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PENGARUH WAKTU PEREBUSAN TERHADAP SIFAT 

FUNGSIONAL TEKNIS TEPUNG KACANG BOGOR (Vigna 

subterranea (L.) Verdc.) 

Putri Amarthyasari 

 

ABSTRAK 

 

Tepung kacang bogor (Vigna subterranea (L.) Verdc.) memiliki bau langu yang 

terbentuk karena enzim lipoksigenase yang mengkatalisis asam lemak tidak 

jenuh terutama linoleat. Tetapi pada kacang bogor (Vigna subterranea (L.) 

Verdc.)  yang diolah dengan perebusan, memiliki tekstur yang lembut dan tidak 

memiliki bau langu. Namun demikian, proses perebusan ini diduga dapat 

mengubah sifat fungsional teknis tepung tersebut. Penelitian ini bertujuan untuk 

mengetahui pengaruh waktu perebusan terhadap sifat fungsional teknis tepung 

kacang bogor (Vigna subterranea (L.) Verdc.) dengan waktu perebusan 15 

menit dan 30 menit. Metode penelitian menggunakan Rancangan Acak 

Lengkap (RAL) dengan satu Faktor yaitu Waktu perebusan. Tiap Perlakuan 

dilakukan 3 kali pengulangan sampel dan 2 kali pengulangan analisis. Hasil 

penelitian menunjukkan bahwa proses perebusan pada pembuatan tepung dapat 

meningkatkan daya ikat air, daya ikat minyak, daya pengembangan, daya 

kelarutan dan densitas kamba. Namun, proses perebusan juga dapat 

menurunkan sifat fungsional tepung, seperti kapasitas emulsi, sifat amilografi 

dan derajat putih. 

 

Kata kunci : tepung kacang bogor, perebusan, sifat fungsional teknis  
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Effect of Boiling Time on Technical Functional Properties of Bambara 

Groundnut (Vigna subterranea (L.) Verdc.) Flour  

Putri Amarthyasari 

 

ABSTRACT 

 

Bambara groundnut (Vigna subterranea (L.) Verdc.) flour has a strong odor 

that is formed due to the enzyme lipoxygenase which catalyzes unsaturated fatty 

acids, especially linoleic. However, bambara groundnut (Vigna subterranea 

(L.) Verdc.) that are processed by boiling have a soft texture and do not have a 

strong odor. However, the boiling process is thought to change the technical 

functional properties of the flour. This study aims to determine the effect of 

boiling time on the technical functional properties of bambara groundnut 

(Vigna subterranea (L.) Verdc.) flour with a boiling time of 15 minutes and 30 

minutes. The research method used a completely randomized design (CRD) with 

one factor, which is boiling time. Each handling was done for three times of 

sample iteration by twice analysis. The results showed that the boiling process 

in flour making can increase Water Holding Capacity (WHC), Oil Holding 

Capacity (OHC), Swelling Capacity, Solubility Capacity and bulk density. 

However, the boiling process can also reduce the functional properties of flour, 

such as emulsion capacity, amylographic properties and degree of whiteness. 

 

Keywords: bambara groundnut flour, boiling, technical functional properties  
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