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FORMULASI MINUMAN REMPAH INSTAN DENGAN VARIASI
PERBANDINGAN JAHE MERAH DAN KAYU MANIS

Oleh:

Ezra Imanuel Sitorus
NIM 17977/THP/STIPP

Abstrak

Telah selesai dilaksanakan penelitian mengenai formulasi minuman rempah
instan dengan berbahan dasar jahe merah dan kayu manis. Penelitian ini bertujuan
untuk mengetahui pengaruh perbandingan jahe merah dengan kayu manis dan
menentukan perbandingan yang dapat menghasilkan minuman herbal yang disukai
konsumen dan aktivitas antioksidan tertinggi.

Penelitian dilakukan menggunakan TLUE metode Rancangan Acak lengkap
(RAL) dengan satu faktor, yaitu perbandingan jahe merah dan kayu manis dengan
taraf faktornya (214,30:35,70), (178,6:71,4), (142,8:107,2), (107,2:142,8),
(71,4:178,6), (35,70:214,30). Serbuk minuman rempah instan kemudian dianalisis
kadar air, kadar abu, kadar gula reduksi, aktivitas antioksidan, kelarutan, warna,
dan uji organoleptik meliputi kesukaan terhadap warna, aroma, rasa.

Hasil penelitian menunjukkan bahwa perbandingan serbuk jahe merah : serbuk
kayu manis berpengaruh terhadap kadar air, kadar abu, kadar gula reduksi, aktivitas
antioksidan dan organoleptik yang meliputi kesukaan terhadap warna, aroma, rasa.
Berdasarkan parameter sesuai dengan (SN101-4320-1996) penelitian menunjukkan
bahwa serbuk minuman rempah instan terbaik adalah pada perlakuan D dengan
kadar air 3.23 %, kadar abu 1.05%, kadar gula reduksi 2.41%, aktivitas antioksidan
sebesar 63.41%, waktu larut 15,52 uji organoleptik kesukaan pada warna 3.40,
aroma 3.33, rasa 5.08 menunjukkan bahwa sampel D bersifat Netral.

Kata kunci: Minuman serbuk instan, jahe merah, kayu manis
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FORMULATION OF INSTANT SPICED DRINK WITH COMPARATIVE
VARIATIONS OF RED GINGER AND CINNAMON

By:

Ezra Imanuel Sitorus
NIM 17977/THP/STIPP

Abstract

Research has been completed on the formulation of instant spice drinks
made from red ginger and cinnamon. This study aims to determine the effect of the
comparison of red ginger with cinnamon and determine the ratio that can produce
herbal drinks that are preferred by consumers and have the highest antioxidant
activity.

The study was conducted using the TLUE method of Completely Randomized
Design (CRD) with one factor, namely the ratio of red ginger and cinnamon with
the factor levels (214,30:35,70), (178,6:71,4), (142,8: 107.2), (107,2:142.8),
(71,4:178,6), (35,70:214,30). The instant spice drink powder was then analyzed for
water content, ash content, reducing sugar content, antioxidant activity, solubility,
color, and organoleptic tests including preference for color, aroma, taste.

The results showed that the ratio of red ginger powder: cinnamon powder
had an effect on moisture content, ash content, reducing sugar content, antioxidant
and organoleptic activity which included preference for color, aroma, taste. Based
on the parameters according to (SNI 01-4320-1996) the study showed that the best
instant spice drink powder was in treatment D with water content of 3.23%, ash
content of 1.05%, reducing sugar content, 2.41%, antioxidant activity of 63.41%,
soluble time 15.52, favorite organoleptic test on color 3.40, aroma 3.33, taste 5.08
indicates that sample D is Neutral.

Keywords: Instant powder drink, red ginger, cin
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