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PENGARUH PENAMBAHAN EKSTRAK AIR:ETANOL (1:1) DARI GAMBIR
(Uncaria gambir Roxb) TERHADAP SIFAT KIMIA AIR KELAPA SELAMA
PENYIMPANAN SUHU DINGIN

Air kelapa merupakan bahan pangan yang mudah mengalami
kerusakan akibat aktivitas mikrobia. Upaya untuk mencegah kerusakan bahan
pangan dapat dilakukan dengan menambahkan ekstrak gambir. Katekin yang
terdapat dalam ekstrak gambir merupakan senyawa polifenol yang memiliki sifat
sebagai antioksidan dan antimikrobia.

Penelitian ini bertujuan untuk mengetahui pengaruh penambahan
ekstrak air:etanol (1:1) dari gambir terhadap sifat kimia air kelapa selama
penyimpanan suhu dingin. Penelitian ini menggunakan Rancangan Acak
Kelompok (RAK) yang didasarkan pada persentase penambahan ekstrak gambir
(0%, 0,15% dan 0,3%) dan lama penyimpanan (0, 2, 4 dan 6 hari). Analisis
dilakukan terhadap kadar gula reduksi, derajat keasaman (pH), dan total asam.
Data dianalisis dengan Anova, perbedaan yang nyata dianalisis dengan DMRT
pada tingkat kepercayaan 95%.

Hasil penelitian menunjukkan bahwa terdapat pengaruh lama
penyimpanan dan konsentrasi penambahan ekstrak gambir terhadap kadar gula
reduksi, pH, dan total asam air kelapa. Tidak ada pengaruh dari interaksi antar
lama penyimpanan dengan penambahan ekstrak gambir terhadap pH dan total
asam air kelapa selama penyimpanan suhu dingin. Penambahan ekstrak gambir
berbeda nyata pada kadar gula reduksi, pH, sedangkan pada total asam hanya
pada penambahan ekstrak gambir 0,15%.

Penambahan ekstrak gambir 0% memberikan stabilitas tertinggi
terhadap kadar gula reduksi. Penambahan ekstrak gambir 0,15% memberikan
stabilitas tertinggi terhadap pH. Penambahan ekstrak gambir 0,3% memberikan
stabilitas tertinggi terhadap total asam. Penelitian lebih lanjut perlu dilakukan
untuk mengetahui pengaruh penambahan ekstrak gambir pada sifat air kelapa
yang lain, misalnya pada sifat mikrobiologinya.

Kata Kunci . air kelapa, ekstrak gambir, kadar gula reduksi, pH, total asam
Kepustakaan : 57 (1992-2010)
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ABSTRACT

THERESIA DESSY KURNIAWATI. J 310 060 033

THE EFFECTS OF WATER:ETHANOL (1:1) EXTRACT OF GAMBIR (Uncaria
gambir Roxb) ON CHEMICAL CHARACTERISTICS OF COCONUT WATER
DURING COLD TEMPERATURE STORAGE

Coconut water is a type of food in which easily deformed due to
microbial activities. The effort to maintain its quality can be done by adding
gambir extract. Catechin found in gambir extract is polyphenol compound which
has antioxidant and antimicrobial charateristic.

The aim of this research is to know the addition effects of water:ethanol
(1:1) extract of gambir on chemical charateristics of coconut water during cold
temperature storage. The research uses group random design that is based in
addition extract percentage of gambir (0%, 0,15% and 0,3%) and length of
storage (0, 2, 4 and 6 days). Analysis is done on reduction sugar, acidity (pH),
and total acid. Data are analyzed using Anova, significant differences are
analyzed by DMRT on realibility level of 95%.

The results showed effects of long storage and addition of gambir
extract concentration to reduction sugar, acidity (pH), and total acid of coconut
water. There is no interaction effects from long storage with addition of gambir
extract to acidity and total acid of coconut water during cold temperature storage.
The addition of gambir extract have significant differences to reduction sugar and
acidity, while in total acid only in addition of gambir extract 0,15%.

The addition of gambir extract 0% provides the highest stability on
reduction sugar of coconut water. The addition of gambir extract 0,15% provides
the highest stability on acidity of coconut water. The addition of gambir extract
0,3% provides the highest stability on total acid of coconut water. More research
need to be done, to know the addition effects of gambir extract on other
characteristics of coconut water, such as on the microbiological characteristics.

Keywords : coconut water, gambir extract, reduction sugar, acidity, total acid
Literaturs : 57 (1992-2010)
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