sawit, kopra, kedelai, biji jagung, biji matahari, zaitun. Tujuan
penelitian ini adalah untuk menentukan kadar air, densitas, viskositas, indeks bias
pada minyak goreng sebelum dan sesudah penggorengan corndog mozarella yang
dijual dipasar MMTC Kota Medan. Jenis penelitian ini adalah penelitian
laboratorium dan desain penelitian eksperimen dengan pengujian laboratorium
secara kuantitatif. Sampel yang diambil dari pedagang corndog mozarella
sebanyak 12 sampel dan pemeriksaan di Laboratorium Kimia Analisa Makanan
dan Minuman dan di Laboratorium Jurusan Fisika Farmasi Poltekkes Kemenkes
Medan. Waktu penelitian dilakukan dari bulan november 2022 — juni 2023.
Metode pemeriksaan yang dilakukan adalah metode kualitatif dengan uji kadar
air, densitas, viskositas, indeks bias. Hasil penelitian menunjukkan kadar air 0,11-
0,3%, densitas 0,24-0,96 g/mL, viskositas 2.750-9.000 mPa.s, indeks bias 1,40-
1,48 Pa.s. Kesimpulan dari hasil penelitian bahwa kadar air dipenggorengan Ke 8
kali diperoleh 0,1-0,5% memenuhi Standar Nasional Indonesia 7709-2019 vyaitu
0,1%. Nilai densitas 0, 4, 8, 12 kali penggorengan diperoleh 0,24-0,96 g/mL. Nilai
viskositas 0, 4, 8, 12 kali penggorengan diperoleh 2.750-9.000 mPa.s, dan nilai
indeks bias 0, 4, 8, 12 kali penggorengan diperoleh 1,40-1,48 Pa.s.

Kata Kunci : Densitas, Indeks Bias, Kadar Air, Minyak Goreng, Viskositas
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