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— e Background

Increasing trend of
functional food

Sambiloto contain high
antioxidant :
functional drink l
Sambiloto contributes ,

a bitter taste

Consumption of high
antioxidant food to enhance
immunity




BACKGROUND

Sambiloto (Andrographis paniculata.) Leave

reduce the risk of viral infections by
enhance the body's immune system
response.

Contains andrografolide and flavonoid

act as an antioxidant,
Immunostimulant, anti diabetes

known as “the king of bitters" (andrografolide)




CRYSTALLIZATION

« Microencapsulation is conducted using crystallization
method

« The process of forming particles of solid substances
(crystals) in a saturated solution using crystallizator

« Processed through heating the extract with the addition of
granulated sugar until thickened and crystals form

« Granulated sugar as a filler, gives a sweet taste, accelerates

crystallization, and is a preservative
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To determine the effect of :

« agitation speed of crystallizer
 addition of Sambiloto (Andrographis paniculate) extract
on the physicochemical characteristics of microencapsulated powder
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Methods

Extraction: ginger,
01 /| sambiloto

Crystallization for
making instant
powder drink

Sieving the powder

Physicochemical
analyses

Data analyses
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% Physicochemical Analysis

Ash content Total Dissolved Time

pH value
Moisture Content .

Antioxidant activity
(DPPH free

Crystallization Time ! o
scavenging activity)

Yield




SAMBILOLO INSTANT POWDER DRINK

60 rpm 80 rpm 100 rpm




YIELD VALUE
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MOISTURE CONTENTS
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ASH CONTENTS
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05 1,5%.
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CRYSTALLIZATION TIME

Crystallization Time (minutes)

Agitation speed A paniculate extract

(rpm) 0,5% 1% 1.5%

o0 129.00:£9.20% 128.00:9.19% 126.0049.19%
: 80 111.00+2.832 111.00£2.12°3 111.0044.95 0N

100 109.00+7.78>N8 108.00+7.78 &N 110.0042.12 N

« There was a significant decrease when the crystallizer agitation speed increased from
60 rpm to 80 rpm.

« Meanwhile, when the speed of the crystallizer agitation increased from 80 rpm to 100
rpm, crystallization time was not significant




DISSOLVING TIME

Dissolving Time (second)

Agitation speed A paniculate extract concentration

(rpm) 0,5% 1% 1.5%

60 107.00+ 3.83¢NS 104.0043.25¢NS 100.00+2.35¢NS
80 84.00-£4.220NS 87.00+3.930NS 84.00+3.3 b

100 70.00+3.67%N8 71.0042.7928 70.00-+2.58%N8

 Higher speed of agitation, shorter dissolving time of sambiloto instant

powder drink.




ACIDITY LEVEL (pH VALUE)

&

4 « The higher the

/ concentration of sambiloto
s 7 extract added, the higher

- the acidity (pH) of the

E powdered drink

0,5 1 1,5

Extract Concentration
e O] rpM ) rpm 100 rpm




ANTIOXIDANT ACTIVITY

* The Increase in agitation
speed affects the decrease
In the antioxidant activity
of the product

.-  Accelerating agitation

10 speed causing the

3¢ material to react faster

30 due to contact with an

0,5 1 1,5 Increasingly intense heat

Extract Concentration (%) source.
e 0 rpm el () rpm s 100 rpm

b5
60
35
>0

Antioxidant Activity
(% inhibition)




APPLICATION IN THE HARD ICE CREAM

Powder Colour Taste Aroma Texture Overall

10g 3.93:0.87*  4.80£1.13* 4232094  427£1.08°  4.57x0.94°
20 ¢ 3.70£0.79°  4.231.10°  4.03£1.03*  4.20£0.89"  4.10+0.88"
30¢g 3.53£0.86"  3.67+0.99¢  4.07+0.87°  3.73£1.05°  3.77+0.73

=@=S5erbuk 10 gr ==@=Serbuk 20 gr=#=Serbuk 30 gr
=@==Cair 10 gr ==@==Cair 20 gr ==@=Cair 30 gr

Warna
5.00

4.00

@

Tekstur Aroma

Keseluruhan Rasa
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The optimum process condition was achieved at 100 rpm with a
concentration of 1,5%, which resulted on crystallization time (110
minutes), moisture content (1.32 %), ash content (1,05 %).
dissolving time (70 second), and antioxidant activity (59. 50%)

f
\\”\ w ‘\ “.» "‘\l\ A\ W ﬂ' Hl' ‘,‘Q /' /‘M‘o'

N7 CONCLUSION W

CHAPNTMIMY,
bvli‘

; \" I;"H



https://icfse.uns.ac.id/fourth-conference

|®ICFSE HOME CALL FOR PAPERS SUBMISSION DETAILS COMMITTEES CONTACT PAST CONFERENCE
<

STEERING COMMITTEE

Committee of ICFSE

STEERING COMMITTEE

1. Prof. Dr. Ir. Samanhudi, S.P., M.P.
2. Danar Praseptiangga, S.T.P., M.Sc., Ph.D

3. M. Zhukhuruf Zaman, S.P., M.Sc., Ph.D

\.@ICFSE HOME CALL FOR PAPERS SUBMISSION DETAILS COMMITTEES CONTACT PAST CONFERENCE
<

ORGANIZING COMMITTEE

Committee of ICFSE

ORGANIZING COMMITTEE

Chairman

« Dr. Ir. Dimas Rahadian Aji Muhammad, S.TP., M.Sc

.|'IDI'|ICFSE HOME CALL FON PAFERE EURHINRIGH DETAILE COMMITTEER CONTACT PFART CONFEREMCE
Ay

Co-Chalrman

# D, Ir. Achmad Ridwan Arivantore, 5 TP, M S

Sacralary

« Siswanti, 3. TP, M.8¢

= Hahmania Mur Arifah, 517, M5
Trisadiiraf

« Ardhoa Mustika San, 8 TP, M 8t

s Dl Afmbarsar, 5.H

Scientife Divislon

« Anastriyani Yulviatun TP, M
+ Prakoso Adi, 8. TR, M.8c
« Rizky Brisha Nuary, 8. TP, M.5¢

IT and Logistic Division

« Adhitya Pitara Sanjaya, 5 TR, M 5S¢



CALL FOR PAPERS SUBMISSION DETAILS COMMITTEES CONTACT PAST CONFERENCE

ADVISORY BOARD

Committee of ICFSE 2020

ADVISORY BOARD

1. Prof. Dr. Jamal Wiwoho, S.H., M.Hum. — Universitas Sebelas Maret (UNS), Indonesia
2. Prof. Dr. Ir. Ahmad Yunus, M.S. — Universitas Sebelas Maret (UNS), Indonesia
3. Prof. Dr. Okid Parama Astirin — Universitas Sebelas Maret (UNS), Indonesia

4. Prof. Dr. Syamsul Hadi — Universitas Sebelas Maret (UNS), Indonesia



	Slide 1
	Slide 2
	Slide 3
	Slide 4
	Slide 5
	Slide 6
	Slide 7
	Slide 8: SAMBILOLO INSTANT POWDER DRINK
	Slide 9: YIELD VALUE
	Slide 10: MOISTURE CONTENTS
	Slide 11: ASH CONTENTS
	Slide 12: CRYSTALLIZATION TIME
	Slide 13: DISSOLVING TIME
	Slide 14: ACIDITY LEVEL (pH VALUE)
	Slide 15: ANTIOXIDANT ACTIVITY
	Slide 16: APPLICATION IN THE HARD ICE CREAM
	Slide 17

