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[bookmark: _bookmark4][bookmark: _bookmark6]ABSTRAK
Minuman fungsional merupakan minuman yang memiliki nilai gizi dan baik bagi kesehatan serta dapat memberikan nilai tambah dari suatu minuman. Penelitian ini dilakukan untuk mengetahui korelasi perbandingan sari belimbing wuluh dan sari temulawak terhadap aktivitas antioksidan dan karakteristik minuman fungsional sari belimbing wuluh dan sari temulawak.
Penelitian dilakukan dengan metode regresi linier sederhana yang terdiri dari tiga tahap. Tahap pertama penentuan komposisi formula minuman terpilih. Tahap kedua analisis karateristik bahan belimbing wuluh dan temulawak. Tahap ketiga pembuatan minuman fungsional dengan variasi perbandingan sari belimbing wuluh dan sari temulawak yang di dapatkan dari formula tahap pertama. Respon pada penelitian terdiri dari respon kimia (vitamin C, pH dan aktivitas antioksidan) dan organoleptic (warna, aroma dan rasa).
Hasil penelitian menunjukkan bahwa pada penelitian tahap pertama sampel dengan konsentrasi sari belimbing wuluh dan sari temulawak 32,3% dan 6,7% (sampel 173) merupakan sampel terpilih yang memiliki nilai rata-rata 4,43. Pada penelitian tahap kedua kandungan vitamin c sari belimbing wuluh sebesar 27,22 mg/100gr, dengan pH 0,78 dan aktivitas antioksidan IC50 sebesar 49,78 ppm. Sedangkan kandungan vitamin C temulawak sebesar 5,55 mg/100 gr, dengan pH 6 dan aktivitas antioksidan IC50 sebesar 86,22 ppm. Pada penelitian tahap ketiga konsentrasi sari belimbing wuluh memiliki korelasi positif sangat kuat terhadap vitamin C dan berkorelasi negatif sangat kuat terhadap pH dan aktivitas antioksidan sedangkan konsentrasi sari temulawak memiliki korelasi positif terhadap pH dan aktivitas antioksidan tetapi berkorelasi negatif sangat kuat terhadap vitamin C. Sedangkan berdasarkan hasil pengujian karakteristik organoleptik, perbandingan sari belimbing wuluh dan sari temulawak berpengaruh terhadap aroma dan rasa tetapi tidak berpengaruh terhadap warna.


Kata Kunci	: Pangan fungsional, belimbing wuluh, temulawak, vitamin C, pH,
aktivitas antioksidan.
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[bookmark: _Toc472877389]ABSTRACT
 Functional drinks are drinks that have nutritional value and good for health and can provide added value from a drink. This study was conducted to determine the ratio of bilimbi fruit and curcuma juice to antioxidant activity and functional beverage characteristics of bilimbi fruit and curcuma juice.	
The research method conducted by simple linier regression method consisted of three stages. The first stage determination the composition of the selected beverage formula. The second stage the characteristic analysis of bilimbi fruit and curcuma. The third stage of making a functional beverage with a variety of bilimbi fruit composition and curcuma juice obtained from the first stage formula. The responsed in this study consisted of chemical (vitamin C, pH and antioxidant activity) and organoleptic responsed (color, aroma and taste). 
The results showed that in the first stage of the study with the concentration of bilimbi fruit juice and curcuma juice 32,3% and 6,7%, was selected samples which had an average value of 4,43. In the second phase of researched the content of vitamin C cider bilimbi fruit of 27,22 mg/100 gr, with pH 0,78 and IC50 antioxidant activity of 49,78 ppm. While the content of vitamin C curcuma amounted to 5,55 mg/100 gr, with a pH 6 and IC50 antioxidant activity of 86,22 ppm. In the third stage study the concentration of bilimbi fruit juice were a very strong positive correlation to vitamin C and strongly negative correlation to pH and antioxidant activity whereas the concentration of curcuma juice has a positive correlation to pH and antioxidant activity but strongly negative correlation to vitamin C. While based on the resulted of testing of organoleptic characteristics, the ratio of bilimbi fruit juice and curcuma juice had an effected on the aroma and tasted attributed but had no effected on the color.


Keyword : Functional drinks, averrhoa bilimbi linn, curcuma xanthorrhiza, vitamin C, pH, antioxidant activity.
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