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ABSTRAK 

Kombucha adalah minuman fermentasi yang dibuat dengan 

bahan dasar teh dan gula sebagai substrat untuk fermentasi. 

SCOBY (Symbiotic Culture of Bacteria and Yeast) merupakan 

kultur simbiosis antara bakteri dan ragi yang dihasilkan melalui 

proses fermentasi. SCOBY dijadikan bahan alternatif yang efektif 

dan ramah lingkungan untuk menggantikan kayu sebagai bahan 

baku pembuatan kertas. Penelitian ini bertujuan untuk mengkaji 

pengaruh suhu fermentasi terhadap SCOBY kombucha sebagai 

bahan baku pembuatan kertas. Penelitian ini menggunakan 

rancangan acak lengkap (RAL) dengan 5 perlakuan 3 kali ulangan. 

Perlakuannya yaitu variasi suhu fermentasi A=28⁰C, B=30⁰C,  

C=35⁰C, D=40⁰C dan E=45⁰C. Data yang didapatkan dianalisis 

secara statistik menggunakan Analysis of Variance (ANOVA) jika 

berbeda nyata maka dilanjutkan dengan uji Duncan’s New Multiple 

Range Test (DNMRT) pada taraf 5%. Hasil analisis interaksi 

variasi suhu fermentasi berpengaruh nyata terhadap ketebalan, 

rendemen, kadar air, dan kadar selulosa. Perlakuan terbaik yang 

diperoleh yaitu pada perlakuan A (fermentasi suhu 28⁰C). 
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ABSTRACT 

Kombucha is a fermented beverage made with tea and sugar 

as a substrate for fermentation. SCOBY (Symbiotic Culture of 

Bacteria and Yeast) is a symbiotic culture between bacteria and 

yeast produced through a fermentation process. SCOBY is used as 

an effective and environmentally friendly alternative to replace 

wood as a raw material for papermaking. This study aims to 

examine the effect of fermentation temperature on kombucha 

SCOBY as a raw material for papermaking. This study used a 

completely randomized design (RAL) with 5 treatments and 3 

replications. The treatments were variations in fermentation 

temperature A = 28⁰C, B = 30⁰C, C = 35⁰C, D = 40⁰C and E = 45⁰C. 

The data obtained were analyzed statistically using Analysis of 

Variance (ANOVA) if significantly different then continued with 

Duncan's New Multiple Range Test (DNMRT) at the 5% level. The 

results of the interaction analysis of fermentation temperature 

variations significantly affected thickness, yield, water content, and 

cellulose content. The best treatment obtained was treatment A 

(fermentation temperature 28⁰C). 
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