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Kajian Variasi Penambahan Gula Dan Lama Pemanasan Terhadap
Karakteristik Minuman Sari Buah Jeruk Lemon (Citrus limon)

INTISARI

Sari buah adalah salah satu olahan buah menjadi minuman yang pembuatannya
melalui pengepresan atau ekstrasi buah kemudian ditambahkan dengan atau tanpa
gula, air dan bahan tambah pangan lainnya. Tujuan penelitian yaitu untuk
menganalisis pengaruh penambahan variasi gula dan lama waktu pemanasan
terhadap karakteristik minuman sari buah lemon. Menggunakan rancangan blok
lengkap (RBL) dengan 2 faktor yaitu variasi penambahan gula (A1:42%, A2:46%,
A3:50%) dan lama waktu pemanasan (B1:10 menit, B2:15: menit, B3:20 menit)
pada minuman sari buah menggunakan 2 kali pengulangan. Parameter uji yang
dilakukan yaitu analisis aktivitas antioksidan, total flavonoid, vitamin C, kadar
gula total, total padatan terlarut, nilai pH, total warna dan organoleptik yang
meliputi warna, rasa, aroma dan tekstur. Hasil penelitian menunjukan faktor
penambahan gula berpengaruh terhadap nilai aktivitas antioksidan, kadar total
flavonoid, vitamin C, kadar gula total, total padatan terlarut, nilai pH, total
perbedaan warna, uji organoleptik rasa, aroma dan warna, tetapi tidak
berpengaruh terhadap uji organoleptik tekstur. Faktor lama pemanasan
berpengaruh terhadap nilai aktivitas anioksidan, kadar total flavonoid, vitamin C,
kadar gula total, total padatan terlarut, nilai pH dan organoleptik (rasa, warna,
aroma dan tekstur), tetapi tidak berpengaruh terhadap total perbedaan warna.
Berdasarkan rerata tingkat kesukaan tertinggi maka perlakuan A2B3 menjadi
perlakuan terbaik dengan hasil aktivitas antioksidan 28,94 %, kadar total
flavonoid 5,37 mgQE/g, vitamin C 1,91 mg/100 ml, kadar gula total 50,62 %,
total padatan terlarut 60,88 °Brix, total perbedaan warna 34,74 dan nilai pH 2,39.

Kata Kunci : Sari buah, Gula, Waktu pemanasan, Aktivitas antioksidan
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Examining the Effects of Differential Sugar Addition and Heating Time on
the Quialities of Citrus Limon Drinks

ABSTRAK

Fruit juice is one of the processed fruit beverages created by pressing or extracting
the fruit, adding sugar, water, and/or additional food additives, if desired. The
study aimed to examine how different amounts of added sugar and heating times
affected the properties of lemon juice beverages. Using a randomized complete
block design (RCBD) with two factors, variations in the amount of sugar added
(A) and the heating time (B) in fruit juice throughout two repetitions. Factor B,
the duration of heating time, is made up of B1: 10 minutes, B2: 15 minutes, and
B3: 20 minutes. Factor A, the variation of adding sugar, comprises Al: 42%, A2:
46%, and A3: 50%. The test parameters included measurement of antioxidant
activity, total flavonoids, vitamin C, total sugar, total dissolved solids, pH value,
total color, and organoleptic, which included color, taste, aroma, and texture. The
sugar addition factor affected the values of antioxidant activity, total flavonoid
content, vitamin C, total sugar content, total dissolved solids, pH value, total color
difference, and the organoleptic test of taste, fragrance, and color. However, it had
no impact on the organoleptic test of texture. On the other hand, the heating time
factor had an impact on the amount of antioxidant activity, total levels of
flavonoids, vitamin C, total sugar content, total dissolved solids, pH, and
organoleptic values (taste, color, scent, and texture), but had no impact on the
overall difference in color. The A2B3 treatment was the best treatment based on
the highest average preference level, having 28.94% antioxidant activity, 5.37
mgQE/qg total flavonoids, 1.91 mg/100 ml vitamin C, 50.62% total sugar content,
total solids dissolved 60.88 °Brix, the total color difference was 34.74, and the pH
value was 2.39.

Keywords: Fruit juice; Sugar; Heating time; Antioxidant activity
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