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PENGARUH KONSENTRASI GARAM DAN LAMA FERMENTASI KIMCHI
SAWI PUTIH (Brassica pekinensia L) TERHADAP KARAKTERISTIK
SENSORI DAN MUTU FISIKOKIMIA
Syifa Alisya Salsadila

ABSTRAK
Kimchi merupakan salah satu makanan tradisional khas Korea dengan bahan dasar

sayuran yang difermentasi dengan tambahan rempah maupun bahan lainnya. Kimchi sawi
putih salah satu kimchi yang dikenal di Indonesia karena bahan pembuatannya mudah
didapatkan dan menjadi salah satu selera kuliner Masyarakat. Pembuatan kimchi
sederhana hanya dengan penambahan garam, yang akan mempengaruhi fermentasi pada
sayuran. Oleh karena itu, penelitian ini bertujuan untuk menguji pengaruh konsentrasi
garam dan lama fermentasi terhadap karakteristik fisikokimia dan profil sensori kimchi
sawi putih. Terdapat enam perlakuan yang diujikan kepada panelis yaitu perlakuan 431
(konsentrasi garam 3% dan lama fermentasi 2 hari), 621 (konsentrasi garam 3% dan lama
fermentasi 3 hari), 179 (konsentrasi garam 4,5% dan lama fermentasi 2 hari), 829
(konsentrasi garam 4,5% dan lama fermentasi 3 hari), 385 (konsentrasi garam 6% dan
lama fermentasi 2 hari), dan 265 (konsentrasi garam 6% dan lama fermentasi 3 hari).
Metode pengujian fisikokimia meliputi pengujian pH dan kadar air. Didapatkan dari
keenam perlakuan memiliki pH berkisar antara 3,8 — 4,0 dan kadar air berkisar antara
84,47+0,148 - 89,98+0,219. Selain pengujian fisikokimia, dilakukan juga pengujian
sensori dengan metode Free Choice Profiling (FCP) menggunakan XLSTAT. Dari
kelima perlakuan yang diujikan memiliki deskripsi warna merah orange, aroma asam,
aroma pedas, rasa asam, rasa pedas, rasa asin, dan teksur renyah. Perlakuan yang paling

banyak disukai adalah perlakuan konsentrasi garam 3% dengan lama fermentasi 2 hari.

Kata Kunci : Fermentasi, Kimchi, Sawi putih, Free Choice Profiling (FCP), Fisikokimia,

Garam.
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EFFECT OF SALT CONCENTRATION AND FERMENTATION DURATION
OF CHICORY KIMCHI (Brassica pekinensia L) ON CHARACTERISTICS
SENSORY AND PHYSICOCHEMICAL QUALITIES
Syifa Alisya Salsadila

ABSTRACT
Kimchi is one of the traditional Korean foods with fermented vegetables with the addition

of spices and other ingredients. Kimchi chicory is one of the kimchi known in Indonesia
because the ingredients are easily obtained and become one of the culinary tastes of the
community. Making kimchi is simple only with the addition of salt, which will affect the
fermentation in vegetables. Therefore, this study aimed to examine the effect of salt
concentration and fermentation duration on the physicochemical characteristics and
sensory profile of chicory kimchi. There were six treatments tested on panelists, namely
treatment 431 (salt concentration 3% and fermentation duration 2 days), 621 (salt
concentration 3% and fermentation duration 3 days), 179 (salt concentration 4.5% and
fermentation duration 2 days), 829 (salt concentration 4.5% and fermentation duration 3
days), 385 (salt concentration 6% and fermentation duration 2 days), and 265 (salt
concentration 6% and fermentation duration 3 days). Physicochemical testing methods
include testing pH and moisture content. Obtained from the six treatments have a pH
ranging from 3.8 - 4.0 and water content ranging from 84.47+0.148 - 89.98+0.219. In
addition to physicochemical testing, sensory testing was also carried out using the Free
Choice Profiling (FCP) method using XLSTAT. Of the six treatments tested, they had
descriptions of orange red, sour aroma, spicy aroma, sour taste, spicy taste, salty taste,
and crispy texture. The most preferred treatment is a salt concentration treatment of 3%
with a fermentation duration of 2 days.

Keywords: Fermentation, Kimchi, Chicory, Free Choice Profiling (FCP),
Physicochemical, Salt.
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