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RINGKASAN  

 

IRMA LUTHFIYA. 2220080. Analisis Kimia. Pengaruh Tingkat Kematangan 

Buah Sawit terhadap Deterioration of Bleachability Index (DOBI), Stabilitas 

DOBI, Oil Extraction Rate (OER), dan Free Fatty Acid (FFA) pada Minyak 

Sawit Mentah. Dosen Pembimbing Dartini, S.pd, M.Si. 2025 

 

Minyak sawit mentah (Crude Palm Oil/CPO) merupakan produk utama industri 

kelapa sawit yang kualitasnya sangat dipengaruhi oleh tingkat kematangan buah. 

Penelitian ini bertujuan untuk mengetahui pengaruh tingkat kematangan buah sawit 

terhadap Deterioration of Bleachability Index (DOBI), stabilitas DOBI, Oil 

Extraction Rate (OER), dan kadar Free Fatty Acid (FFA). Buah sawit 

diklasifikasikan ke dalam empat tingkat kematangan: hard & black, mengkal, 

matang, dan kelewat matang. Seluruh pengujian dilakukan di laboratorium PT 

Megasawindo Perkasa–POM. DOBI dianalisis menggunakan spektrofotometer 

UV-Vis, kadar FFA ditentukan dengan metode titrasi alkalimetri, dan OER 

dianalisis menggunakan metode sokletasi. Hasil penelitian menunjukkan bahwa 

buah matang menghasilkan DOBI tertinggi (3,299), OER tertinggi (30,77%), serta 

stabilitas DOBI terbaik setelah pemanasan. Kadar FFA terendah diperoleh dari 

buah hard & black (2,90%) dan tertinggi pada buah kelewat matang (6,26%). 

Berdasarkan seluruh parameter, buah matang direkomendasikan sebagai tingkat 

kematangan optimal untuk menghasilkan CPO berkualitas tinggi. 

 

Kata kunci: buah sawit, DOBI, OER, FFA, minyak sawit mentah 

 
SUMMARY 

Crude palm oil (CPO) is the main product of the palm oil industry, and its quality 

is significantly affected by the ripeness level of the fruit. This study aims to 

determine the effect of oil palm fruit ripeness on the Deterioration of Bleachability 

Index (DOBI), DOBI stability, Oil Extraction Rate (OER), and Free Fatty Acid 

(FFA) content. The oil palm fruits were classified into four ripeness levels: hard & 

black, underripe, ripe, and overripe. All tests were conducted at the laboratory of 

PT Megasawindo Perkasa–POM. DOBI was measured using a UV-Vis 

spectrophotometer, FFA was determined by alkalimetric titration, and OER was 

analyzed using the Soxhlet extraction method. The results showed that ripe fruits 

had the highest DOBI value (3.299), the highest OER (30.77%), and the best DOBI 

stability after heating. The lowest FFA level was found in hard & black fruit 

(2.90%), while the highest was in overripe fruit (6.26%). Based on all parameters, 

ripe fruits are recommended as the optimal ripeness level to produce high-quality 

CPO. 

 

Keywords: oil palm fruit, DOBI, OER, FFA, crude palm oil 
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