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ABSTRAK 

Sarang semut (Myrmecodia tuberosa) merupakan salah satu tanaman yang 

berasal dari Papua yang memiliki kandungan flavonoid, tanin dan polifenol 

yang berfungsi sebagai antioksidan. Salah satu teknologi penanganan pasca 

panen dalam menjaga kualitas bahan yakni pengeringan. Daerah Timor 

memiliki udara alamiah yang sangat berpotensi sebagai media pengeringan, 

karena bersifat ramah lingkungan dan gratis. Penelitian ini bertujuan untuk 

mengetahui efektivitas waktu pengeringan udara alamiah terhadap kualitas 

sarang semut menggunakan tipe pengeringan batch dryer dan mengetahui 

kandungan senyawa fitokimia (flavonoid dan tanin) pada sarang semut 

menggunakan pengeringan udara alamiah. Penelitian ini merupakan penelitian 

eksperimen dengan waktu pengeringan (A) yakni 5 jam (A1), 10 jam (A2) 

dan 15 jam (A3). Pengeringan dilakukan selama 3 hari dengan ketebalan 

irisan yakni 2 mm. Penetapan kadar flavonoid dan kadar tanin ditentukan 

dengan metode kuantitatif. Berdasarkan hasil penelitian efektivitas waktu 

pengeringan terbaik terdapat pada 15 jam, dengan suhu tertinggi 36oC, 

kelembaban relatif terendah 69% mampu menurunkan kadar air akhir yakni 

12,17%, sedangkan kadar flavonoid dan kadar tanin optimum terdapat pada 

10 jam pengeringan dengan kadar flavonoid tertinggi sebesar 45,59 mg/g 

dan kadar tanin sebesar 94,29 mg/g. Kandungan fitokimia (flavonoid dan 

tanin) pada sarang semut yakni sebelum pengeringan dengan kadar 

flavonoid 42,59 mg/g, 5 jam pengeringan dengan kadar flvonoid 33,59 

mg/g, 10 jam pengeringan dengan kadar flavonoid 45,06 mg/g dan pada 15 

jam pengeringan dengan kadar flavonoid 20,42 mg/g. Kadar tanin sebelum 

pengeringan yakni 106,88 mg/g, 5 jam pengeringan dengan kadar tanin 

74,55 mg/g, 10 jam pengeringan dengan kadar tanin 94,29 mg/g, dan pada 

15 jam pengeringan yakni 92,62 mg/g.  

Kata Kunci : Batch Dryer, Kualitas Sarang Semut, Waktu Pengeringan 
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ABSTRACT 

Ant nest (Myrmecodia tuberosa) is one of the plants that comes from Papua 

which contains flavonoids, tannins and polyphenols which functions as an 

antioxidant. One of the post-harvest handling technologies in maintaining the 

quality of the material that is drying. In the area of Timor natural air very 

potential in the drying process, because it is environmentally friendly and free. 

This study aims to determine the effectiveness of time natural air drying on the 

quality of ant nests using batch dryer drying and knowing the content of 

phytochemical compounds (flavonoids and tannins) in ant nests using air drying 

natural. This research is an experimental with time drying (A) which consists of 

namely 5 hours (A1), 10 hours (A2) and 15 hours (A3). Drying is carried out in 

3 days with a thickness of 2 mm. Determination of flavonoid content and tannin 

content was determined by the method quantitative. Based on the results of the 

research, the effectiveness of the best drying time is found in 15 hours with 

highest temperature of 36oC, lowest relative humadity 69% and the final water 

content is 12.17% bb, while the optimum levels of flavonoid and tannin were 

found in 10 hours of drying produced levels of the highest flavonoid was 45.59 

mg/g and the tannin content was 94.29 mg/g. The content of phytochemicals 

(flavonoids and tannins) in ant nests, namely before drying with flavonoid 

content of 42.59 mg/g, 5 drying hours with 33.59 mg/g flavonoid content, 10 

hours drying with flavonoid content of 45.06 mg/g and at 15 hours of drying 

with a concentration of flavonoids 20.42 mg/g.The tannin content before drying 

was 106.88 mg/g, 5 hours of drying with a tannin content of 74.55 mg/g, 10 

hours of drying with tannin content was 94.29 mg/g, and at 15 hours of drying it 

was 92.62 mg/g. 

Keywords : Batch Dryer, Drying Time , Quality of Ants Nest  
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