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FORMULASI NUTRASETIKAL SEDIAAN MINUMAN SERBUK JELLY
LIDAH BUAYA (Aloe vera (L.) Burm.f.) DENGAN
TEPUNG MAIZENA SEBAGAI PENGISI
Frencelia Yudi Kedu!, Maria Hilaria®

Program Studi Farmasi, Politeknik Kesehatan Kupang

Email: yudifrencelia@gmail.com

ABSTRAK

Latar Belakang: Nutrasetikal (nutraceutical) berasal dari kata “nutrition” yang bearti
nutrisi dan “pharmaceutical” yang berarti farmasi. Untuk meningkatkan kualitas dan
penerimaan, minuman herbal dikembangkan dalam bentuk serbuk dengan tambahan
tepung maizena sebagai bahan pengisi dan aloe vera sebagai zat aktif. Tujuan : Untuk
mendapatkan formulasi nutrasetikal sediaan minuman serbuk jelly lidah buaya (Aloe
vera (L.) Burm.f.) yang efektif serta aman, sebagai produk minuman kesehatan.
Pengujian karakteristik meliputi uji organoleptik, uji kadar air, uji waktu larut, uji alir,
uji sudut diam dan uji hedonik. Metode Peneltian: jenis penelitian yang dilakukan
adalah deskriptif. Hasil penelitian menunjukkan bahwa minuman serbuk jelly lidah
buaya yang paling disukai adalah formula I11; kadar air 1,82%, 2,1% dan 1,62%; waktu
larut 3,50%, 3,33% dan 3,21%; waktu alir 8,63%, 10,9% dan 6,95%; sudut diam
35,76%, 39%, dan 38,16%. Hedonik minuman serbuk jelly lidah buaya diolah dengan
metode perhitungan menunjukkan formula I11 paling disukai responden. Simpulan dari
penelitian ini adalah karakteristik organoleptis memenuhi standar SNI 3722-2018,
kadar air memenuhi standar SNI 01,0222-1995 waktu larut dan sudut diam memenuhi
syarat, tetapi karakteristik waktu alir tidak memenuhi syarat dan uji hedonik penilaian
keseluruhan aspek (warna, aroma, tekstur, rasa) Formula Ill adalah yang paling
disukai responden.

Kata Kunci: Nutrasetikal Lidah Buaya Tepung Maizena Minuman serbuk.
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NUTRACETIC FORMULATION OF ALOE VERA JELLY POWDER
BEVERAGE PREPARATION (Aloe vera (L.) Burm.f.)
WITH CORNSTARCH AS A FILLER
Frencelia Yudi Kedu', Maria Hilaria®

Pharmacy Study Program, Kupang Health Polytechnic

Email: vudifrencelia@gmail.com

ABSTRACK

Background: Nutraceutical comes from the word “nutrition” which means nutrition
and “pharmaceutical” which means pharmacy. To improve quality and acceptance,
herbal drinks were developed in powder form with the addition of cornstarch as a filler
and aloe vera as an active substance. Objective: To obtain a nutrasetical formulation
of aloe vera (Aloe vera L.) Burm.f.) jelly powder drink preparation that is effective and
safe as a health drink product. Characteristic testing includes organoleptic test, water
content test, dissolving time test, flow time test, dwell angle test and hedonic test.
Research Methods: The type of research conducted was experimental. The results
showed that the most preferred aloe vera jelly powder drink was formula III; water
content 1.82%, 2.1% and 1.62%; dissolving time 3.50%, 3.33% and 3.21%, flow time
8.63%, 10.9% and 6.95%, angle of repose 35.76%, 39%, and 38.16%. Hedonic of aloe
vera jelly powder drink processed by calculation method showed that formula Il was
most favored by respondents. The conclusion of this study is that the organoleptic
characteristics meet the SNI 3722-2018 standard, the water content meets the SNI
01.0222-1995 standard, the dissolving time and the angle of silence meet the
requirements, but the flow time characteristics do not meet the requirements and the
hedonic test assessment of all aspects (color, aroma, texture, taste) Formula IlI is the
most preferred by respondents.

Keywords: Aloe vera, powdered beverage, maize flour
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