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ABSTRAK

Kombucha simplisia jambu bol merupakan minuman yang difermentasi selama 7
hari dengan gula dan kultur ragi simbiotik SCOBY (Symbiotic Culture of Bacteria
Yeast). Tujuan penelitian ini untuk mengetahui pengaruh variasi starter SCOBY
dengan fermentasi 7 hari terhadap kombucha simplisia buah Jambu bol (Syzygium
malaccencse (L) Mer & Perry) sebagai alternatif minuman fungsional terhadap
warna, rasa, aroma, dan pH. Penelitian ini menggunakan Rancangan Acak Lengkap
(RAL), dengan 3 kali ulangan percobaan dengan perbedaan penambahan starter 25
mL, 50 mL, 100 mL sehingga menghasilkan 9 unit percobaan difermentasi selama
7 hari, uji hedonik, pengukuran pH dengan pH meter, setelah itu uji aktivitas
antioksidan dengan menggunakan spektrofotometri Uv-Vis. Aplikasi SPSS statistik
digunakan untuk menganalisa data. Hasil penelitian menunjukkan penambahan
starter SCOBY memberikan pengaruh nyata terhadap dan uji hedonik meliputi
warna, rasa dan aroma. Produk kombucha simplisia jambu bol yang dapat diterima
oleh panelis, yaitu Formulasi 1 skor 1 dengan kriteria “sangat suka” dengan nilai
sebesar 1,96%. Hasil pengukuran pH pada formulasi 1, 2, dan 3 yaitu 2,38, 2,36
dan 2,34. Hasil pengujian aktivitas antioksidan Fomulasi 1 31%, untuk formulasi 2
29% dan 32%. Namun, penambahan starter tidak berdampak signifikan terhadap
aktivitas antioksidan, hal ini didasarkan pada nutrisi yang diberikan. Perlunya
optimasi formulasi kombucha simplisia jambu bol untuk aktivitas antioksidan dan
penyesuaian pH untuk lambung.

Kata kunci: aktivitas antioksidan, jambu bol, kombucha SCOBY



THE EFFECT OF VARIONS OF STARTER SCOBY WITH 7
DAY FERMENTATION ON KOMBUCHA SIMPLISIA GUAVA
BOLL FRUIT (Syzygium malaccense (L) Mer & Perry) AS AN
ALTERNATIVE FOR FUNCTIONAL

Aini Nur Khotimah

24041119055

ABSTRACT

Kombucha simplicia guava bol is a drink that is fermented for 7 days with sugar
and SCOBY (Syimbiotic Culture of Bakteria Yeast). The purpose of this study was
to determine the effect of variations of SCOBY starter with 7 days of fermentation
on kombucha simplicia guava bol fruit (syzygium malaccencse (L) Merr & Perry)
as an alternative functional drink on color, taste, aroma, and pH. This study used
a completely randomized design (CRD), with 2 experimental repetitions with
differences in the addition of starter 25 mL, 50 mL, 100 mL resulting in 9
exoerimental units fermented for 7 days, hedonic tests, measuring pH with a pH
meter after that testing the antioxidant activity using Uv-Vis spectrophotometry.
The SPSS statistical application is used to analyze data. The result showed that the
addition of SCOBY starter had a significant effect on hedonic tests including color,
taste and aroma. The guava simplicia kombucha product that was acceptable to the
panelists was Formulation 1 with a score of 2 with the criteria of “very like” with
a score of 1,96%. The result of pH measurements in formulations 1,2 and 3 were
2,38, 2,36 and 2,34. The test resultfor the antioxidant activity of Formulation 1 were
31%, for Formulation 2 were 29% and 32%. However, the addition pf starter did
not have a significant impact on antioxidant activity, this was based on the nutrition
provided. The nee for further testing of guava simplisicia kombucha for antioxidant
activity and pH adjustment for the stomach.

Keywords: antioxidant activity, guava bol, kombucha SCOBY
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