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RINGKASAN 

 

Indonesia merupakan salah satu negara penghasil herbal yang dimanfaatkan sebagai obat dari 

zaman nenek moyang hingga turun temurun. Tanaman herbal yang banyak digunakan oleh 

masyarakat Asia sebagai anti kanker yaitu kunyit  putih. Penggunaan tanaman herbal alami 

dapat mengendalikan kanker dengan efektif dan selektif supaya tidak menyerang sel sehat 

atau sel normal. Saat ini, jenis makanan dan minuman yang dikonsumsi oleh manusia 

semakin bervariasi dan hal ini berpengaruh terhadap kesehatan manusia. Kunyit putih 

(Curcuma zedoaria) merupakan tanaman herbal Indonesia yang hasil ekstraknya mempunyai 

kandungan senyawa penghambat karsinogenesis. Dimana senyawa tersebut adalah minyak 

atsiri, kurkuminoid, dan polisakarida telah diidentifikasi dan dikelompokkan menjadi: 

kurkumin, demetoksikurkumin dan bisdemetoksikurkumin. Proses pengeringan kunyit putih 

dilakukan menggunakan suhu 65oC, karena merupakan suhu  yang  paling optimal untuk 

mengeringkan bahan herbal tanpa merusak komponen bioaktif yang terdapat dalam kunyit 

putih tersebut. Tujuan penelitian ini adalah untuk mengetahui karakteristik fisikokimia 

simplisia kunyit putih setelah pengeringan. Sebelum dikeringkan dilakukan pre-treatment 

dengan 3 perlakuan yang berbeda yaitu kontrol, steam blanching, dan steam blanching 

dilanjutkan perendaman asam sitrat. Pengeringan dilakukan hingga kadar air menjadi ≤ 7%. 

Analisis kimia yang dilakukan adalah analisis antioksidan, polifenol, dan kadar air, 

sedangkan analisis fisik meliputi warna, pengukuran berat dan ukuran. 
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SUMMARY 

 

Indonesia is a country that produces quite a lot of herbs or medicines and has been used as 

medicine for quite a long time from the time of our ancestors to generations. This natural 

herbal plant is a medicinal plant that is widely used by Asian people as an anti-cancer, 

namely white turmeric. The use of natural herbal plants can control cancer effectively and 

selectively so that it does not attack healthy cells or normal cells. Currently, the types of food 

and beverages consumed by humans are increasingly varied and this affects human health. 

White turmeric (Curcuma zedoaria) is an Indonesian herbal plant whose extract contains 

compounds that inhibit carcinogenesis. Where these compounds are essential oils, 

curcuminoids, and polysaccharides have been identified and grouped into: curcumin, 

demethoxycurcumin and bisdemethoxycurcumin. The white turmeric drying process is 

carried out using the same temperature for each treatment, namely 65
o
C, because it is the 

most optimal temperature for drying herbal ingredients without damaging the bioactive 

components contained in the white turmeric. Before drying, pre-treatment was carried out 

with 3 different treatments, namely control, blanching, and blanching + citric acid 

immersion. The aim is to see which treatment can reduce the negative effects during drying, 

such as turning off the enzymes that cause the browning reaction and shortening the drying 

time. Drying is carried out until the moisture content becomes ≤ 7%. Therefore, this research 

will explain a lot about how the process of making herbal drinks with the drying method 

using a cabinet dryer so that they become herbal drinks in the form of simplicia, and 

knowing. The method used in this research is the collection of raw materials, washing, 

slicing, drying, and dry sorting. Then after that proceed with the analysis of antioxidants, 

polyphenols. Color, measurement of weight and size, and the last is the analysis  of moisture 

content. 
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