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INTISARI

Bunga telang (Clitoria ternatea L) adalah salah satu tanaman yang sedang
populer di Indonesia, dan mengandung senyawa kimia seperti tanin, karbohidrat,
saponin, flavonoid, glikosida flavonol, protein, alkaloid, dan antosianin. Salah satu
pemanfaatan bunga telang yang mudah diterapkan, memperpanjang umur simpan
dan memudahkan dalam penyimpanan produk yaitu dengan mengolah menjadi
serbuk instan. Serbuk instan merupakan produk pangan setengah jadi berbentuk
serbuk atau butiran halus terbuat dari bahan rempah, biji, buah, atau bunga. dan
biasa disajikan secara cepat dengan cara diseduh yang penggunaanya dapat larut
dalam air. Tujuan dari penelitian ini adalah untuk mengetahui pengaruh variasi
kadar maltodekstrin dan suhu pengeringan terhadap kualitas serbuk instan bunga
telang terenkapsulasi.

Metode penelitian yang digunakan rancangan faktorial yang disusun secara
RAK (Rancangan Acak Kelompok). Pengelompokan berdasarkan waktu
pembuatan, yang terdiri dari 2 faktor yaitu faktor pertama adalah perlakuan varietas
kadar maltodekstrin (V) terdiri dari 3 taraf yaitu V1 (10%), V2 (20%), V3 (30%) dan
faktor kedua adalah perlakuan suhu pengeringan (T) yang terdiri dari 3 taraf yaitu
T1 (70°C), T2 (80°C), T3(90°C), sehingga didapatkan 9 kombinasi perlakuan. Setiap
perlakuan dilakukan 3 kali pengulangan. Hasil penelitian menunjukkan variasi
kadar maltodekstrin dan suhu pengeringan serbuk instan bunga telang berpengaruh
nyata. Nilai tertinggi pada aktivitas antioksidan 51,47% (V1T1), kadar antosianin
47,36mg/g (V1T1), nilai kadar air dari semua perlakuan memenuhi syarat SNI
dibawah 12%, nilai waktu larut tercepat yaitu 16,67 detik (V3T3), warna 69,63 (L*)
pada sampel V3T3, 2,57 (a*) pada sampel V1T2, -19,23 (b*) pada sampel V3T2.

Kata kunci: Bunga telang, enkapsulasi, maltodekstrin, serbuk instan, antosianin
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THE EFFECT OF VARIATIONS IN MALTODEXTRIN CONTENT AND DRYING
TEMPERATURE ON THE QUALITY OF ENCAPSULATED BUTTERFLY PEA
INSTANT POWDER (Clitoria ternatea L)

By:
Regina Dikki Mbabho
201821005

ABSTRACT

Butterfly pea (Clitoria ternatea L) is a popular plant in Indonesia that contains
chemical compounds such as tannins, carbohydrates, saponins, flavonoids, flavonol
glycosides, proteins, alkaloids, and anthocyanins. The processing of telang flower into instant
powder can extend the shelf life and make it easier to store the product. The instant powder is
a semi-finished food product in the form of powder or fine granules made from spices, seeds,
fruit, or flowers. It is usually served quickly by brewing, as its use can dissolve in water. This
study aimed to determine the effect of variations in maltodextrin content and drying
temperature on the quality of encapsulated telang flower instant powder.

The research method used was a factorial design which was arranged in an RBD
(Randomized Block Design). The grouping was based on the time of manufacture,consistingg
of 2 factors, including the first factor was the treatment of varieties with maltodextrin content
(V) consisting of 3 levels, including V1 (10%), V2 (20%), and V3 (30%). The second factor was
drying temperature treatment (T) consisting of 3 levels, including T1 (70°C), T2 (80°C), and
T3 (90°C). Therefore, 9 treatment combinations were obtained. Each treatment was repeated
3 times. The results showed that the variation of maltodextrin content and drying temperature
of instant powder of butterfly pea had a significant effect. The highest value was found in
antioxidant activity 51.47% (V1T1), anthocyanin content 47.36mg/g (V1T1), water content of
all treatments met the SNI requirements below 12%, soluble time fastest 16.67 seconds (V3T3),
color 69.63 (L*) in sample V3T3, 2.57 (a*) in sample V1T2, and -19.23 (b*) in sample V3T2.

Keywords: Butterfly pea, encapsulation, maltodextrin, instant powder, anthocyanin
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