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RINGKASAN 

SUHESTI ALFIANI. Liquid Seasoning Sauce Berbasis Kacang Nagara dengan 

Variasi Lama Hidrolisis dan Konsentrasi Gula Merah Kelapa dibimbing oleh Susi 

dan Dessy Maulidya Maharani 

 

 Liquid seasoning sauce sebagai pengganti Monosodium Glutamat (MSG) 

harus memiliki cita rasa gurih khas yang biasa disebut umami. Kacang nagara 

memiliki asam glutamat sebagai sumber utama umami. Peningkatan cita rasa liquid 

seasoning sauce dapat dicapai dengan adanya reaksi Maillard yaitu dengan 

penambahan gula merah kelapa. Penelitian ini bertujuan untuk mendapatkan 

konsentrasi gula merah kelapa dan lama hidrolisis yang tepat untuk mendapatkan 

liquid seasoning sauce terbaik.  

Metode penelitian yang digunakan pada penelitian ini adalah Rancangan 

Acak Kelompok (RAK) faktorial yang terdiri dari dua faktor yaitu lama hidrolisis 

dan konsentrasi gula merah kelapa dengan 3 kali pengulangan. Faktor lama 

hidrolisis terdiri dari 3 taraf waktu yaitu, 60 menit, 90 menit, dan 120 menit. Faktor 

konsentrasi gula merah kelapa dibanding hidrolisat yaitu, 5%, 10%, dan 15%. 

Analisis data yang digunakan adalah uji ANOVA (Analysis of Variance) dengan 

dilanjutkan uji Duncan Multiple Range Test untuk kadar protein kasar, kadar protein 

terlarut, intensitas reaksi maillard, total padatan terlarut, kadar gula pereduksi. Analisis 

sensori (skoring dan hedonik) terhadap rasa, warna, dan aroma menggunakan uji 

Kruskal Wallis dengan dilanjutkan uji Multiple Comparisons.  

 Hasil liquid seasoning sauce dengan perlakuan terbaik, yang diperoleh 

berdasarkan analisis metode ranking yaitu pada perlakuan lama hidrolisis 120 menit 

dan konsentrasi gula merah kelapa 15%. Perlakuan tersebut menghasilkan produk 

dengan rasa agak gurih (3,77), aroma agak kuat (3,08), dan warna kuning kecoklatan 

(4,17), dengan tingkat kesukaan rasa agak suka (3,2), aroma agak suka (3,03), dan 

warna agak suka (3,15). Adapun karakteristik kimia berupa kadar protein kasar 

(8,44%), kadar protein terlarut (3,17%), intensitas reaksi maillard (0,69), total padatan 

terlarut (32,00 Brix), dan kadar gula pereduksi sebesar (6,95%). 

 

Kata kunci: Liquid Sesoning Sauce, Kacang Nagara, Konsentrasi Enzim, Lama 

Hidrolisis, Gula Merah Kelapa  



 

 

 

 

SUMMARY 

SUHESTI ALFIANI. Liquid Seasoning Sauce Based on Nagara Peanut with 

Variation of Hydrolysis Time and Palm Brown Sugar Concentration supervised by 

Susi and Dessy Maulidya Maharani 
  

 Liquid seasoning sauce as a substitute for Monosodium Glutamate (MSG) 

must have a distinctive savory taste which is commonly called umami. Nagara 

beans have glutamic acid as the main source of umami. Improving the taste of liquid 

seasoning sauce can be achieved by the Maillard reaction, namely by adding 

coconut brown sugar. This study aims to obtain the right concentration of coconut 

brown sugar and hydrolysis time to get the best liquid seasoning sauce. 

 The research method used in this study was a factorial randomized block 

design (RBD) consisting of two factors, namely the hydrolysis time and the 

concentration of coconut brown sugar with 3 repetitions. The hydrolysis time factor 

consists of 3 time levels, namely, 60 minutes, 90 minutes, and 120 minutes. The 

concentration factor of coconut brown sugar compared to hydrolyzate is, 5%, 10%, 

and 15%. The data analysis used was the ANOVA (Analysis of Variance) test 

followed by the Duncan Multiple Range Test for crude protein content, dissolved 

protein content, intensity of Maillard reaction, total dissolved solids, reducing 

sugar content. Sensory analysis (scoring and hedonic) of taste, color, and aroma 

used the Kruskal Wallis test followed by the Multiple Comparisons test. 

 The results of the liquid seasoning sauce with the best treatment were 

obtained based on the analysis of the ranking method, namely the hydrolysis time 

of 120 minutes and the concentration of coconut brown sugar of 15%. This 

treatment produced a product with a slightly savory taste (3.77), a slightly strong 

aroma (3.08), and a brownish yellow color (4.17), with a preference level of slightly 

liking taste (3.2), slightly liking aroma (3.03), and somewhat like color (3.15). The 

chemical characteristics are crude protein content (8.44%), dissolved protein 

content (3.17%), intensity of the Maillard reaction (0.69), total dissolved solids 

(32.00 Brix), and reducing sugar content of (6.95%). 

 

Keywords: Liquid Sesoning Sauce, Nagara Bean, Enzyme Concentration, 

Hydrolysis Time, Coconut Brown Sugar. 
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