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Gambaran Sifat Organoleptik dan Kandungan Gizi Minuman Isotonik Air
Kelapa (Cocos Nucifera) dan Sari Buah Belimbing Wuluh (Avverhoa Bilimbi)
dengan Penambahan Sari Bunga Telang (Clitoria ternatea)

Reycka Fitriana Transhita

INTISARI

Berolahraga menyebabkan suhu tubuh meningkat, sehingga dibutuhkan asupan minuman isotonik
supaya terhindar dari dehidrasi. Air kelapa tua merupakan minuman isotonik (mengandung
karbohidrat, elektrolit dan mineral) alami dengan kandungan keseimbangan elektrolit mirip dengan
cairan di dalam tubuh. Penambahan sari belimbing wuluh dan sari bunga telang diharapkan dapat
menambah nilai gizi dan dapat meningkatkan pemanfaatan potensi pangan lokal yang kurang
dimanfaatkan pengolahannya dalam minuman. Penelitian ini bertujuan untuk mengetahui sifat
organoleptik, kandungan gizi, pH dan presentase gula minuman isotonik air kelapa tua dan sari
belimbing wuluh dengan penambahan sari bunga telang. Jenis penelitian yang digunakan adalah
penelitian eksperimen dengan analisis deskriptif. Hasil penelitian pendahuluan didapatkan bahwa
formula terbaik perbandingan air kelapa tua : sari belimbing wuluh yaitu Formula B (75% : 25%),
sehingga menjadi acuan pada penelitian utama yang ditambahkan sari bunga telang 9%, 13%, dan
15%. Hasil uji organoleptik oleh panelis tidak terlatih didapatkan bahwa Formula B memperoleh nilai
rata-rata keseluruhan yaitu 3,5 (netral). Nilai gizi pada Formula B per 1000 ml mengandung 455,2
kkal, karbohidrat 102,9 g, lemak 4,9 g, protein 5,7 g, natrium 640,4 mg dan kalium 1.788,5 mg.
Memenuhi kebutuhan AKG Permenkes No 28 Th 2019 (19-29 tahun) untuk laki-laki dan perempuan
sebesar energi 17-20,2%, karbohidrat 23,9-28,6%, lemak 6,5-7,5%, protein 8,7-9,5%, natrium 42,7%,
dan kalium 13,6%. Nilai pH 2.9 dan presentase gula yaitu 13%. Disimpulkan bahwa Formula B pH
sudah sesuai persyaratan SNI, kandungan gizi natrium sesuai persyaratan BPOM RI No. 13 Tahun
2016 dengan natrium 640,4 mg/L, dan Kalium memenuhi kebutuhan sesuai AKG (usia 19-29 tahun)
yaitu 13,6%.

Kata kunci : Minuman Isotonik, Air Kelapa Tua, Belimbing Wuluh, Bunga Telang



ABSTRACT

REYCKA FITRIANA TRANSHITA. Overview of Organoleptic Properties and
Nutritional Content of Coconut Water (Cocos Nucifera) and Star Fruit Juice
(Avverhoa Bilimbi) Isotonic Drinks with the Addition of Telang Flower Juice
(Clitoria ternatea) Under Supervision of NANING HADININGSIH

Exercise causes the body temperature to rise, so it is necessary to intake isotonic drinks to avoid
dehydration. Aged coconut water is a natural isotonic drink (containing carbohydrates, electrolytes
and minerals) with electrolyte balance content similar to fluids in the body. The addition of star fruit
juice and telang flower juice is expected to add nutritional value and can increase the utilization of
local food potential that is underutilized in beverage processing. This study aims to determine the
organoleptic properties, nutritional content, pH and sugar percentage of isotonic drinks of old coconut
water and star fruit juice with the addition of telang flower juice. The type of research used is
experimental research with descriptive analysis. The results of preliminary research found that the
best formula for the ratio of old coconut water: star fruit juice is Formula B (75%: 25%), so that it
becomes a reference in the main research which added 9%, 13%, and 15% star flower juice. The
results of the organoleptic test by untrained panelists found that Formula B obtained an overall
average value of 3.5 (neutral). The nutritional value of Formula B per 1000 ml contains 455.2 kcal,
102.9 g carbohydrates, 4.9 g fat, 5.7 g protein, 640.4 mg sodium and 1,788.5 mg potassium. It meets
the AKG needs of Permenkes No 28 Th 2019 (19-29 years old) for men and women of 17-20.2%
energy, 23.9-28.6% carbohydrate, 6.5-7.5% fat, 8.7-9.5% protein, 42.7% sodium, and 13.6%
potassium. The pH value was 2.9 and the percentage of sugar was 13%. It is concluded that Formula
B pH is in accordance with SNI requirements, sodium nutrient content is in accordance with BPOM RI
No. 13 of 2016 with 640.4 mg/L sodium, and potassium meets the needs according to the AKG (age
19-29 years) which is 13.6%.

Keywords: Isotonik Drink, Coconut Water, Star Fruit, Telang Flower
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