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ABSTRAK

PUTRI ANUGRAH “ PENGARUH TEKNIK PENGERINGAN
MINUMAN HERBAL TINUKTUK MENGGUNAKAN CABINET DRYER
PADA SUHU DAN WAKTU YANG BERBEDA TERHADAP DAYA
TERIMA, KADAR ABU DAN KADAR AIR” (DIBAWAH BIMBINGAN
NOVRIANI TARIGAN).

Minuman terpopuler kedua setelah air putih di dunia adalah
minuman herbal yang dibuat dari daun, cabang, dan ranting tanaman
Camellia sinensis. Di Indonesia terdapat makanan tradisional yaitu
tinuktuk yang masih diolah dengan waktu yang lama dan penggunaan alat
yang kuno, sehingga perlu dikembangkan menjadi minuman herbal agar
bisa dikonsumsi setiap saat.

Tujuan penelitian untuk mengetahui daya terima, kadar abu dan
kadar air pada minuman herbal tinuktuk dengan pengeringan cabinet
dryer pada suhu dan waktu yang berbeda.

Metode penelitian bersifat eksperimental menggunakan rancangan
acak lengkap (RAL), dua perlakuan dan dua kali ulangan. Uji Daya terima
dilakukan melalui panelis berdasarkan uji kesukaan sebanyak 50 orang
mahasiswa Politeknik Kesehatan Medan dengan parameter warna,
aroma, rasa dan after taste. Uji kimia kadar abu dan kadar air
menggunakan AOAC 2005 dengan metode gravimetri.

Hasil penelitian uji kesukaan menunjukkan bahwa minuman herbal
tinuktuk pada perlakuan MT2 (suhu 55°C;5 jam) memiliki daya terima
secara signifikan lebih disukai oleh panelis. Mutu kimia tinuktuk kering
pada perlakuan MT1 (suhu 50°C;7 jam) memiliki kadar air 5,05% dan
kadar abu 10,03% kemudian pada perlakuan MT2 (suhu 55°C;5 jam)
memiliki kadar air 4,77% dan kadar abu 10,74%. Berdasarkan hasil
tersebut kadar air dan kadar abu pada 2 perlakuan tinuktuk kering sesuai
SNI.

Kata kunci : Daya terima, kadar abu, kadar air, minuman herbal, tinuktuk.
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ABSTRACT

PUTRI ANUGRAH “THE EFFECT OF DRYING TECHNIQUE OF
TINUKTUK HERBAL DRINK USING CABINET DRYER AT DIFFERENT
TEMPERATURES AND TIMES ON ACCEPTABILITY, ASH CONTENT
AND WATER CONTENT” (CONSULTANT: NOVRIANI TARIGAN).

The second most popular drink after water in the world is a herbal
drink made from leaves, branches, and twigs of the Camellia sinensis plant.
In Indonesia, there is a traditional food, namely Tinuktuk, which is still
processed for a long time and using ancient tools, so it needs to be
developed into a herbal drink so that it can be consumed at any time.

The purpose of the study was to determine the acceptability, ash
content, and water content of Tinuktuk herbal drinks with cabinet drying at
different temperatures and times.

The research method was experimental using a completely
randomized design (CRD), two treatments, and two replications. The
Acceptability test was carried out through panelists based on a preference
test of 50 students of the Medan Health Polytechnic with parameters of
color, aroma, taste, and aftertaste. Chemical test of ash content and water
content using AOAC 2005 with the gravimetric method.

The results of the preference test showed that the herbal Tinuktuk
drink in the MT2 treatment (temperature 55°C; 5 hours) had significantly
higher acceptability by the panelists. The chemical quality of dry Tinuktuk in
the MT1 treatment (temperature 50°C; 7 hours) had an air content of 5.05%
and an ash content of 10.03% then in the MT2 treatment (temperature 55°C;
5 hours) had an air content of 4.77% and an ash content of 10.74%. Based
on the results of the water content and ash content in the 2 dry Tinuktuk
treatments according to SNI.

Keywords: Acceptability, Ash Content, Water Content, Herbal Drinks,
Tinuktuk.
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