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ABSTRAK 

 
CATHARINE ANGELY “PENGARUH TEKNIK PENGOLAHAN MINUMAN 
HERBAL TINUKTUK MENGGUNAKAN BLENDER DAN TUMBUK 
TERHADAP DAYA TERIMA, KADAR ABU DAN KADAR AIR” (DIBAWAH 
BIMBINGAN NOVRIANI TARIGAN) 

Minuman herbal adalah minuman dari bahan rempah-rempah yang 
bermanfaat bagi kesehatan setelah air putih. Tinuktuk merupakan sambal 
khas Simalungun yang dipercaya mempercepat pemulihan ibu setelah 
melahirkan, lalu dikembangkan menjadi minuman herbal tinuktuk berbahan 
dasar seperti jahe merah, kencur, bawang merah, bawang putih, lada hitam, 
kemiri, andaliman, lengkuas, labu kuning, kecombrang, jeruk nipis, kunyit, 
dan garam. 

Penelitian ini bertujuan untuk mengetahui pengaruh teknik 
pengolahan minuman herbal tinuktuk menggunakan teknik pengolahan 
blender dan tumbuk terhadap daya terima, kadar abu, dan kadar air. 

Metode penelitian ini bersifat eksperimental menggunakan 
rancangan acak lengkap (RAL) sederhana, dua perlakuan dan dua 
pengulangan. Uji daya terima dilakukan terhadap 50 panelis pada 
mahasiswa jurusan gizi Poltekkes Kemenkes Medan yang menilai warna, 
aroma, rasa, dan aftertaste. Uji kimia mencakup kadar abu dan kadar air 
menggunakan metode gravimetri berdasarkan AOAC 2005. Analisis data 
menggunakan uji t independen untuk mengetahui perbedaan signifikan 
terhadap teknik pengolahannya. 

Hasil penelitian uji daya terima menunjukkan bahwa teknik 
pengolahan blender (MT1) lebih disukai oleh panelis dibandingkan teknik 
pengolahan tumbuk (MT2). Hasil uji mutu kimia menunjukkan kadar abu 
8,58% diblender dan 9,08% ditumbuk sedangkan kadar air 4,78% ditumbuk 
dan 6,85% diblender sudah memenuhi standar SNI. Penelitian lanjutan 
diperlukan untuk mengkaji pengaruh daya simpan terhadap kualitas serbuk 
minuman herbal tinuktuk dari teknik pengolahan blender dan tumbuk. 

 
Kata kunci : Minuman Herbal, Tinuktuk, Teknik Pengolahan, Blender, 
Tumbuk, Daya Terima, Kadar Abu, Kadar Air. 
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ABSTRACT 
 

CATHARINE ANGELY “THE EFFECT OF TINUKTUK HERBAL DRINK 
PROCESSING TECHNIQUE USING BLENDER AND STONE GRINDER 
ON ACCEPTABILITY, ASH CONTENT AND WATER CONTENT” 
(CONSULTANT: NOVRIANI TARIGAN) 

 
Herbal drinks are drinks made from spices that are beneficial for 

health, after drinking water. Tinuktuk is a typical Simalungun chili sauce that 
is believed to accelerate the recovery of mothers after giving birth, then 
developed into a Tinuktuk herbal drink made from ingredients such as red 
ginger, kencur, shallots, garlic, black pepper, candlenuts, Andaliman, 
galangal, pumpkin, torch ginger, lime, turmeric, and salt. 

This study aims to determine the effect of Tinuktuk herbal drink 
processing techniques using a blender and mash processing techniques on 
acceptability, ash content, and water content. 

This research method was experimental using a simple completely 
randomized design (CRD), two treatments, and two replications. An 
acceptability test was conducted on 50 panelists of nutrition students of 
Poltekkes Kemenkes Medan who assessed color, aroma, taste, and 
aftertaste. Chemical tests included ash content and water content using the 
gravimetric method based on AOAC 2005. Data analysis used an 
independent t-test to determine significant differences in processing 
techniques. 

The results of the acceptability test study showed that panelists 
preferred the blender processing technique (MT1) compared to the 
pounding processing technique (MT2). The results of the chemical quality 
test showed that the ash content of 8.58% was blended and 9.08% was 
pounded, while the water content of 4.78% was pounded and 6.85% was 
blended had met SNI standards. Further research is needed to examine the 
effect of shelf life on the quality of Tinuktuk herbal drink powder from the 
blender and pounding processing techniques. 

Keywords: Herbal Drink, Tinuktuk, Processing Technique, Blender, 
Pounding, Acceptability, Ash Content, Water Content. 
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