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ABSTRAK

ANALISIS MUTU FISIK DAN KIMIA (SERAT, VITAMIN C DAN
ANTIOKSIDAN) JUS BUAH SENDUDUK (MELASTOMA MALABATHRICUM L)
DENGAN PENAMBAHAN SARI JERUK KASTURI (CITRUS MACROCARPA)

Imelda Br Sitompul, Mincu Manalu, M.Gz, M.Kes
Politeknik Kesehatan Kementrian Kesehatan Medan
Email : Sitompulimelda440@gmail.com

Buah senduduk (Melastoma malabathricum L) merupakan tanaman liar yang tumbuh di
hutan Sumatera dan kaya senyawa antioksidan, flavonoid, vitamin C dan B1. Jeruk kasturi
(Citrus macrocarpa) memiliki kandungan vitamin C dan asam sitrat yang tinggi, dapat
memperbaiki cita rasa pada jus. Jus merupakan minuman yang dibuat dengan memblender
kemudian disaring hingga memperoleh jus yang lebih jernih.

Penelitian ini bertujuan untuk menganalisis mutu fisik (organoleptik) dan mutu kimia
(serat, vitamin C, dan antioksidan) jus buah senduduk dengan penambahan sari jeruk
kasturi. Metode Penelitian bersifat eksperimental dengan Rancangan Acak Lengkap
(RAL), 3 perlakuan dan 2 pengulangan. Perlakuan A (buah senduduk 100g + sari jeruk
kasturi 15ml), perlakuan B (100g+30ml), dan perlakuan C (100g+45ml), uji mutu fisik
dengan skala hedonik 1-5 dilakukan di Laboratorium Poltekkes Medan Jurusan Gizi. Uji
kimia dilakukan di Laboratorium Baristand Industri Medan (serat kasar) dan Saraswanti
Indo Genetech Bogor (vitamin C dan antioksidan). Data dianalisis dengan ANOVA dan uji
Duncan (a = 5%).

Hasil uji organoleptik menunjukkan bahwa Perlakuan C memperoleh nilai tertinggi pada
parameter, yaitu warna (4,4), tekstur (4,32), rasa (4,22), dan aroma (4,42), semua kategori
sangat disukai. Hasil uji ANOVA menunjukkan terdapat perbedaan antar perlakuan (p =
0,001 < 0,05). Hasil uji mutu kimia Perlakuan C menunjukkan kandungan serat kasar
3,84%, vitamin C 0,01 mg/100 g, dan antioksidan 127,22 mg/L dengan kategori sedang
berdasarkan nilai IC50.

Kesimpulan: Penambahan 45 ml sari jeruk kasturi pada 100 g buah senduduk
menghasilkan jus dengan mutu fisik dan kimia terbaik, berpotensi sebagai minuman
sumber serat dan antioksidan. Disarankan penelitian lanjutan untuk meningkatkan stabilitas
vitamin C dan mengeksplorasi variasi olahan buah senduduk lainnya.

Kata Kunci: Jus, buah senduduk, jeruk kasturi, mutu fisik, mutu kimia (serat, antioksidan
dan vitamin C).
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ABSTRACT

Physical and Chemical Quality Analysis (Fiber, Vitamin C, and Antloxidants) of
Malabar Melastome (Melastoma malabathricum 1.) Fruit Julce Fortified with
Calamansi Lime (Citrus macrocarpa) Julce

Imelda Br Sitompul, Mincu Manalu, S.Gz, M.Kcs
Medan Health Polytechnic of the Ministry of Health
Email: Sitompulimeldad40@ gmail.com

Malabar melastome (Melastoma malabathricum 1..) fruit is a wild plant indigenous
to the forests of Sumatra that is rich in antioxidant compounds, flavonoids, vitamin C, and
vitamin B1. Calamansi lime (Citrus macrocarpa) contains high levels of vitamin C and
citric acid. which can significantly enhance the sensory flavor profile of fruit juice.
Developing a clarified juice by blending and straining these fruits offers a strategic way to
create a hcallh-promoting beverage.

This study aimed to analyze the physical (scnsory) quality and chemical quality
(crude fiber, vitamin C, and antioxidants) of Malabar melastome fruit Jjuice fortified with
varying amounts of calamansi lime juice.

This experimental research employed a Completely Randomized Design (CRD)
comprising three treatment formulations with two replications: Treatment A (100 g Malabar
melastome fruit + 15 mL calamansi lime juice), Treatment B (100 g + 30 mL), and
Treatment C (100 g + 45 mL). Physical quality was evaluated using a 1-5 hedonic scale at
the Nutrition Laboratory of Medan Health Polytechnic. Chemical analyses were performed
at the Medan Industrial Baristand Laboratory (for crude fiber) and the Saraswanti Indo
Genentech Laboratory, Bogor (for vitamin C and antioxidants). Data were statistically
anatyzed using a onc-way Anatysis of Variance ( ANOVA), followed by Duncan's Multiple
Range Test (a = 5%).

The sensory evaluation demonstrated that Treatment C achieved the highest
preference scores across all parameters: color (4.40), texture (4.32), taste (4.22), and aroma
(4.42), all falling within the "highly liked" category. The ANOVA test revealed statistically
significant differences among the treatments (p = 0.001 < 0.05). Chemical analysis of
Treatment C showed a crude fiber content of 3.84%, vitamin C content of 0,01 mg/100 g,
and an antioxidant activity of 127.22 mg/L, which is classificd as moderate based on its
IC50 value.

Fortifying 45 mL of calamansi lime juice into 100 g of Malabar melastome fruit
produced juice with optimal physical and chemical propertics, demonstrating strong
potential as a functional beverage rich in fiber and antioxidants. Further studies are
rccommended to enhance vitamin C stability and explore other product variations.

Keywords: Malabar melastome, calamansi lime, fruit juice, crude fiber, antioxidant.
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