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PERBANDINGAN PROFIL PROTEIN UBI CILEMBU VARIETAS 

RANCING DENGAN UBI NON CILEMBU VARIETAS MANOHARA 

 

Nurul Fitriani Dewi 

 

ABSTRAK 

Ubi jalar cilembu adalah ubi yang memiliki rasa manis seperti madu terutama ketika 

dipanggang dalam oven serta aromanya yang khas yang berasal dari reaksi maillard, 

dimana reaksi maillard terjadi karena adanya reaksi antara gula (gugus karbonil) 

dengan protein (gugus amina). Penelitian ini bertujuan untuk mengidentifikasi 

profil protein ubi cilembu dengan dan tanpa penyimpanan, serta 

membandingkannya dengan ubi non cilembu. Kedua umbi diekstraksi untuk 

diambil proteinnya kemudian dilihat perbedaan profil protein menggunakan metode 

SDS-PAGE dan dianalisis jenis proteinnya menggunakan instrumen LC-MS/MS. 

Hasil penelitian menunjukkan bahwa terdapat perbedaan profil protein ubi cilembu 

dan non cilembu dengan dan tanpa penyimpanan. Pada ubi cilembu simpan 

dihasilkan pita protein (11,1 – 11,6 kDa) yang lebih tebal dibandingkan ubi cilembu 

tanpa penyimpanan. Pada ubi non cilembu simpan terdapat pita protein pada berat 

molekul 10,81 kDa sedangkan ubi non cilembu tanpa penyimpanan tidak terlihat 

pita tersebut. Ubi cilembu dengan ubi non cilembu yang disimpan terdapat 

perbedaan pada pita dengan berat molekul 9,53 kDa, 10,32 kDa, 15,15 kDa, 16,50 

kDa serta 21,32 kDa yang nampak lebih tebal pada ubi cilembu. Ketebalan pita 

protein menunjukkan konsentrasi protein tersebut, dimana protein dengan intensitas 

yang lebih tebal memiliki konsentrasi yang lebih tinggi. Terdapat perbedaan protein 

pada ubi cilembu dan non cilembu simpan, dimana pada ubi cilembu simpan 

teridentifikasi 4 jenis protein yaitu sporamin B (J9TAY5), sporamin A (Q15EJ3), 

preprosporamin (Q40083), dan sporamin B (P14716). Sedangkan pada ubi non 

cilembu simpan teridentifikasi 3 jenis protein yaitu sporamin A (Q15EJ9), 

sporamin B (J9TAY5), dan sporamin A (J9T5I9).  

 

Kata kunci : ubi cilembu, penyimpanan, profil protein.   
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COMPARISON OF PROTEIN PROFILE FROM CILEMBU SWEET 

POTATO IN RANCING VARIETY WITH NON CILEMBU SWEET POTATO 

IN MANOHARA VARIETY 

 

Nurul Fitriani Dewi 

 

ABSTRACT 

Cilembu sweet potato has honey-like flavour and distinct aroma especially when 

roasted, these characteristic arise from Maillard reaction, which happends when 

sugars (carbonyl group) meet protein (amine group).  This research aims to identify 

protein profile of cilembu sweet potato with and without storage, and compares 

them with non-cilembu sweet potatoes. Protein were extracted from the two samples 

then its protein profile are compared with SDS-PAGE method. The protein types 

are then analyzed using LC-MS/MS. Results of this research indicates that there 

are differences in protein profile between cilembu and non cilembu sweet potatoes 

with and without storage. Cilembu sweet potatoes with storage produced protein 

bands (11.1 - 11.6 kDa) which were thicker than cilembu sweet potato without 

storage. In non cilembu sweet potato with storage there is a protein band at a 

molecular weight of 10.81 kDa while non cilembu sweet potato without storage 

does not show these bands. Between cilembu and non cilembu sweet potato with 

storage there is a difference in the band with a molecular weight of 9.53 kDa, 10.32 

kDa, 15.15 kDa, 16.50 kDa and 21.32 kDa which is thicker on cilembu sweet 

potato. Protein band thickness shows protein concentration, in which proteins with 

thicker intensity has higher concentration. This research identified different 

proteins between ubi cilembu and non cilembu with storage, in which cilembu sweet 

potato has 4 types of protein namely sporamine B (access number J9TAY5), 

sporamine A (access number Q15EJ3), preprosporamine (access number Q40083), 

and sporamine B (access number P14716). Whereas in non cilembu sweet potato 

has 3 types of protein namely sporamine B (access number J9TAY5), sporamine A 

(access number Q15EJ9) and sporamine A (access number J9T5I9). 

 

Key words : cilembu sweet potato, storage, protein profile.  
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