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ABSTRAK

NURUL ADHA SIREGAR “DAYA TERIMA TEH CELUP BUBUK KULIT
SALAK MENURUT MUTU FISIK DENGAN PERBEDAAN GRAM
PERSACHET” (DIBAWAH BIMBINGAN BERLIN SITANGGANG)

Kulit salak berperan sebagai penurunan kadar glukosa darah,
penghambat a-glukosidase dan peningkatan sensitivitas insulin. Senyawa
yang terdapat pada kulit buah salak berupa senyawa flavanoid yang dapat
menurunkan kadar glukosa darah.

Penelitian ini bertujuan untuk mengetahui daya terima teh celup
bubuk kulit salak berdasarkan parameter organoleptik meliputi warna,
rasa, dan aroma dengan perbedaan berat bubuk per sachet.

Penelitian dilakukan menggunakan metode eksperimen dengan tiga
perlakuan, yaitu A (4 gram), B (3 gram), dan C (2 gram), yang diuji oleh 30
panelis semi terlatih dari mahasiswa Politeknik Kesehatan Medan Jurusan
Gizi. Proses pembuatan teh celup meliputi penyortiran, pencucian,
pengeringan dengan cabinet dryer pada suhu 60°C selama 7 jam,
penggilingan, pengayakan, dan pengemasan ke dalam kantong teh celup
food grade.

Hasil uji organoleptik menunjukkan bahwa terdapat perbedaan
yang signifikan antar perlakuan terhadap warna, rasa, dan aroma teh
celup bubuk kulit salak (p < 0,05). Perlakuan A (4 gram) memperoleh nilai
tertinggi pada semua parameter dengan kategori “suka”, menghasilkan
seduhan teh yang lebih pekat, beraroma kuat, dan bercita rasa seimbang.
Dengan demikian, penggunaan 4 gram bubuk kulit salak per sachet
merupakan formulasi yang paling disukai panelis.

Penelitian ini membuktikan bahwa kulit salak dapat dimanfaatkan
menjadi produk minuman fungsional bernilai ekonomi dan berpotensi

sebagai alternatif minuman sehat bagi masyarakat.

Kata Kunci: Teh celup, Kulit salak, Uji organoleptik, Daya terima,

Minuman fungsional



ABSTRACT

NURUL ADHA SIREGAR: "ACCEPTABILITY OF SNAKE FRUIT PEEL POWDER
TEABAGS BASED ON PHYSICAL QUALITY WITH VARYING GRAMS PER
SACHET" (CONSULTANT: BERLIN SITANGGANG)

Snake fruit peel (Salak) is known to play a role in lowering blood glucose
levels, inhibiting alpha-glucosidase, and increasing insulin sensitivity. The
compounds found in the snake fruit peel, primarily flavonoids, are responsible for
its blood glucose-lowering effect.

This research aimed to determine the acceptability of snake fruit peel
powder teabags based on organoleptic parameters, including color, taste, and
aroma, across different powder weights per sachet.

The study employed an experimental method with three treatments: A (4
grams), B (3 grams), and C (2 grams). The samples were evaluated by 30 semi-
trained panelists who are students from the Nutrition Department of the Medan
Health Polytechnic. The teabag production process involved sorting, washing,
drying using a cabinet dryer at 60°C for 7 hours, grinding, sifting, and packaging
into food-grade teabags.

The results of the organoleptic test showed a significant difference among
the treatments for the color, taste, and aroma of the snake fruit peel powder
teabags (p < 0.05). Treatment A (4 grams) obtained the highest score for all
parameters, falling into the "liked" category, resulting in a tea infusion that was
more intense in color, had a stronger aroma, and a more balanced taste. Therefore,
the use of 4 grams of snake fruit peel powder per sachet was the formulation most
preferred by the panelists.

This study proved that Snake Fruit peel can be utilized as an economical
functional beverage product and has the potential to be a healthy drink alternative
for the public.

Keywords: Teabag, Snake Fruit Peel, Organoleptic Test, Acceptability, Functional
Beverage :
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