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Penelitian ini b ljfu'juan untuk menge )yandingan sari jahe
(Zingiber officinale, R.) te aKIETis! dan mengetahui formula
optimum berdas 'ﬂ-u-l‘:““ 3 ai. Penelitian ini
menggunakan Rancangar : ";“c;.ﬁ erlakuan dan 3
ulangan, yaitu: it he), perle (sari jahe 5%),
perlakuan C (safi jahe 1€ dan perlakuan E
(sari jahe 20%0).fData dia beri dampak signifikan
akan dilanjutkan dengan Uji B taraf signifikan
5%. Hasil pen jahe berpengaruh signifikan

berpengaruh sig ji organoleptik

menunjukkan bz \ mai r ahe yang paling
disukai oleh panelis,a aki sari jahe), dengan
nilai warna 4,20 '-\“-n : dengan kadar air
21,44%, kadar abu 0,91 nake57220 ada 1a sukrosa 30,49%,

aktivitas antioksid ) umle empeng totat'3,6 x 10 koloni/g.

simpan pada suhu 30°C-sel&fa Selafia-7 hari dan 50°C selama 6
hari.
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This research ain determine the effect of ratio o glnge juice (Zingiber

officinale, R.) 0 I amal and to know the optimum
formula based fon sensor i his study used
Completely Randomized ments and 3 replications,
namely: treatment A (wi 5% ginger juice)
treatment C (10% ginge ) (15% git r juice) and treatment
E (20% ginger juice). t.If it given impact
significantly will continued with D Test (DNMRT)
in S|gn|f|cant Ie el of 5%.The rch showed ithat ginger juice

t of sensory test
e’ most wanted by
panelist is the tre our value 4.20, in
flavour 4.00, the tent 21.44%, ash
content 0.91%, f : . , S WQ%, antioxidant
activity 36.39% and total stra oloni/g. The most favorable
product based on'sgnsery test'have.a life on 3 ith-9'days, 40°C with 7
days and 50°C with-6'day. : :

showed that pro
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