
 

 

 

 

 

 

 

 

Karakteristik Fisiokimia Minuman Serbuk Instan Belimbing Wuluh (Averrhoa blimbi 

L.) Dengan Penambahan Sukrosa dan Maltodekstrin. 

 

Physiochemical Characteristics and Organoleptic of Bilimbi Instant Powdered Drink 

(Averrhoa blimbi L.) With the Addition of Sucrose and Maltodextrin.  

 

 

 

Haprian 

191040200005 

 

Dosen Pembimbing 

Al Machfud WDP, Ir., MM 

 

 

Dosen Penguji 

Rahmah Utami Budiandari, S. TP, MP 

Syarifa Ramadhani Nurbaya, S.TP., M.P 

 

 

 

 

 

 

 

 

 

 

 
Program Studi Teknologi Pangan  

Fakultas Sains dan Teknologi Universitas 

Muhammadiyah Sidoarjo 

Agustus, 2024 





Page | 1 

 

Copyright © Universitas Muhammadiyah Sidoarjo. This is an open-access article distributed under the terms of the Creative Commons Attribution 

License (CC BY). The use, distribution or reproduction in other forums is permitted, provided the original author(s) and the copyright owner(s) are credited 

and that the original publication in this journal is cited, in accordance with accepted academic practice. No use, distribution or reproduction is permitted which 

does not comply with these terms. 

DAFTAR ISI 

DAFTAR ISI ..................................................................................................................................................... 1 

I. Pendahuluan ................................................................................................................................................... 1 

II. Metode .......................................................................................................................................................... 2 

A. Waktu dan Tempat .............................................................................................................................. 2 

B. Alat dan Bahan.................................................................................................................................... 2 

C. Rancangan Percobaan ......................................................................................................................... 2 

D. ariabel Pengamatan ............................................................................................................................. 2 

E. Analisa data ........................................................................................................................................ 2 

F. Prosedur penelitian ............................................................................................................................. 2 

III. Hasil dan Pembahasan ................................................................................................................................. 3 

A. Karakteristik Kimia ............................................................................................................................. 3 

B. Karakteristik Fisik............................................................................................................................... 6 

C. Karakteristik Organoleptik.................................................................................................................. 7 

D. Perlakuan Terbaik ............................................................................................................................... 8 

VII. Simpulan .................................................................................................................................................... 9 

Ucapan Terima Kasih ........................................................................................................................................ 9 

Referensi ............................................................................................................................................................ 9 

Lampiran .......................................................................................................................................................... 11 

 






