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ABSTRAK

Pemanfantan Buah Karamunting Schagal Pewarna Alami Makanan, Maraknya industri pangan yang
i sant ini tuihk dambang dengun kenaikan koablitas prodok yang dibasillamn sena tinghal beamuanan babumn
yang digunakan, Sehingea banyak kita jompai kasus-kasos kerasconan makanan, haik dikaremakan prodok
kadaluwarsa dan wiah ennfeksi mikroorganisme berbahaya atan penggunaan bahan kimia ataw sintctik vang
berbahaya sebhagai pewarna makanan. Penelitian ini melibatkan beberapn proses dan mbupan bertormt - turat
mulal dari penyiapan bahan., pengamamn fitokimia ckstrak., penapisan aktivims penangkapan radikal
bBebun dan g akuvitas antickadan eloamb. Peogamaton Glokimsa ckstrnk buabh  kmomunting  melipoti
pemeriksann kandungan phenol, flavoooid, dan anmtosianin. Pembuatan cksorak dilokokan denpan cara
IS SO TaaNt

il pencshitiun yang diperolsh bahwa hasil aji firokimia buah segar dan baah kering ramunting adabab: (o)
Anosianin pada buah segar adalah 0,65 mg CGE/g DW dan buah kering sebesar (0,5 mg CGESgr DW., (b))
total Fenol poda buah segar adalab 15,05 mg GAEy DW dan baab kerng swhesar 13,61 my GAES DW, ()
total Flavonoid buah segar adalab 15,15 mp RISe DW dan buah kering sehesar 1 3,437 mg REgE DW. Adapun
Eoasid ujs organolepuk testudep munuman sirup komsersial dan sineg vang diberiban ekstrak buab banuanuniing
(sirop karmmunting ) adalab; (0) basil oji semors menonokkan babwa sirop komemnaal dengan pewama
smtesis dard warms Iebibh disukai (skor 6), aroma agak disukal (skor 5), resa apak disukai (skor 4.8),
kekentalan disukia (skor 5.6, (b) hasal up sensons  meranjukkon babhwa simop dengan pesiarna buah
kvmmwinting fsirup karamuonting dar warma sebagion besar panclis netral (skor 4.3), demikian jugs dengan
o (skor 4.4) | sedongloan taso seak disublos ishor 5.4 kebentahos jugs opak disubos) (35,45

Kata kuncd : buuh kspurmunting . powarns alamy, antioksaulon, crganoleptic.
ABSTRACT

Utilization OF Carsununting Frudt As Natural Dyes Foods, The msod of e euisting food aelustey siss ool
maiched by the increase in the qualiny of products produced and the level of safety of matcrials used. So
muny of us cncounter cases of food pononing. both duc o n.xpu\\! pnu.hkb und bave been infected with
barmiul microorgantsass or the ese of haomiel ok sl o sy s as Lood coloring The study
mvolvwed scveral processes amd sucocssive stuges rmging from matcnal preparsnon, phytochemical
ubservation ol extracts, screcning of free radscol capture scusiy., ond antbonbdant activity  test exbraces,
Phyiochemical obscrvanons of cammmunting fruit extract included examination of phenol. flavonoid. and
anthocyusin content, Makine e oxtract is done by muaccrsibon,

The results showed that the results of phytochemical wost of fresh fruit and dried fruir knramunting is; (a)
Antocvanin in fresh fruir was 0,65 mg CGE / ¢ DW and dricd truit of 9.5 mg CGE 7/ 2 DW, (b) 10wl Phenol
m fresh frudt wis IS0S me GAE / ¢ DW and deosed frast of 1361 me GAE /g DW, (o) wtal fresh fruat
Flavonosds were 15,15 mg RE/ ¢ DW and dricd fruit of 13,45 mg RE / g DW. The resolts of arganoleptic
wsis of commercind syrup boeverages and syrup given kornusmunines rog caomet uramuniing syrupd wene (a)
the sensory test results indicared that commercial syrup with colorant synthesis of color is preferred (score 6),
preferred scent (score S), preforred tasic (score 4.8), pecterred viscosity (score 3.6), (b) scasory assay results
showed that syrop with karamunting frait color / kammmnting syrup of the color of mast of the neutral
panclists (score 4.3), as well as the scent (scorc 4.4), while the wste was favored (scaore 5.4), viscosity was
alsopreferrediS 4.

Koy wordy @ kaconanting frofs, nataral dyes, antiosufnis, organobepbos
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