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ABSTRAK 

Nurnahla Miansari. I111 15 056. Pengaruh Penambahan Sari Jahe Merah (Zingiber 

officinal var Rubrum) terhadap Aktivitas Antioksidan dan Sifat Fisik Es Krim Gula 

Aren. Dibimbing oleh Fatma Maruddin dan Wahniyathi Hatta. 

Es krim merupakan salah satu produk olahan susu dan pengolahannya dengan 

membekukan dan mencampur bahan baku secara bersama-sama. Penggunaan bahan 

dan pengolahan yang tepat dapat dihasilkan es krim dengan kualitas baik. Jahe merah 

(Zingiber officinal var Rubrum) merupakan salah satu bahan yang dapat digunakan 

dalam pembuatan es krim. Kandungan jahe merah dapat memberikan citarasa khas 

pada produk es krim. Penelitian ini bertujuan untuk mengetahui pengaruh 

penambahan persentase sari jahe merah terhadap nilai antioksidan, citarasa serta 

hedonik pada es krim. Penelitian ini menggunakan rancangan acak lengkap (RAL) 

dengan 5 perlakuan persentase sari jahe merah (0%, 3%, 6%, 9% dan 12%) dengan 3 

kali ulangan. Hasil penelitian menunjukkan bahwa es krim gula aren  dengan 

perlakuan penambahan persentase sari jahe merah berpengaruh sangat nyata terhadap 

citarasa pedas pada es krim, namun tidak berpengaruh terhadap aktivitas antioksidan 

dan penilaian panelis terhadap kesukaan  esk krim gula aren. Peningkatan persentase 

sari jahe merah pada es krim gula aren mengakibatkan peningkatan citarasa pada es 

krim gula aren, namun tidak mengubah aktivitas antioksidan dan kesukaan panelis 

akan es krim gula aren. Penambahan persentase sari jahe merah 3% dalam 

pengolahan es krim menghasilkan es krim gula aren terbaik.. 

Kata kunci : Sari Jahe merah, Es krim Gula Aren, Antioksidan, Citarasa dan Hedonik. 
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ABSTRACT 

Nurnahla Miansari. I111 15 056. Effect of Addition of Red Ginger Juice (Zingiber 

officinal var Rubrum) on Antioxidant Activity and Physical Properties of Palm Sugar 

Ice Cream. Guided by Fatma Maruddin and Wahniyathi Hatta. 

Ice cream is one of the dairy products and processing by freezing and mixing the raw 

materials together. Using the right ingredients and processing can produce ice cream 

with good quality. Red ginger (Zingiber officinal var Rubrum) is one of the 

ingredients that can be used in making ice cream. The content of red ginger can give a 

distinctive taste to ice cream products. The purpose of this research was to know the 

effect of adding the percentage of red ginger juice on the antioxidant value, taste and 

hedonic in ice cream. This research used was completely randomized method (CRD) 

with five treatments (0%, 3%, 6%, 9% and 12%) with three replications. The results 

showed that palm sugar ice cream with the addition of red ginger extract had a very 

significant effect on the spicy taste of ice cream, but did not affect the antioxidant 

activity and panelists' assessment of the preference of palm sugar ice cream. The 

increase in the percentage of red ginger juice in palm sugar ice cream resulted in an 

increase in the taste of palm sugar ice cream, but did not change the antioxidant 

activity and panelists' preference for palm sugar ice cream. The addition of 3% red 

ginger extract in ice cream processing resulted in the best palm sugar ice cream.. 

 

Keywords: Red Ginger Juice, Ice Cream Sugar Palm, Antioxidant, Flavor And  

                    Hedonic. 
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