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[bookmark: _Toc473093237]ABSTRAK
	Penelitian ini bertujuan untuk mengetahui pengaruh konsentrasi maltodekstrin dan tween 80 terhadap karakteristik minuman serbuk buah carica yang dihasilkan, baik secara reson kimia, reson fisik mauun reson organoletik. Selain itu untuk mengetahui perlakuan penelitian terhadap minuman serbuk buah carica yang dihasilkan secara respon fisik, kimia, dan organoleptik. Manfaat penelitian ini bagi akademisi dapat menambah pengetahuan dan keteramilan tentang pemanfaatan buah carica sebagai bahan minuman serbuk, membantu petani dan pedagang berminat mengolah buah carica, dan dijadikan informasi tentag inovasi terbaru tentang minuman serbuk buah carica kepada masyarakat yang banyak mengandung nilai gizi.
Metode Penelitian yang dilakukan terdiri dari penelitian pendahuluan dan penelitian utama. Rancangan analisis yang dilakukan adalah Rancangan Acak Kelompok (RAK) dengan pola faktorial 3x3 dengan 3 kali ulangan. Faktor yang digunakan adalah konsentrasi maltodekstrin (5%, 10%, dan 15%) dan faktor tween 80 (0,5%, 1%, dan 1,5%). Respon pada penelitian ini meliputi srespon kimia , respon fisika, dan respon organoleptik. Respon kimia meliputi analisis kadar vitamin C dan kadar air, respon fisika meliputi uji waktu larut dan respon organoleptik uji skala hedonik, serta pada sampel terpilih dilakukan pengujian aktivitas antiokasidan, kadar betakaroten dan kadar gula total.
Hasil analisis terhadap bahan baku carica terdapat aktivitas antioksidan 556,64 ppm, dan kadar betakaroten 0,08%. Hasil utama faktor maltodekstrin berpengaruh nyata terhadap waktu larut, kadar air, dan kadar vitamin c minuman serbuk buah carica. Hasil utama konsentrasi tween 80 berpengaruh nyata terhadap waktu larut, kadar air, dan kadar vitamin C minuman serbuk buah carica. Berdasarkan sifat organoleptik warna minuman serbuk, aroma minuman serbuk, dan rasa larutan, waktu larut, dan analisis kadar air, kadar abu, dan vitamin C, didapatkan sampel yang terpilih  yaitu minuman serbuk buah carica dengan perlakuan m1t3 ( konsentrasi maltodekstrin 5% dan konsentrasi tween 80 1,5% ) dengan kecepatan larut sebesar 13,44/detik, kadar Vitamin C sebesar 58,53 mg/ 100 gram, kadar abu sebesar 0,17, dan kadar air sebesar 5,03%, organoleptik terhadap atribut warna suka, atribut terhadap aroma suka, dan atribut terhadap rasa suka, serta aktivitas antioksidan sebesar 7604,506 ppm, kadar betakaroten sebesar 0,08%, dan kadar gula total sebesar 52,43%

Kata Kunci :  Buah Carica, Konsentrasi Maltodekstrin, Konsentrasi Tween 80, Minuman Serbuk.
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ABSTRACT
This study aims to determine the effect of the concentration of maltodextrin and tween 80 on the characteristics of the carica fruit powder drink produced, either by chemical reson, physical reson mauo reson organoleptic. In addition to know the treatment of research on fruit powder carica fruit produced by physical, chemical, and organoleptic response. The benefits of this study for academics can increase knowledge and pregnancy about the utilization of Carica fruit as a beverage ingredient, helping farmers and traders interested in processing carica fruit and be informed about the latest innovations about fruit powder carica fruit to the community that contains many nutritional value.
The research method carried out the preliminary research and main research. The design of the analysis was Rancangan Acak Kelompok (RAK) with 3x3 factorial patterns with 3 replications. Factors that used in the concentration of maltodextrin (5%, 10%, and 15%) and tween 80 factor (0.5%, 1%, and 1.5%). The responses in this study include chemical response, physical response, and organoleptic response. Chemical response includes analysis of vitamin C levels and water content; physics response includes soluble test and organoleptic response test of hedonic scale, and in the selected sample testing of antioxidant activity, beta-carotene level and total sugar level.
The result of the analysis to carica as the raw material is there was antioxidant activity 556.64ppm, and beta-carotene level 0.08%. The main result of the maltodextrin factor had a significant effect on the soluble time, water content, and vitamin C level of carica powder. The main results of tween 80 concentrations significantly affected the soluble time, water content, and vitamin C level of carica powder drink. Based on the organoleptic nature, the color of the powder beverage, the aroma of the powder drink, the taste of the solution, the soluble time, the analysis of water content, ash content, and vitamin C level of the selected samples were powdered fruits with m1t3 treatment (5% maltodextrin concentration and tween 80 concentration 1.5%) with a soluble rate of 13.44 / sec, vitamin C level of 58,53 mg / 100 gram, ash content of 0.17, and water content of 5.03%. The average of organoleptic against the color attributes is like, the aroma attributes is like, the taste attribute is like, the antioxidant activity is 7604.506ppm, the beta-carotene is 0.08%, and the total sugar level is 52.43%.

Keywords: Carica Fruit, Maltodextrin Concentration, Tween 80 Concentration, Powder Drink.
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