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Jessica Kusumawardani, NRP 6103007120. Pengaruh Perlakuan Lama 

Blanching Mahkota Bunga Sepatu dan Perbedaan Konsentrasi Asam 

Sitrat Terhadap Sifat Fisikokimia dan Organoleptik Minuman Bunga 

Sepatu.  
Di bawah bimbingan: 

1. Ir. T. Dwi Wibawa Budianta, MT. 

2. Ir. Susana Ristiarini, M.Si. 

 

ABSTRAK 
 

Bunga sepatu berwarna merah karena mengandung pigmen 

antosianin. Senyawa antosianin yang terdapat pada mahkota bunga sepatu 

adalah cyanidin-3,5-diglucoside. Tujuan blanching untuk menghilangkan 

getah pada bunga sepatu. Penambahan asam sitrat akan mempengaruhi pH 

sehingga warna minuman berwarna semakin merah.  

Rancangan penelitian yang digunakan adalah Rancangan Acak 

Kelompok (RAK) dengan dua faktor, yaitu lama waktu blanching (B1  = 5 

menit dan B2  = 10 menit) dan proporsi asam sitrat (A1 = 0,025%, A2 = 

0,05%, A3 = 0,075%, A4 = 0,1%) dengan empat kali replikasi untuk setiap 

kombinasi perlakuan. Parameter yang diamati meliputi total antosianin, 

warna, pH dan organoleptik (kesukaan terhadap warna dan rasa). Data 

selanjutnya dianalisa menggunakan analisa varians (ANAVA) pada α = 5%. 

Apabila hasil uji ANAVA menunjukkan adanya pengaruh nyata, 

dilanjutkan dengan Uji Beda Jarak Nyata Duncan (Duncan’s Multiple 

Range Test) pada α = 5% untuk mengetahui taraf perlakuan yang 

memberikan perbedaan nyata.  

Perlakuan lama blanching berpengaruh nyata terhadap pH, kadar 

antosianin, warna dan uji kesukaan terhadap warna dan rasa. Perbedaan 

konsentrasi asam sitrat berpengaruh nyata terhadap pH, warna, dan uji 

kesukaan terhadap warna dan rasa. Tidak ada interaksi pengaruh lama 

blanching dan konsentrasi asam sitrat yang ditambahkan terhadap  pH, 

kadar antosianin, warna minuman bunga sepatu. 

Perlakuan terbaik yang dipilih adalah minuman bunga sepatu dengan 

perlakuan blanching 10 menit dan konsentrasi asam sitrat 0,05% dengan 

karakteristik kadar antosianin sebesar 4,86 mg/L, pH 3,65, lightness 27,60, 

redness 32,95, dan yellowness 9,98. Nilai organoleptik kesukaan terhadap 

warna sebesar 4,84 dan terhadap rasa sebesar 4,83, berarti tergolong dalam 

kategori netral hingga agak disukai. 

 

Kata Kunci: Bunga sepatu, antosianin, blanching, asam sitrat. 
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Jessica Kusumawardani, NRP 6103007120. Effect of  Blanching Time 

Treatments  Flower Shoes Petals and Difference Concentration Citric 

Acid on Physicochemical Properties and Organoleptic Beverage Flower 

Shoes.  
Advisory Committee:  

1. Ir. T. Dwi Wibawa Budianta, MT.  

2. Ir. Susana Ristiarini, M.Si.  

 

ABSTRACT 

 

The red color commonly found in Hibiscus flowers is caused by 

anthocyanin pigments. Anthocyanin compounds that exist in the hibiscus 

petals is cyanidin-3,5-diglucosida. The purpose of blanching is to release 

resin from hibiscus. The addition of citric acid will affect the pH so that the 

color of the red-colored drinks. 

The experimental design was used was Completely Randomized 

Block Design (CRBD) with two factors, the first factor is duration of 

blanching (B1 and B2 = 5 minutes = 10 minutes) and the second factor is the 

proportion of citric acid (A1 = 0.025%, A2 = 0.05 %, A3 = 0.075%, A4 = 

0.1%) with four replications for each treatment. Observed parameters 

include anthocyanin level, color, pH, and organoleptic properties 

(preference for color and flavor). Further data were analyzed using analysis 

of variance (ANAVA) at α = 5%. If test results indicate a real effect 

ANAVA, followed by Duncan's Multiple Range Test at α = 5% to 

determine the level of treatment that gives a real difference.  

Duration of blanching treatment significantly affects the pH, 

anthocyanin content, color and preference test for color and flavor. Citric 

acid concentration variation significantly affects pH, color, and  preference 

test for color and flavor. There was no interaction effect of blanching’s 

duration and concentration of citric acid added to the pH, anthocyanin level, 

and the color of hibiscus beverages. 

The best of treatment combination for hibiscus drink is blanching 

for 10 minutes and the concentration of citric acid 0.05% which has 

characteristics include anthocyanin level of 4.86 mg /L, pH of 3.65, value of 

lightness 27.60, redness 32.95, and yellowness 9.98. The observed of 

prefernece test include color 4.84 and taste 4.83, which belong to the 

category of neutral to slightly preferred. 

 

Keywords: Shoes Flowers, anthocyanins,   blanching, citri acid. 
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