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RINGKASAN 

Sirup herbal adalah sediaan pekat dalam air dari gula atau pengganti gula 

dengan bahan tambahan tumbuhan herbal. Beberapa tumbuhan herbal yang kaya 

antioksidan seperti temulawak dan temu giring, selain banyak dijumpai di pasar 

ternyata temulawak dan temu giring memiliki beberapa manfaat seperti penambah 

nafsu makan dan bersifat antikanker. Tujuan penelitian ini untuk mengetahui 

karakteristik fisiko-kimia dan organoleptik sirup temulawak dan temu giring. 

Penelitian ini menggunakan Rancangan Acak Lengkap (RAL) dengan 

formulasi variasi sari temu giring dan temulawak; F0 (100%:0%), F1 (80%:20%), 

F2 (50%:50%), F3 (20%:80%), dan F4 (0%:100%). Masing-masing sebanyak 3 

(tiga) kali ulangan, parameter fisiko-kimia yang diuji yaitu viskositas, densitas, 

kadar air, total padatan terlarut, total fenol, aktivitas antioksidan, pH, gula total, dan 

total gula reduksi, parameter organoleptik yang diuji adalah rasa, aroma, warna, dan 

kesukaan. Kemudian data dianalisis menggunakan uji one-way Analisis of Variance 

(ANOVA). 

Hasil uji fisiko-kimia sirup berbahan dasar sari temulawak dan temu giring 

memiliki nilai viskositas 3,10cPs-4,33cPs, total padatan terlarut 55,97ᵒBrix- 

57,37ᵒBrix, total fenol 0,00%-0,01%, total gula 60,06%-78,32%, gula reduksi, 

0,25%-0,77%, keasaman pH 6,05-6,39, antioksidan 1,94%-17,34%, kadar air 

40,37%-44,18%, densitas 1,26g/ml-1,27g/ml. Penerimaan sensoris organoleptik 

menghasilkan perbedaan nyata kecuali rasa pahit, sisa rasa dan tekstur, sedangkan 

untuk kesukaan yang tidak berbeda nyata adalah warna, aroma, tekstur, dan yang 

berbeda nyata hanya rasa. 

 

Kata Kunci: sirup herbal; temu lawak; temu giring. 
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PHYSICO-CHEMICAL AND ORGANOLEPTIC CHARACTERISTICS OF 

HERBAL SYRUP BASED ON TEMULAWAK (Curcuma xanthorrihza) AND 

TEMU GIRING (Curcuma heyneana) extracts 
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ABSTRACT 

 
Herbal syrups are concentrated preparations in water from sugar or sugar 

substitutes with herbal plant additives. Some herbal plants that are rich in 

antioxidants such as temulawak and temu giring, besides being found in the market, 

temulawak and temu giring have several benefits, such as increasing appetite and 

having anticancer properties. The purpose of this study was to determine the 

physico-chemical and organoleptic characteristics of temulawak and temu giring 

syrups. 

This study used a completely randomized design (CRD) with various 

formulations of temu giring and temulawak extract; F0 (100%:0%), F1 (80%:20%), 

F2 (50%:50%), F3 (20%:80%), and F4 (0%:100%). For 3 (three) 

repetitions each, the physico-chemical parameters tested were viscosity, density, 

water content, total dissolved solids, total phenols, antioxidant activity, pH, total 

sugars, and total reducing sugars, the organoleptic parameters tested are taste, 

aroma, color, and preferences. Then the data were analyzed using the one-way 

Analysis of Variance (ANOVA) test. 

Physico-chemical test results for syrup based on temulawak and temu giring 

extracts had a viscosity value of 3.10cPs-4.33cPs, total dissolved solids 55.97ᵒBrix- 

57.37ᵒBrix, total phenol 0.00%-0.01%, total sugar 60 .06%-78.32%, reducing 

sugar, 0.25%-0.77%, acidity pH 6.05-6.39, antioxidants 1.94%-17.34%, moisture 

content 40.37%- 44.18%, density 1.26g/ml-1.27g/ml. Organoleptic sensory 

reception produced significant differences except for bitter taste, aftertaste and 

texture, whereas for preferences that were not significantly different were color, 

aroma, texture, and only taste was significantly different. 

Keywords: herbal syrup; temu lawak; temu giring. 
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