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ABSTRAK

PENGARUH VARIASI KONSENTRASI GULA TERHADAP
KANDUNGAN SENYAWA KIMIA DAN ANTIOKSIDAN CUKA
BUAH LENGKENG (Dimocarpus longan)

Buah lengkeng, yang melimpah di Indonesia, memiliki kandungan
antioksidan seperti vitamin C, flavonoid, karotenoid, dan polifenol, menjadikannya
bahan baku potensial untuk cuka buah. Penelitian ini bertujuan memproduksi cuka
buah lengkeng dari varietas unggul lengkeng batu, dengan variasi konsentrasi gula
yang ditinjau kandungan senyawa kimia dan antioksidan. Penelitian ini
menggunakan rancangan acak lengkap (RAL) dengan perlakuan variasi
konsentrasi gula 0%, 10%, 15%, dan 20%, serta dibandingkan dengan cuka apel
komersial. Uji organoleptik (warna,rasa,keasaman) dilakukan dengan uji hedonik
oleh 25 panelis. Pengukuran nilai pH, kadar asam asetat, flavonoid, fenolik, dan
antioksidan total menunjukkan bahwa cuka dengan konsentrasi gula 20% memiliki
nilai organoleptik terbaik. pH tertinggi (4,66) pada konsentrasi gula 10%, pH
terendah (2,43) pada cuka buah lengkeng dengan konsentrasi gula 20%. Flavonoid
tertinggi (845 mg/L) dan fenolik tertinggi (57,48 mg/L) pada cuka buah lengkeng
dengan konsentrasi gula 20%, flavonoid terendah (115 mg/L) dan fenolik terendah
(40,48 mg/L) pada cuka buah lengkeng dengan konsentrasi gula 0%. Antioksidan
total tertinggi (108,55 mg/100ml) pada cuka buah lengkeng flengan konsentrasi
gula 20%, dan terendah (2,59 mg/ IOOml) pada cuka buah lengkeng dengan

konsentrasi gula 0%.

Kata Kunci: antioksidan, lengkeng, konsentrasi gula
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ABSTRACT

THE EFFECT OF VARIATIONS IN SUGAR CONCENTRATION ON THE
CHEMICAL AND ANTIOXIDANT CONTENT OF VINEGAR
LONGAN FRUIT (Dimocarpus longan)

Longan fruit, which is abundant in Indonesia, contains antioxidants such as
vitamin C, flavonoids, carotenoids and polyphenols, making it a potential raw
material for fruit vinegar. This research aims to produce longan fruit vinegar from
superior varieties of longan stone, with variations in sugar concentration in terms
of the content of chemical compounds and antioxidants. This study used a
completely randomized design (CRD) with treatments varying sugar
concentrations of 0%, 10%, 15% and 20%, and compared with commercial apple
cider vinegar. Organoleptic tests (color, taste, acidity) were carried out using
hedonic tests by 25 panelists. Measurements of pH values, acetic acid, flavonoids,
phenolics and total antioxidants showed that vinegar with a sugar concentration
of 20% had the best organoleptic values. The highest pH (4.66) was at a sugar
concentration of 10%, the lowest pH (2.43) was for longan fruit vinegar with a
sugar concentration of 20%. The highest flavonoids (845 mg/L) and the highest
phenolics (57.48 mg/L) in longan fruit vinegar with a sugar concentration of 20%,
the lowest flavonoids (115 mg/L) and the lowest phenolics (40.48 mg/L) in vinegar
longan fruit with a sugar concentration. of 0%. The highes{ total antioxidants
(108.55 mg/100ml) were in longan fruit_vinegar with a sugar concentration of
20%, and the lowest (2.59 mg/100ml) were in longan fruit vinegar with a sugar

concentration of 0%.

Keywords: antioxidant, longan, sugar concentration
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