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PROFIL SENSORI DAN SIFAT FISIKOKIMIA MINUMAN SARI

SORGUM DENGAN PEMANFAATAN TEKNOLOGI ULTRASONIKASI

Nur Alifah Fauziah

ABSTRAK

Minuman sari sorgum sebagai produk diversifikasi olahan sorgum yang

mengandung banyak pati dengan memanfaatkan teknologi ultrasonikasi yang

memiliki fungsi kimia dan mekanis. Penelitian ini bertujuan untuk mengetahui

sifat fisikokimia dan profil sensori produk diversifikasi olahan sorgum berupa

minuman sari sorgum. Metode analisis profil sensori menggunakan Check All

That Apply dan Hedonik dengan 4 sampel, yaitu tanpa perlakuan ultrasonik dan

tiga sampel berbeda durasi perlakuan ultrasonik. Perbedaan durasi yang diberikan

pada sorgum basah adalah 0, 10, 20 dan 30 menit. Hasil dari analisis fisikokimia

berupa derajat keruh semakin tinggi dengan rentang 34,2% - 67,4% Transmitan,

total padatan terlarut meningkat dengan rentang 7,4 - 8,3 % Brix, dan viskositas

meningkat untuk sampel ultrasonik durasi 10 dan 20 menit lalu menurun didurasi

ultrasonik 30 menit dengan rentang 1,185 - 4,726 (x 103 mPa.s). Didapatkan profil

sensori sampel Kontrol, US 10’ dan US 30’ memiliki atribut tampilan translucent,

aroma pandan, rasa sweet, aftertaste manis, kekentalan dan mouthfeel cair.

Adapun, profil sensori US 20’ memiliki atribut tampilan opaque, aroma pandan,

rasa sweet, aftertaste manis, kekentalan dan mouthfeel kental. Terdapat sampel

yang mendekati ideal adalah US 30’. Secara keseluruhan panelis agak suka

dengan produk minuman sari sorgum terutama dari atribut rasa.

Kata kunci : Diversifikasi sorgum, Check All That Apply (CATA), Profil sensori,

Hedonik, Fisikokimia, ultrasonik.
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SENSORY PROFILE AND PHYSICOCHEMICAL PROPERTIES OF

SORGHUM BEVERAGE BY UTILIZING ULTRASONICATION

TECHNOLOGY

Nur Alifah Fauziah

ABSTRACT

Sorghum drink is a processed sorghum diversification product that

contains a lot of starch by utilizing ultrasonication technology which has

chemical and mechanical functions. This study aims to determine the

physicochemical properties and sensory profile of processed sorghum

diversification products in the form of sorghum juice drinks. The sensory profile

analysis method used Check All That Apply and Hedonic with 4 samples, namely

without ultrasonic treatment and three samples with different duration of

ultrasonic treatment. The different duration given to the wet sorghum was 0, 10,

20 and 30 minutes. The results of the physicochemical analysis were that the

degree of cloudiness increased with a range of 34.2%-67.4% transmittance, the

total soluble solids increased with a range of 7.4-8.3% Brix, and the viscosity

increased for ultrasonic samples of 10 and 20 minutes duration and then

decreased at 30 minutes ultrasonic duration with a range of 1,185 - 4,726 x (103

mPa.s) . The sensory profile of the Control, US 10' and US 30' samples had the

attributes of translucent appearance, pandan aroma, sweet flavor, sweet aftertaste,

viscosity and liquid mouthfeel. Meanwhile, the sensory profile of US 20' has the

attributes of opaque appearance, pandan aroma, sweet flavor, sweet aftertaste,

viscosity and thick mouthfeel. There was a sample that was close to ideal, US 30'.

Overall, the panelists somewhat liked the sorghum juice beverage product,

especially from the flavor attribute.

Keywords: Sorghum diversification, Check All That Apply (CATA), Sensory

profile, Hedonic, Physicochemical, ultrasonics.
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