ABSTRAK

PENGARUH SUHU DAN DURASI PENYIMPANAN TERHADAP KADAR
VITAMIN C PADA JUS JAMBU BIJI MERAH (Psidium guajava L.)
MENGGUNAKAN METODE SPEKTROFOTOMETRI

Rafi Pratama Hartono, 2021
Pembimbing | : Demes Chornelia Maratantiningtyas, S.Si., M.Sc
Pembimbing Il : Cherry Azaria, dr. M Kes

Jambu biji merah merupakan buah dengan kandungan vitamin C yang tinggi. Buah
jambu biji merah dapat dimakan langsung ataupun dibuat jus. Saat ini banyak dijual
jus buah langsung dalam botol dan kebanyakan tidak langsung dikonsumsi.
Kandungan vitamin C dapat berubah dipengaruhi beberapa faktor, diantaranya suhu
dan durasi penyimpanan. Tujuan penelitian ini adalah untuk mengetahui adanya
pengaruh suhu dan durasi penyimpanan terhadap kadar vitamin C dalam jus jambu
biji merah. Jus jambu biji merah disimpan selama 0, 15, 30, dan 60 menit. Suhu
penyimpanan yang digunakan, yaitu suhu ruang (29°C) dan suhu dingin (4°C).
Penentuan kuantitatif kadar vitamin C menggunakan metode spektrofotometri UV-
Vis. Data dianalisis secara statistik one way ANOVA dengan o = 0,05 dan
dilanjutkan dengan post-hoc LSD. Hasil penelitian menunjukkan, terdapatnya
perbedaan rerata yang signifikan (p = 0,000) pada kadar vitamin C yang disimpan
dengan suhu dan durasi penyimpanan yang berbeda. Simpulan, suhu dan durasi
penyimpanan memengaruhi kadar vitamin C pada jus jambu biji merah. Kadar
vitamin C pada jus jambu biji merah semakin menurun baik disimpan dalam suhu
ruang maupun suhu dingin serta semakin lama durasi penyimpanan. Kadar vitamin
C tertinggi pada durasi penyimpanan pada menit 15 dan suhu ruang (£29°C) sebesar
36,66 mg/100gr.

Kata kunci : suhu penyimpanan, durasi penyimpanan, vitamin C, spektrofotometri
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ABSTRACT

THE EFFECT OF STORAGE TEMPERATURE AND DURATION ON
VITAMIN C CONTENT IN RED GUAVA (Psidium guajava L.) JUICE
USING SPECTROPHOTOMETRY METHOD

Rafi Pratama Hartono, 2021
Supervisor I : Demes Chornelia Maratantiningtyas, S.Si., M.Sc
Supervisor Il : Cherry Azaria, dr. M Kes

Red guava (Psidium guajava L.) is a fruit contain of high vitamin C. It can be
consumed directly or as a juice. Nowadays fruit juices are sold in variants
packaging and not consume as soon as it’s been made. Vitamin C concentration
are influenced by several factors, such as temperature and storage duration. The
purpose of this study was to determine the effect of temperature and storage
duration on vitamin C levels in red guava juice. The method were using 2 bottles of
red guava juice stored in a room temperature (30°C) and cold temperature (4°C)
and determine Vitamin C levels in that bottles at 0, 15, 30, and 60 minute.
Quantitative determination were using UV-Vis spectrophotometry method. Data
were analyzed statistically using one way ANOVA and followed by post-hoc LSD.
The results showed that there was a significant difference in the average levels of
vitamin C stored for different lengths and storage temperatures. The highest levels
of vitamin C (36.66 mg/100gr) were found in the storage period at 15 minutes at
room temperature (£29°C). It is concluded that storage time and temperature affect
the vitamin C concentration of red guava fruit.

Keywords: storage temperature, storage duration, vitamin C, UV-Vis
spectrophotometry, Psidium guajava L.
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