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EVALUASI KINERJA MESIN PENGERING CENGKEH KAPASITAS 10 

KG 

 

Nama mahasiswa : Moh Nafi’an 
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1. Dr. Akhmad Zidni Hudaya, M.Eng. 

2. Rochmad Winarso, ST.,MT. 

RINGKASAN 

Cengkeh atau Syzygium aromaticum  merupakan tanaman rempah yang 

termasuk dalam komoditas sektor perkebunan yang mempunyai peranan cukup 

penting antara lain sebagai penyumbang pendapatan petani dan sebagai sarana 

untuk pemerataan wilayah pembangunan serta turut serta dalam pelestarian 

sumber daya alam dan lingkungan (Nurjannah, 2004). Tujuan dari penelitian ini 

adalah menganalisa hasil kinerja mesin pengering cengkeh yang telah di buat agar 

mendapatkan kadar air yang optimal sesuai dengan standar nasional. 

Metodepenelitianyangdigunakanuntukmenyelesaikanpenelitianiniadalah 

metode uji coba.Temperatur pengeringan tetap yaitu 50°C.Kecepatan putar drum 

divariasi 10 rpm, 12 rpm, dan 14 rpm.Danvariasi waktupengeringan15, 20, 25 

menit.Pengukurankadarairdilakukanmenggunakangrainmoisturemeter.Analisastati

stikdigunakanuntukmendapatkanmendapatkankarakteristikdan kinerja mesin 

pengering cengkeh. 

Hasilpenelitianmenunjukanbahwakenaikankecepatanputarandan waktu 

pengeringan memberikan pengaruh terhadap penurunan kadar air cengkeh. 

Pengeringan cengkeh paling optimal dicapai pada kondisi kecepatan putaran drum 

14 rpm, waktu pengeringan 15 menit dan temperatur 50°Cyang menghasilkan 

kadar air 14,0%. 

Kata kunci : Cengkeh, Mesin Pengering Cengkeh, Kadar Air, Kecepatan Putar 

Drum, Waktu Dan Waktu Pengeringan.  
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PERFORMANCE EVALUATION OF 10 KG CLOVE DRYER MACHINE 

Student Name : Moh Nafi’an 

Student Identity Number : 201754035 

Supervisor :  

1. Dr. Akhmad Zidni Hudaya, M.Eng 

2. Rochmad Winarso, ST.,MT. 

ABSTRACT 

Clove or Syzygium aromaticum is a spice plant that is included in the 

plantation sector commodity which has quite an important role, among others, as 

a contributor to farmers' income and as a means for equitable distribution of 

development areas and participating in the preservation of natural resources and 

the environment (Nurjannah, 2004). The purpose of this study is to analyze the 

performance results of the clove drying machine that has been made in order to 

obtain optimal moisture content in accordance with national standards. 

The research method used to complete this research is a trial method. 

Variation of constant drying temperature is 50°C. The rotational speed of the 

drum varied 10 rpm, 12 rpm and 14 rpm. And variation the drying time is 15, 20, 

25 minutes. Measurement of water content was carried out using a grain moisture 

meter. Statistical analysis was used to obtain the characteristics and performance 

of the clove drying machine. 

 The results showed that the increase in rotation speed and drying time had 

an effect on reducing the water content of cloves. The most optimal drying of 

cloves was achieved in conditions of drum rotation speed of 14 rpm, drying time 

of 15 minutes and temperature of 50°C which resulted in a moisture content of 

14.0%. 

Keywords: Cloves, Clove Drying Machine, Moisture Content, Drum Spin Speed, 

Drying Time And Time. 
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