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ABSTRAK 

Air limbah dari restoran, terutama yang berasal dari penyedia makanan dan 

minuman, menyebabkan masalah lingkungan yang kompleks. Kandungan minyak 

dan lemak yang tinggi dalam air limbah restoran menjadi salah satu sumber 

pencemar utama. Grease trap adalah unit yang umum digunakan untuk mengolah 

air limbah restoran dengan tujuan menahan minyak dan lemak agar tidak 

mencemari badan air. Penelitian ini bertujuan untuk menganalisis pengaruh 

penambahan eco-enzyme untuk menurunkan kadar minyak lemak dan COD dalam 

air limbah restoran. Dalam penelitian ini, dilakukan pengolahan grease trap 

dengan penambahan aerasi dan eco-enzyme sebagai suplemen bakteri pengurai. 

Hasil penelitian menunjukkan bahwa penambahan eco-enzyme menghasilkan 

penurunan kadar minyak lemak dan parameter COD. Penurunan kadar minyak 

dan lemak sebesar 98% dicapai dengan penambahan 5% eco-enzyme selama 48 

jam. Penambahan eco-enzyme juga dapat menurunkan kadar COD hingga 75% 

dengan konsentrasi 1% eco-enzyme. Hasil ini menunjukkan bahwa eco-enzyme 

dapat digunakan sebagai alternatif rendah biaya dalam pengolahan air limbah 

restoran untuk mengurangi kadar minyak dan lemak serta COD. 

 

Kata kunci: air limbah restoran, minyak dan lemak, grease trap, eco-enzyme, 

bakteri pendegradasi 
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ABSTRACT 

Wastewater from restaurants, especially food and beverage providers, causes 

complex environmental problems. The high oil and fat content in restaurant 

wastewater is one of the main sources of pollution. A grease trap is a commonly 

used unit to treat restaurant wastewater, aiming to hold oil and grease to prevent 

contamination of water bodies. This study aims to analyze the effect of adding 

eco-enzyme to reduce fatty oil and COD levels in restaurant wastewater. In this 

study, grease trap processing was conducted with the addition of aeration and 

eco-enzyme as a supplement to decomposing bacteria. The results showed that the 

addition of eco-enzyme resulted in a decrease in fatty oil levels and COD 

parameters. A 98% reduction in oil and fat levels was achieved by adding 5% 

eco-enzyme for 48 hours. The addition of eco-enzyme can also reduce COD levels 

by up to 75% with a concentration of 1% eco-enzyme. These results suggest that 

eco-enzymes can be used as a low-cost alternative in restaurant wastewater 

treatment to reduce oil and fat levels and COD. 

 

Keywords: restaurant wastewater, oil and grease, grease trap, eco-enzyme, 

degrading bacteria 


