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INTISARI*)


Penelitian ini bertujuan untuk mengetahui pengaruh fermentasi Bungkil Inti Kelapa Sawit (BIKS) dengan Candida utilis terhadap kadar protein kasar, protein terlarut dan kecernaan protein in vitro sebagai pakan alternatif. Variabel yang diamati yaitu kadar protein kasar, protein terlarut dan protein tercerna secara in vitro. Metode untuk memperoleh masing - masing data dalam penelitian ini adalah protein kasar dengan metode Mikro kjeldahl, protein terlarut dengan metode Lowry sedangkan analisis kecernaan protein dengan cara in vitro sesuai metode Tanaka. Data yang diperoleh dianalisis dengan analisis statistik menggunakan T- test. Rancangan percobaan menggunakan rancangan acak lengkap pola searah dengan 2 perlakuan yaitu BIKS tanpa fermentasi dan Bungkil Inti Kelapa Sawit yang difermentasi (BIKSF) dengan Candida utilis. Seluruh perlakuan diulang 3 kali. Hasil penelitian diperoleh rata- rata kadar protein kasar BIKS 22,3252% dan BIKSF 26,0728%, kadar protein terlarut BIKS 2,7041% dan BIKSF 2,5913% dan kadar protein tercerna secara in vitro BIKS 29,5428% dan BIKSF 58,8217%. Dari hasil penelitian ini dapat disimpulkan bahwa fermentasi BIKS menggunakan khamir Candida utilis dengan masa inkubasi 2 hari meningkatkan kadar protein kasar dan protein tercerna secara in vitro, tetapi tidak mempengaruhi kadar protein terlarut.
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ABSTRACT*)

This study conducted to determine the effect of palm kernel cake (BIKS)  fermentation by Candida utilis on crude protein content, soluble protein and in vitro protein digestibility as alternative feed. The variable measured were the level of crude protein, soluble protein and in vitro protein digestibility. Method for obtaining each data in this study were crude protein by Micro Kjeldahl method, soluble protein by the Lowry method and in vitro protein digestibility by Tanaka method. Data were analyzed by using T-test statistical analysis. The design of the experiment using a completely randomized design with two treatment one way pattern that were BIKS without fermentation and fermented kernel content palm oil (BIKSF) by Candida utilis. The whole treatment were  repeated three times. The results were obtained on average crude protein content BIKS 22,3252% and 26,0728% BIKSF, soluble protein content BIKS 2,7041% and 2.5913% BIKSF, in vitro protein digestibility level in BIKS 29,5428% and BIKSF 58 , 8217%. It could be concluded that fermentation using yeast Candida utilis BIKS with an incubation period of 2 days  increased content of crude protein and in vitro protein digestibility, but did not effect on the level of soluble protein.
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