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ABSTRACT

Kimchi is a fermented food known to be rich in probiotics and vitamins, including
vitamin C (ascorbic acid), which plays a crucial role as an antioxidant in the
body. The addition of natural ingredients like jicama, which also contains vitamin
C, is expected to enhance the nutritional value of kimchi. This study aims to
compare the levels of ascorbic acid in Chinese cabbage kimchi and Chinese
cabbage kimchi with the addition of jicama fruit. This was a quantitative
descriptive study with a laboratory-based approach using the iodimetric titration
method. The research was conducted at the Chemistry Laboratory for Food and
Beverages, Department of Medical Laboratory Technology, Medan Health
Polytechnic, in May 2025. The samples used were Chinese cabbage kimchi and
Chinese cabbage kimchi with added jicama fruit, each fermented for 13 hours and
182 howrs. The results showed that the ascorbic acid level in the Chinese
cabbage kimchi increased from 73.92 mg/100g to 75.73 mg/100g. In the Chinese
cabbage kimchi with added jicama, the level increased from 14.08 mg/100g to
17.60 mg/100g. It can be concluded that the fermentation process increases the
ascorbic acid content in both types of kimchi, but the highest level was found in
the Chinese cabbage kimchi without the addition of jicama.

Keywords: Ascorbic acid, fermentation, iodimetric titration, kimchi
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ABSTRAK

Kimchi merupakan makanan fermentasi yang dikenal kaya akan probiotik dan
vitamin, salah satunya adalah Vitamin C (asam askorbat) yang berperan penting
sebagai antioksidan dalam tubuh. Penambahan bahan pangan alami seperti
bengkoang yang juga mengandung Vitamin C diharapkan dapat meningkatkan
nilai gizi kimchi. Penelitian ini bertujuan untuk membandingkan kadar asam
askorbat pada kimchi sawi putih dan kimchi sawi putih dengan penambahan buah
bengkoang. Jenis penelitian ini adalah deskriptif kuantitatif dengan pendekatan
laboratorium menggunakan metode titrasi iodimetri. Penelitian dilakukan di
Laboratorium Kimia Kesehatan Makanan dan Minuman Jurusan Teknologi
Laboratorium Medis Poltekkes Kemenkes Medan pada bulan Mei 2025. Sampel
yang digunakan adalah kimchi sawi putih dan kimchi sawi putih dengan
penambahan buah bengkoang, masing-masing difermentasi selama 13 jam dan
182 jam. Hasil penelitian menunjukkan bahwa kadar asam askorbat pada kimchi
sawi putih meningkat dari 73,92 mg/100g menjadi 75,73 mg/100g, sedangkan
pada kimchi sawi putih dengan penambahan bengkoang meningkat dari 14,08
mg/100g menjadi 17,60 mg/100g. Dapat disimpulkan bahwa proses fermentasi
meningkatkan kadar asam askorbat pada kedua jenis kimchi, namun kadar
tertinggi ditemukan pada kimchi sawi putih tanpa penambahan bengkoang.
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