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ABSTRACT
The entry of water into seed until reached saturation point on the soaking oom temperature, in
common, may take more than one day. Mean while, longer soaking ti j jal contamination
and may influence product quality in term of color, taste, and sme ing i mer liquid method is a
common method used for shortening the soaking time. The obj search was to determine the
effect of soaking temperature on the coefficient of diffusion anc roperties of Kidney bean
(Phaseolus vulgaris L.). The research was conducted at 5 ing temperatures: 28 °C (control), 35
°C, 40 °C, 45 °C, and 50 °C, with 3 replications for each treat ameters measured were dimensions

perature, the faster the change of
dimensions, weight, and water content. Th diffusion of kidney bean at soaking
temperatures: 28 °C, 35 °C, 40 °C, 45 °C, and
m2/s; 60,20 x 10''1 m?2/s and 48,24 x 1011 m?
faster the water diffusion rate and it follows exp
determination, R? = 0,643.

. It showed that the higher temperature, the
uation D = 0,7272e%°87 T with the coefficient of
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Penelitian ini bertujuan untuk mengetahui pengaruh suhu perendaman terhadap
sifat fisik kacang merah (Phaseolus vulgaris L.). Penelitian ini dirancang pada 5
suhu: 28 °C (kontrol), 35 °C, 40 °C, 45 °C, dan 50 °C dengan 3 ulangan untuk masing-masing
Pal‘qeter yang diukur adalah perubahan dimensi dan perubahan bobot bahan selama
perendam Data perubahan kadar air bahan digunakan untuk mencari koefisien difusi air kacang
enelitian menunjukkan bahwa semakin tinggi suhu perendaman, semakin cepat
peningkatan ensi, berat, dan kadar airnya hingga akhirnya mencapai titik jenuh. Koefisien difusi air
kacang merah pada perendaman air bersuhu 28 °C, 35 °C, 40 °C, 45 °C, dan 50 °C, berturut-turut adalah
12,91 x 1011 m?/s; 6,42 x 1011 m2/s; 25,64 x 1011 m2/s; 60,20 x 10-1 m%/s dan 48,24 x 10-11 m2/s. Hasil
penelitian menunjukkan bahwa semakin tinggi suhu perendaman, maka semakin cepat laju difusinya
mengikuti persamaan eksponensial D = 0,7272e%%87T dengan koefisien determinasi, R? = 0,643.
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