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(Ananas comosus (L.) Merr) BASED ON VARIATIONS IN FERMENTATION
TIME
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ABSTRACT

Tepache is a fermented beverage made from pineapple peels that contains malic
acid, an organic acid with various health benefits. This study aimed to determine
the malic acid content in honey pineapple tepache (Ananas comosus (L.) Merr)
based on variations in fermentation time over 7 days. This was an experimental
study with a completely randomized design. The samples were obtained from honey
pineapples sold at Brastagi Supermarket, Jalan Gatot Subroto No. 288, Sei Putih
Tengah, Medan Petisah Sub District, Medan City, North Sumatra. Purposive
sampling was used to collect the samples. The pineapple peels were fermented for
7 days, with daily analysis to determine the malic acid content using the
alkalimetric titration method. The results showed that the malic acid content
increased from 1.56 g/L (day 0) to 2.23 g/L (day 1), 2.90 g/L (day 2), 3.35 g/L (day
3), 4.02 g/L (day 4), and reached a peak of 5.58 g/L (day 5), then decreased to 4.24
g/L (day 6) and 3.57 g/L (day 7). These findings indicated a change in malic acid
content based on variations in fermentation time.

Keywords: Malic Acid, Fermentation, Pineapple Peels, Tepache, Alkalimetric
Titration
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ABSTRAK

Tepache merupakan minuman fermentasi dari kulit nanas yang mengandung
asam malat, salah satu asam organik dengan berbagai manfaat kesehatan.
Penelitian ini bertujuan untuk mengetahui kadar asam malat pada tepache nanas
madu (Ananas comosus (L.) Merr) berdasarkan variasi waktu fermentasi selama 7
hari. Jenis penelitian ini adalah eksperimental dengan desain penelitian rancangan
acak lengkap. Sampel diperoleh dari nanas madu yang diperjualbelikan di
Brastagi Supermarket Jalan Gatot Subroto No0.288, Sei Putih Tengah, Kec Medan
Petisah, Kota Medan, Sumatera Utara. Teknik pengambilan sampel menggunakan
purposive sampling. Kulit nanas difermentasi selama 7 hari, analisis dilakukan
secara harian untuk menentukan kadar asam malat dengan metode titrasi
alkalimetri. Hasil penelitian menunjukkan kadar asam malat meningkat dari 1,56
g/L (hari ke-0) menjadi 2,23 g/L (hari ke-1), 2,90 g/L (hari ke-2), 3,35 g/L (hari
ke-3), 4,02 g/L (hari ke-4), dan mencapai puncak 5,58 g¢g/L (hari ke-5), lalu
menurun ke 4,24 g/L (hari ke-6) dan 3,57 g/L (hari ke-7). Hasil penelitian ini
menunjukkan adanya perubahan kadar asam malat berdasarkan variasi waktu
fermentasi.

Kata kunci: Asam malat, fermentasi, kulit nanas, tepache, titrasi alkalmetri
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