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Suhu Pengeringan terhadap Sifat Fisikokimia dan Organoleptik 

Bubuk Kelopak Bunga Kecombrang dengan Metode Drying 

Oven. 
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ABSTRAK 

Penelitian ini bertujuan untuk mengetahui pengaruh 

perbedaan suhu pengeringan terhadap sifat fisikokimia dan 

organoleptik dari bubuk kelopak bunga kecombrang dengan metode 

drying oven. Rancangan penelitian yang digunakan adalah Rancangan 

Acak Kelompok satu faktor yaitu perbedaan suhu pengeringan dengan 

5 taraf perlakuan (50, 60, 70, 80, 90oC) dengan ulangan sebanyak 5 

kali sehingga diperoleh 25 unit eksperimen. Parameter fisikokimia 

meliputi kadar air, kadar abu, kadar lemak, aktivitas air (aw), warna, 

daya rehidrasi, densitas kamba dan parameter organoleptik meliputi 

warna, aroma, serta tekstur kehalusan dengan metode skoring 

hedonik. Hasil menunjukkan bahwa perbedaan suhu pengeringan 

berpengaruh nyata terhadap sifat fisikokimia dan sifat organoleptik 

bubuk kelopak bunga kecombrang pada α=5%. Kadar air bubuk 

kelopak bunga kecombrang berkisar antara 6,11-8,03%wb; aw 0,25-

0,55; rendemen 91,98-93,88%wb; kadar abu 9,86-15,04%wb; kadar 

lemak 7,42-16,71%wb; warna dengan nilai Lightness 54,56-60,42; a* 

(redness) 10,56-12,48; b* (yellowness) 18,3-19,62; Chroma 21,78-

24,64; dan Hue 55,34-60,98; daya rehidrasi 628,20-783,72%wb; 

densitas kamba 0,1868-0,2224g/mL. Nilai kesukaan warna berkisar 

antara 1,59-6,48 (sangat tidak suka-suka); aroma 1,93-6,60 (sangat 

tidak suka-suka); dan tekstur kehalusan 3,89-6,11 (agak tidak suka-

suka). Perlakuan terbaik berdasarkan uji pembobotan adalah 

pengeringan suhu 50°C sebesar 0,7900. 

 

Kata kunci: bubuk, kelopak bunga kecombrang, drying oven, 

organoleptik, sifat fisikokimia, umur simpan.
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Drying Temperatures on Physicochemicals and Organoleptic 

Properties of Ginger Torch Flower Petals Powder using Drying 
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Under supervision: 
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ABSTRACT 

This study aims to determine the effect of different drying 

temperatures on the physicochemical and organoleptic properties of 

torch ginger petal powder by oven drying method. The research design 

used was a one-factor Randomised Group Design, namely differences 

in drying temperature with 5 treatment levels (50, 60, 70, 80, 90oC) 

with 5 replications so that 25 experimental units were obtained. 

Physicochemical parameters included moisture content, ash content, 

fat content, water activity (aw), colour, rehydration power, stalk 

density and organoleptic parameters included colour, aroma, and 

smoothness texture with hedonic scoring method. The results showed 

that different drying temperatures significantly affected the 

physicochemical properties and organoleptic properties of torch 

ginger petal powder at α=5%. The moisture content of torch ginger 

petal powder ranged from 6.11-8.03%wb; aw 0.25-0.55; yield 91.98-

93.88%wb; ash content 9.86-15.04%wb; fat content 7.42-16.71%wb; 

colour with L* (lightness) values of 54.56-60.42; a* (redness) 10.56-

12.48; b* (yellowness) 18.3-19.62; Chroma 21.78-24.64; and Hue 

55.34-60.98; rehydration power 628.20-783.72%wb; stalk density 

0.1868-0.2224g/mL. Colour liking scores ranged from 1.59-6.48 

(strongly dislike-like); aroma 1.93-6.60 (strongly dislike-like); and 

smoothness texture 3.89-6.11 (slightly dislike-like). The best 

treatment based on the effectiveness test was 50°C drying at 0.7900. 

 

Keywords: powder, torch ginger flower petals, oven drying, 

organoleptic, physicochemical properties, shelf life.
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