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ABSTRAK 

  

Yasinta Sarivona Pasul Pengaruh Penggunaan Bahan Aditif Berbeda Terhadap Kualitas 

Fisik Silase Komplit Berbahan Dasar Rumput Raja (Pennisetum purpuphoides) 

Penelitian ini dibimbing oleh Oktovianus R. Nahak. T.B, S.Pt.,M.Si dan Maria Selfiana 

Pasi, S.Pt., M.Pt 

 

 Penelitian ini berrtujuan untuk menguji pengaruh penggunaan beberapa bahan 

aditif terhadap kualitas fisik silase komplit berbahan dasar rumput raja (Pennisetum 

purpuphoides). Penelitian dilaksanakan di Laboratorium Fakultas Pertanian, Sains dan 

Kesehatan Universitas Timor. Penelitian ini berlangsung dari bulan juli sampai bulan 

agustus 2023. Rancangan Acak Lengkap (RAL) dipakai untuk menguji kualitas fisik 

silase komplit berbahan dasar rumput raja yang terdiri dari 4 perlakuan dan 4 ulangan. 

Perlakuan yang diuji terdiri dari: P0: Rumput raja 100% (tanpa bahan aditif/kontrol), P1:  

Rumput raja 70% + dedak padi 20% +daun gamal 5% + gula 5%, P2 : Rumput raja 70% 

+ tepung jagung 20% + daun gamal 5% + gula 5%, P3
 :Rumput raja 70% + tepung 

kedelai 20% + daun gamal 5% + gula 5%. Persentase bahan aditif dihitung berdasarkan 

berat cacahan rumput raja dan daun gamal. Variabel yang diteliti meliputi warna, 

aroma, tekstur, serta keberadaan jamur dilakukan dengan pengujian secara sensori, 

persentase jamur yang diukur dengan menimbang jumlah bagian berjamur yang 

dibandingkan dengan jumlah total silase dan pH diukur menggunakan pH meter. Hasil 

penelitian bahwa skor warna tertinggi ditunjukan pada silase yang dibuat dari bahan 

aditif tepung jagung (P2) dengan skor 4,53±0,04; skor aroma terbaik pada perlakuan 

silase dari bahan aditif tepung jagung (P2) dengan skor 4,96±0,05 ; skor tekstur terbaik 

pada perlakuan silase dari bahan aditif tepung jagung  (P2) dengan skor 4,80±0,05 ; skor 

pH terbaik pada perlakuan silase tanpa bahan aditif (P0) dengan skor  4,28±0,07 ; skor 

jamur terbaik pada perlakuan silase dari bahan aditif tepung jagung (P2) dengan skor 

5,23±0,10. Analisis statistik menunjukkan bahwa penggunaan aditif berpengaruh sangat 

nyata (P<0,01) terhadap skor warna, aroma, tekstur, persentase jamur dan pH silase. 

dapat disimpulkan bahwa penambahan tepung kedelai sebagai aditif pada silase komplit 

menurunkan persentase jamur, menghasilkan aroma yang lebih baik bila dibandingkan 

dengan silase komplit tanpa bahan aditif, maupun silase komplit dengan penambahan 

dedak padi dan tepung jagung. 

 

Kata Kunci: Bahan Aditif, Kualitas Fisik, Silase Komplit, Rumput Raja.  
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ABSTRACT 
 

 
Yasinta Sarivona Pasul The Effect of Using Different Additives on the Physical Quality 
of Complete Silage Made from King Grass (Pennisetum purpuphoides) This research 
was supervised by Oktovianus R. Nahak. T.B, S.Pt., M.Si and Maria Selfiana Pasi, 
S.Pt., M.Pt. 
 
       This research aims to test the effect of using several additives on the physical 
quality of complete silage made from king grass (Pennisetum purpuphoides). The 
research was carried out at the Laboratory of the Faculty of Agriculture, Science and 
Health, University of Timor. This research took place from July to August 2023. A 
Completely Randomized Design (CRD) was used to test the physical quality of 
complete silage made from king grass consisting of 4 treatments and 4 replications. The 
treatments tested consisted of: P0: King grass 100% (without additives/control), P1: 
King grass 70% + rice bran 20% + Gamal leaves 5% + sugar 5%, P2: King grass 70% + 
flour corn 20% + gamal leaves 5% + sugar 5%, P3: King grass 70% + soybean flour 
20% + gamal leaves 5% + sugar 5%. The percentage of additives is calculated based on 
the weight of chopped king grass and gamal leaves. The variables studied included 
color, aroma, texture and the presence of mushrooms carried out by sensory testing, the 
percentage of mushrooms was measured by weighing the number of moldy parts 
compared to the total amount of silage and the pH was measured using a pH meter. The 
research results showed that the highest color score was shown in silage made from corn 
flour additives (P2) with a score of 4.53 ± 0.04; The best aroma score in the silage 
treatment was made from corn flour additives (P2) with a score of 4.96 ± 0.05; the best 
texture score in the silage treatment was made from corn flour additives (P2) with a 
score of 4.80 ± 0.05; the best pH score was in the silage treatment without additives (P0) 
with a score of 4.28 ± 0.07; The best fungal score was in the silage treatment made from 
corn flour additives (P2) with a score of 5.23 ± 0.10. The results of statistical analysis 
showed that the use of additives had a very significant effect (P<0.01) on the color, 
aroma, texture, mushroom percentage and pH scores of the silage. It can be concluded 
that the addition of soybean flour as an additive to complete silage reduces the 
percentage of mold, produces a better aroma when compared to complete silage without 
additives, or complete silage with the addition of rice bran and corn flour. 

 
Keywords: Additives, Physical Quality, Complete Silage, King Grass. 
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