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RINGKASAN

Sambiloto dikenal sebagai herba dengan julukan “the king of bitters ” dikarenakan rasanya yang
pahit. Umumnya sambiloto dimanfaatkan sebagai obat diabetes, imunostimulan, dan lainnya.
Khasiat dari jahe biasa dimanfaatkan untuk mengobati flu, batuk, mual, dan lainnya. Selama
ini industri tanaman obat diproduksi dalam bentuk ekstrak melalui proses pemanasan dan
pengeringan tanaman segar yang memiliki nilai fungsional. Produk akhir berbasis
simplisia/herba yang diproduksi berbentuk obat kapsul ekstrak herbal. Minuman serbuk instan
menjadi alternatif karena mudah dilarutkan dengan air panas maupun dingin, praktis dalam
penyajian, dan mudah terdispersi. Minuman serbuk dapat diolah dengan metode kristalisasi
dengan kristalisator. Oleh karena ini, perlu dilakukan penelitian mengenai pengaruh parameter
proses suhu kristalisasi terhadap aktivitas antioksidan minuman serbuk sambiloto dan jahe.
Tujuan penelitian ini adalah untuk mengetahui pengaruh perlakuan suhu kristalisasi serta
konsentrasi penambahan ekstrak herbal sambiloto yang memberikan hasil produk minuman
serbuk ekstrak sambiloto dan jahe instan dengan parameter kualitas paling optimal. Pada saat
penelitian minuman serbuk instan jahe sambiloto akan dilakukan proses kristalisasi dengan
suhu 60°C, 80°C dan 100°C dengan konsentrasi ekstrak sambiloto 0.5%, 1%, dan 1.5%.
Selanjutnya dilakukan pengujian waktu kristalisasi, kadar air, kadar abu, kelarutan, aktivitas
antioksidan, derajat keasaman (pH), bulk density, dan rendemen produk. Hasil penelitian
menunjukkan bahwa semakin tinggi suhu kristalisasi menyebabkan semakin cepat waktu
kristalisasi minuman serbuk instan jahe sambiloto. Semakin tinggi suhu Kristalisasi
menyebabkan semakin tinggi kadar air dan kadar abu produk. Sedangkan semakin tinggi suhu
kristalisasi menyebabkan semakin lama waktu larut minuman serbuk instan jahe
sambiloto,semakin tinggi antioksidan dan bulk density produk dan, semakin rendah pH dan
rendemen produk,



SUMMARY

Sambiloto is known as a herb with the nickname “the king of bitters” because of its bitter taste.
Generally bitter is used as a diabetes drug, immunostimulant, and others. The benefits of ginger
are commonly used to treat flu, cough, nausea, and others. So far, the medicinal plant industry
is produced in the form of extracts through a process of heating and drying fresh plants that
have functional value. The final product based on simplicia/herb is produced in the form of
herbal extract capsules. Instant powder drinks are an alternative because they are easily
dissolved in hot or cold water, practical in serving, and easily dispersed. Powder drinks can
be processed by the crystallization method with a crystallizer. Therefore, it is necessary to
conduct research on the effect of the crystallization temperature process parameters on the
antioxidant activity of bitter drink powder and ginger. The purpose of this study was to
determine the effect of the crystallization temperature treatment and the concentration of the
addition of sambiloto herbal extract which gave the results of bitter drink extract powder and
instant ginger with the most optimal quality parameters. During the research, the instant
ginger bitter powder drink will be crystallized at temperatures of 60°C, 80°C and 100°C with
a concentration of 0.5%, 1%, and 1.5% of bitter extract. Then, the crystallization time, water
content, ash content, solubility, antioxidant activity, acidity (pH), bulk density, and product
yield were tested. The results showed that the higher the crystallization temperature, the faster
the crystallization time of the instant ginger bitter powder drink. The higher the crystallization
temperature, the higher the water content and ash content of the product. Meanwhile, the
higher the crystallization temperature, the longer the dissolving time of the instant ginger bitter
powder drink, the higher the antioxidant and bulk density of the product and, the lower the pH
and yield of the product.
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