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ABSTRAK

FORMULASI GRANUL EFFERVESCENT EKSTRAK KERING
JAMU KUNYIT ASAM DENGAN KOMBINASI ASAM SITRAT
DAN ASAM TARTRAT SEBAGAI SUMBER ASAM

JOHAN ROY HERIANTO
2443015012

TUJUAN: Tujuan dari penelitian ini adalah untuk mengetahui pengaruh dan
mendapatkan konsentrasi asam sitrat dan asam tartrat yang optimal terhadap
kualitas granul effervescent dari ekstrak kering jamu kunyit asam dengan
menggunakan parameter kadar air, dispersibilitas dan nilai pH. METODE:
Kombinasi sumber asam untuk formula granul effervescent adalah asam sitrat
2-4% dan asam tartrat 4-6%. Formulasi granul effervescent ekstrak kering
jamu kunyit asam dievaluasi pada organoleptik, kadar air, dispersibilitas,
nilai pH dan stabilitas fisik. Hasil akan dioptimalkan menggunakan desain
faktorial dengan 3 parameter yaitu kadar air, dispersibilitas dan nilai pH.
HASIL: Formulasi granul effervescent ditemukan bahwa bentuk granul,
warna kuning, bau spesifik, rasa manis asam dalam organoleptik yang
diperiksa oleh peneliti. Hal ini telah memenuhi persyaratan kadar air,
dispersibilitas dan nilai pH dengan hasil antara 4,15-4,80%, 117,14-149,08;
5.20-6.92 yang aman dikonsumsi. Selain itu juga memiliki stabilitas fisik
yang baik. Formulasi granul effervescent juga dioptimalkan menggunakan
desain faktorial. Formula optimal diperoleh dengan asam sitrat 3,11%
sedangkan 4.88% untuk asam tartrat. Hasil yang diberikan adalah kadar air
4.42%, dispersibilitas 131,28 detik dan nilai pH 6,24. KESIMPULAN:
Konsenfrasi asam sitrat dan asam tartrat memiliki pengaruh terhadap kadar
air, dispersibilitas, dan nilai pH sediaan granul effervescent. Formula optimal
diperoleh dengan asam sitrat 3,11% sedangkan asam tartrat 4,88%. Setiap
formula memenuhi persyaratan dan spesifikasi pada parameter kadar air,
dispersibilitas, dan nilai pH.

Kata kunci: jamu kunyit asam, ekstrak kering, granul effervescent, desain
faktorial, formula optimal .



ABSTRACT

FORMULATION OF EFFERVESCENT GRANULE OF TAMARIND
TURMERIC HERB DRIED EXTRACT WITH COMBINATION OF
CITRIC ACID AND TARTARIC ACID AS ACID SOURCE

JOHAN ROY HERIANTO
2443015012

OBJECTIVES: The aim of this work was to determine the effect and get the
optimum concentration of citric acid and tartaric acid on the quality content
of the effervescent granule of dried extract herb turmeric tamarind on the
parameters of water content, dispersibility and pH value. METHODS: The
acid source combination for granule effervescent formula was 2-4% citric
acid and 4-6% tartaric acid. The dried extract herb turmeric tamarind
effervescent granule formulation was evaluated its organoleptic, water
content, dispersibility, pH value and physic stability. It was optimized using
factorial design with 3 parameters that is water content, dispersibility and pH
value. RESULTS: The effervescent granule formulation was found that a
granule form, yellowness, spesific odor, sweet and sour taste in organoleptic
that was checked by researcher. It has fulfilled the water content,
dispersibility and pH value requirement with results between 4.15-4.80%,
117.14-149.08; 5.20-6.92 which safe to consume. In addition, it had good
physic stability. The effervescent granule formulation was also optimized
using factorial design and the optimum formula was obtained with 3.11%
citric acid while 4.88% for tartaric acid. It gave the results of water content
4.42%, dispersibility 131.28 seconds and pH value 6.24. CONCLUSION:
Concentration of citric acid and tartaric acid has an influence on water
content, dispersibility and pH value of effervescent granule preparations. The
optimum formula was obtained with 3.11% citric acid while 4.88% for
tartaric acid. Each formula meets the requirements and specifications on the
parameters of water content, dispersibility and pH values.

Keywords: tamarind turmeric herb, dried extract, ‘effervescent granule,
factorial design, optimum formula
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