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ABSRAK 

Resi Nurillahi. 2212020. Evaluasi Pengaruh Iodine value RBDPKO dan 

Temperatur Extruder Terhadap Yield Stearin pada Plant Fraksinasi 2 PT 

Sumber Indahperkasa. Dibimbing oleh: Enny Nurmalasari, S.Si, M.T 

Penelitian ini bertujuan untuk mengevaluasi pengaruh nilai Iodine Value (IV) 

pada Refined Bleached Deodorized Palm Kernel Oil (RBDPKO) dan temperatur 

extruder terhadap yield stearin pada Plant Fraksinasi 2 PT Sumber Indahperkasa. 

Optimasi proses fraksinasi sangat penting untuk meningkatkan efisiensi dan 

kualitas stearin, bahan baku margarin, shortening, sabun, dan produk oleokimia 

lainnya. Metode analisis yang digunakan adalah pendekatan kuantitatif dengan 

pengolahan data menggunakan SPSS, meliputi uji normalitas, uji homogenitas, 

One Way ANOVA, dan uji Post Hoc Bonferroni. Hasil penelitian menunjukkan 

bahwa baik IV RBDPKO maupun temperatur extruder berpengaruh signifikan 

terhadap yield stearin, dengan nilai signifikansi masing-masing 0,030 dan 0,015. 

Yield stearin tertinggi diperoleh pada IV RBDPKO 17,0–17,2 dan temperatur 

extruder 22,7°C. Perbedaan signifikan ditemukan antara kelompok IV 17,0–17,2 

dengan 17,41–17,5, serta antara temperatur 22,7°C dengan 22,8°C dan 23,1°C. 

Temuan ini menegaskan pentingnya pengendalian parameter proses untuk 

mengoptimalkan yield stearin pada proses fraksinasi RBDPKO di industri 

oleokimia. 

Kata Kunci: Iodine Value (IV), RBDPKO, Temperatur extruder, Yield Stearin, 

Fraksinasi, Oleokimia, Optimasi Proses. 

ABSTRACT 

Resi Nurillahi. 2212020. Evaluation of the Effect of Iodine Value of RBDPKO 

and Extruder Temperature on Stearin Yield at Fractionation Plant 2 of PT 

Sumber Indahperkasa. Supervised by: Enny Nurmalasari, S.Si, M.T. 

This study aims to evaluate the effect of the Iodine Value (IV) of Refined Bleached 

Deodorized Palm Kernel Oil (RBDPKO) and extruder temperature on stearin 

yield at Fractionation Plant 2 of PT Sumber Indahperkasa. Optimizing the 

fractionation process is crucial to improve the efficiency and quality of stearin, 

which serves as a raw material for margarine, shortening, soap, and other 

oleochemical products. A quantitative approach was used, with data analyzed 

using SPSS, including normality and homogeneity tests, One Way ANOVA, and 

Post Hoc Bonferroni test. The results show that both IV and extruder temperature 

significantly affect stearin yield, with significance values of 0.030 and 0.015, 

respectively. The highest stearin yield was obtained at an IV of 17.0–17.2 and an 

extruder temperature of 22.7°C. Significant differences were also found between 

IV groups 17.0–17.2 and 17.41–17.5, as well as between extruder temperatures of 

22.7°C, 22.8°C, and 23.1°C. These findings emphasize the importance of 

controlling process parameters to optimize stearin yield in the RBDPKO 

fractionation process within the oleochemical industry. 

Keywords: Iodine Value (IV), RBDPKO, extruder temperature, stearin yield, 

fractionation, oleochemical, process optimization. 
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