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Penelitian ini bertujuan untuk mengetahui pengaruh dari fermentasi bungkil
kopra dengan penambahan Rhizopus sp. pada level yang berbeda terhadap serat
kasar, protein, dan kadar air bungkil kopra. Perlakuan yang diberikan adalah
penambahan Rhizopus sp. dengan kadar 0% (P0), 2.5% (P1), 5% (P2), 7.5% (P3),
dan 10% (P4). Penelitian ini menggunakan Rancangan Acak Lengkap (RAL) yang
terdiri dari 5 perlakuan 4 ulangan. Parameter yang diambil kadar serat kasar,
protein, dan kadar air. Hasil penelitian menunjukan nilai kadar serat kasar bungkil
kopra tidak berpengaruh nyata (P>0,05) sebesar 18.60, 16.50, 16.14, 15.53, dan
15.00%. Nilai kadar protein bungkil kopra berpengaruh nyata (P<0,05) sebesar
13.98, 14.86, 15.21, 15.25, dan 15.72%. Nilai kadar air bungkil kopra tidak
berpengaruh nyata (P>0,05) sebesar 32.90, 33.13, 31.42, 31.78, dan 32.62%.
Simpulannya adalah Fermentasi bungkil kopra dengan Rhizopus sp. pada level yang
berbeda tidak berpengaruh terhadap kadar serat kasar dan kadar air. Fermentasi
dengan Rhizopus sp. berpengaruh dalam peningkatan kadar protein. Sarannya
adalah untuk dilakukan fermentasi bungkil kopra dengan penambahan takaran
Rhizopus sp. untuk lebih mengetahui peningkatan kadar protein dan penurunan
kadar serat kasar yang lebih maksimal. Pengujian kadar lemak juga perlu dilakukan
untuk mengetahui pengaruh angka pereduksi dan ketengikan bungkil kopra.

Kata kunci : bahan pakan, bungkil kopra, Rhizopus sp.

viii
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This study aims to determine the effect of copra meal fermentation with the
addition of Rhizopus sp. at different levels on the crude fiber, protein, and moisture
content of copra meal. The treatments applied were the addition of Rhizopus sp. at
levels of 0% (PO0), 2.5% (P1), 5% (P2), 7.5% (P3), and 10% (P4). This study used
a Completely Randomized Design (CRD) consisting of 5 treatments with 4
replications. The parameters measured included crude fiber content, protein
content, and moisture content. The results showed that the crude fiber content of
copra meal was not significantly affected (P>0.05), with values of 18.60, 16.50,
16.14, 15.53, and 15.00%. The protein content of copra meal was significantly
affected (P<0.05), with values of 13.98, 14.86, 15.21, 15.25, and 15.72%. The
moisture content of copra meal was not significantly affected (P>0.05), with values
of 32.90, 33.13, 31.42, 31.78, and 32.62%. The conclusion is that fermentation of
copra meal with Rhizopus sp. at different levels does not affect crude fiber and
moisture content. However, fermentation with Rhizopus sp. significantly increases
protein content. It is recommended to conduct copra meal fermentation with an
increased amount of Rhizopus sp. to better understand the improvement in protein
content and the reduction of crude fiber content. Additionally, fat content analysis
should be conducted to assess the impact on reducing sugars and rancidity levels in
copra meal.
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