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ABSTRAK 

EFEK SUHU DAN JANGKA WAKTU PEMANASAN 

TERHADAP KADAR PROTEIN YANG TERKANDUNG 

DALAM SARANGBURUNG WALET PUTIH  

(Collocalia fuciphagus) 
 

Yani Elviani, 2013 Pembimbing I :dr.Sri Nadya J.S., M.Kes. 

 Pembimbing II : dr.Sijani Prahastuti, M.Kes. 

 

 Sarang burung walet putih (Collocalia fuciphagus) banyak dimanfaatkan 

dalam bidang kesehatan, terutama sebagai food supplement. Sarang burung walet 

juga banyak  digunakan dalam bidang kecantikan, seperti lotion ataupun 

handcream. Pada saat pengolahan sarang burung walet tersebut sering tidak 

diperhatikan beberapa faktor yang dapat menurunkan kadar protein, yang 

merupakan kandungan penting sarang burung walet. Salah satu faktor yang dapat 

menurunkan kadar protein adalah pemanasan. Tujuan penelitian untuk 

mengetahui pengaruh suhu dan jangka waktu pemanasan terhadap kadar protein 

yang terkandung dalam sarang burung walet. Desain penelitian adalah 

eksperimental sungguhan deskriptif. Bahan percobaan adalah sarang burung walet 

putih yang tidak dipanaskan dan yang dipanaskan pada suhu 45°C, 55°C, 65°C, 

75°C, 85°C, dan 95°C, masing-masing dipanaskan selama 15 menit, 30 menit, 45 

menit, dan 60 menit. Data yang diukur adalah kadar protein (%) sarang burung 

walet putih yang tidak dipanaskan sebagai kontrol dan sarang burung walet putih 

yang dipanaskan dengan suhu dan jangka waktu yang berbeda. Hasil penelitian 

menunjukan, dengan peningkatan suhu setiap 10⁰C, dari 45⁰C sampai 95⁰C terjadi 

penurunan kadar protein dari 47,56%  menjadi 30,88% pada pemanasan 15 

menit.Sedangkan, pada pemanasan 30 menit penurunan kadar protein dari 41,69% 

menjadi 30,50%, pada pemanasan 45 menit terjadi penurunan kadar protein dari 

45,50% menjadi 30,06% dan pada pemanasan 60 menit terjadi penurunan kadar 

protein dari 42,94% menjadi 29,50%. Simpulan penelitian semakin tinggi suhu 

pemanasan semakin rendah kadar protein, dan semakin lama waktu pemanasan 

semakin rendah kadar protein sarang burung walet putih. 
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ABSTRACT 

THE EFFECT OF THE TEMPERATURE AND DURATION OF 

HEATING TO THE PROTEIN CONTENT IN WHITE SWALLOW 

BIRD’S NEST(Collocalia fuciphagus) 

Yani Elviani, 2013 Mentor I : dr.Sri Nadya J.S., M.Kes. 

 Mentor II : dr.Sijani Prahastuti, M.Kes. 

 

 White bird's nests (Collocalia fuciphagus) are widely used in medicine, 

especially as a food supplement. Bird’s nests are also used in the field of beauty, 

such as lotion or handcream. At the time of the bird's nests processing there are 

often several overlooked factors that can reduce the protein content, which is an 

important content of the bird's nests. One of the factors that can reduce the 

protein content is the heating rate. The purpose of this research is to determine 

the effect of temperature and the duration of heating to the protein content of the 

bird’s nests. This research is a descriptive true experimental design. The 

experiment specimens are white bird’s nests which were not heated, white bird’s 

nests which were heated at 45°C, 55°C, 65°C, 75°C, 85°C, and 95°C, and each 

one of them were heated for 15 minutes, 30 minutes, 45 minutes and 60 minutes. 

Data were measured on the protein content (%) of the white bird's nests that were 

not heated as the control and white bird's nests that were heated with different 

temperatures and duration of heating. The results showed that with an increase in 

temperature every 10⁰C at 45⁰C to 95⁰C the protein content decreased from 
47.56% to 30.88% on heating for 15 minutes. Meanwhile, the 30 minutes heating 

decrease the protein content from 41.69% to 30.50%, at the 45 minutes heating 

decrease the protein content from 45.50% to 30.06% and at the 60 minutes 

heating decrease the protein content from 42.94% to 29.50%. The research’s 

conclusions are the higher the heating temperature then the lower the protein 

content of the white bird’s nests become, and the longer the duration of heating 

time then the lower the protein content of the white bird’s nests become. 
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