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Comparison Of Determination Of Vitamin C Level In Candied Citrus Kasturi 
(Citrofortunella microcarpa) are Sold in Markets  In Alkalimetry and Iodimetry  

 

ABSTRACT 

Oranges have long been known as a source of Vitamin C. Vitamin C has 
many benefits for the body. Vitamin C is known as the prevention vitamin and can 
increase body immunity. Vitamin C which has a molecular weight of 176.13 and 
the molecular formula C6H8O6 is a compound that is easily oxidized. Kasturi Citrus 
(Citrofortunella microcarpa) is one of the Orange fruit species which is often 
processed into sweets in its intact form, its processing results in a decrease in 
Vitamin C levels compared to Vitamin C levels in fresh Kasturi Citrus fruits.  

This research is a study by comparing quantitative methods of alkalimetry 
and quantitative Iodymetry by direct titration of the solution of clear Candied 
Orange juice of Kasturi by determining the amount of titer solution that reacts to 
sample solutions that have been added to a certain amount of indicator or reagent. 
The results of the titration can be known by the color change in the test solution or 
sample solution. 

Based on the results of the tests that have been carried out, it is obtained 
Vitamin C levels from several samples of Kasturi Candied Orange. In the 
quantitative test Alkalimetry gets an average yield of 1.9 mg/g while in the 
quantitative test Iodymmetry gets an average yield of 1.99 mg/g. By comparison, 
the levels of Vitamin C in fresh Kasturi Citrus fruits are 7.3 mg/g. 

This study obtained results from a comparison of quantitative tests of 
alkalimetry and quantitative tests. Iodimetry did not have a different result. 

 

Keywords : Vitamin C, Candied Citrus Kasturi (Citrofortunella microcarpa), 
   Alkalimetry, Iodimetry 
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ABSTRAK 

 

Buah Jeruk sudah lama dikenal sebagai sumber Vitamin C. Vitamin C 
memiliki banyak manfaat bagi tubuh. Vitamin C dikenal sebagai vitamin pencegah 
sariawan dan dapat meningkatkan imunitas tubuh. Vitamin C yang memiliki berat 
molekul 176,13 dan rumus molekul C6H8O6 merupakan senyawa yang mudah 
teroksidasi. Buah Jeruk Kasturi (Citrofortunella microcarpa) adalah salah satu 
spesies buah Jeruk yang sering diolah menjadi manisan dalam bentuk utuh, 
pengolahannya mengakibatkan penurunan kadar Vitamin C dibandingkan dengan 
kadar Vitamin C dalam buah Jeruk Kasturi segar.  

Penelitian kali ini adalah penelitian dengan melakukan perbandingan 
metode kuantitatif Alkalimetri dan kuantitatif Iodimetri secara titrasi langsung 
terhadap larutan bening jus Manisan Jeruk Kasturi dengan penentuan jumlah 
larutan titer yang bereaksi terhadap larutan sampel yang telah ditambahkan 
indikator atau pereaksi dengan jumlah tertentu. Hasil titrasi dapat diketahui dengan 
perubahan warna pada larutan uji atau larutan sampel. 

Berdasarkan hasil pengujian yang telah dilakukan maka diperoleh kadar 
Vitamin C dari beberapa sampel Manisan Jeruk Kasturi. Pada uji kuantitatif 
Alkalimetri mendapatan hasil rata-rata 1,92 mg/g sedangkan pada uji kuantitatif 
Iodimetri mendapatkan hasil rata-rata 1,99 mg/g. Dengan perbandingan kadar 
Vitamin C pada buah Jeruk Kasturi segar sebesar 7,3 mg/g. 

Penelitian ini mendapatkan hasil dari perbandingan uji kuantitatif 
Alkalimetri dan uji kuantitatif Iodimetri tidak memiliki hasil yang berbeda jauh. 

Kata kunci : Vitamin C, Manisan Jeruk Kasturi (Citrofortunella microcarpa),  
  Alkalimetri, Iodimetri 
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