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INTISARI 

Penelitian ini bertujuan untuk mengevaluasi pengaruh suhu dan lama 

pengeringan intermiten terhadap karakteristik kimia dan fisik serbuk bunga telang 

(Clitoria ternatea L.). Pengeringan intermiten dilakukan dengan suhu awal 70°C 

selama 3 jam, dilanjutkan fase tempering selama 1 jam, kemudian dilanjutkan 

dengan suhu pengeringan lanjutan sebesar 70°C (P1), 60°C (P2), dan 50°C (P3). 

Sebagai pembanding digunakan pengeringan kontinu pada suhu 70°C selama 7 jam 

(P0). Parameter yang dianalisis meliputi aktivitas antioksidan, kadar antosianin, 

konstanta degradasi dan waktu paruh, kadar air, kelarutan, serta warna (L*, a*, b*, 

C*, h°, dan ΔE). 

Hasil penelitian menunjukkan bahwa perlakuan pengeringan berpengaruh 

sangat nyata terhadap kadar antosianin, laju degradasi, kadar air, dan beberapa 

parameter warna, tetapi tidak berpengaruh signifikan terhadap aktivitas antioksidan 

dan kelarutan. Perlakuan P3 menghasilkan kadar antosianin tertinggi sebesar 31,50 

mg/100 g, kadar air terendah (5,04%), serta warna yang paling mendekati bunga 

telang segar. Perlakuan P2 menunjukkan kestabilan antosianin terbaik dengan nilai 

konstanta degradasi terkecil dan waktu paruh terpanjang, serta kelarutan tertinggi 

(79,73%). Berdasarkan hasil penelitian, metode pengeringan intermiten dengan 

penurunan suhu bertahap direkomendasikan untuk mempertahankan kualitas kimia 

dan fisik serbuk bunga telang.  

 

 

Kata kunci: Bunga Telang, Serbuk, Pengeringan Intermiten, Tempering, Kadar 
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ABSTRACT 

 

This study aimed to evaluate the effect of temperature and duration of 

intermittent drying on the chemical and physical characteristics of butterfly pea 

flower (Clitoria ternatea L.) powder. Intermittent drying was carried out at an 

initial temperature of 70°C for 3 hours, followed by a tempering phase for 1 hour, 

and then continued at subsequent drying temperatures of 70°C (P1), 60°C (P2), 

and 50°C (P3). As a control, continuous drying was applied at 70°C for 7 hours 

(P0). The analyzed parameters included antioxidant activity, anthocyanin content, 

degradation constant and half-life, moisture content, solubility, and color attributes 

(L*, a*, b*, C*, h°, and ΔE). 

The results showed that drying treatment had a highly significant effect on 

anthocyanin content, degradation rate, moisture content, and several color 

parameters, but had no significant effect on antioxidant activity and solubility. 

Treatment P3 resulted in the highest anthocyanin content (31.50 mg/100 g), the 

lowest moisture content (5.04%), and the closest color resemblance to fresh 

butterfly pea flowers. Treatment P2 exhibited the best anthocyanin stability, with 

the lowest degradation constant, the longest half-life, and the highest solubility 

(79.73%). Based on the result, intermittent drying with gradual temperature 

reduction is recommended to maintain the chemical and physical quality of butterfly 

pea flower powder.  
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