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MOTTO
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dengan sebaik-baiknya, lalu Kami tumbuhkan biji-bijian di bumi itu (Q.S.
'Abasa : 24-27)

2. Barangsiapa yang menempuh jalan untuk mencari ilmu, maka Allah akan
memudahkan baginya jalan menuju surga (H.R. Muslim)

3. llmu itu bagaikan hewan buruan, sedangkan tulisan adalah pengikatnya.
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ABSTRAK

Ahmad Ramdan. 2026. Efek Metode Pengeringan Yang Berbeda Terhadap
Kualitas Simplisia Bunga Telang (Clitoria ternatea L.). Dibimbing oleh Ellyza
Nurdin dan Irfan Maulana.

Pengeringan merupakan tahapan krusial dalam penanganan pascapanen simplisia
Bunga Telang (Clitoria ternatea) guna menekan kadar air serta mempertahankan
stabilitas pigmen alami dan senyawa aktif. Penelitian ini bertujuan untuk
menganalisis pengaruh metode dan suhu pengeringan (Greenhouse Drying, Oven
50 °C, dan Oven 70 °C) terhadap efisiensi waktu, rendemen, kadar air, aktivitas
antioksidan (ICs, DPPH), serta karakteristik warna CIELAB (L*,a*,b*,AE™).
Penelitian menggunakan Rancangan Acak Lengkap (RAL) dengan 3 perlakuan dan
9 ulangan (N = 27). Hasil penelitian menunjukkan bahwa variasi pengeringan
berpengaruh sangat nyata (p < 0,01) terhadap seluruh parameter mutu simplisia.
Pengeringan Oven 70 °C (P3) menghasilkan waktu tercepat (8 jam) dan kadar air
terendah (5,13%), namun memicu perubahan warna terbesar (AE* = 31,68) serta
penurunan aktivitas antioksidan (/Cs, = 133,83 ppm). Pengeringan Greenhouse
(P1) menghasilkan rendemen ekstrak (5,24%) dan aktivitas antioksidan tertinggi
(ICso = 81,24 ppm), tetapi memerlukan waktu paling lama (48 jam) dan kadar air
tertinggi (9,46%). Perlakuan Oven 50 °C (P2) merupakan metode optimum yang
berhasil menyeimbangkan efisiensi waktu (12 jam), keamanan kadar air (7,20%),
dan retensi warna biru alami terbaik (b* = —32,10; AE* = 3,02) dengan aktivitas
antioksidan yang tetap kuat (ICs, = 113,35 ppm). Oleh karena itu, pengeringan
oven pada suhu 50 °C direkomendasikan sebagai metode standar pengolahan
simplisia Bunga Telang.

Kata Kunci: antioksidan, bunga telang, kadar air, ICs, , metode pengeringan.
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ABSTRACT

Ahmad Ramdan. 2026. Effect of Different Drying Methods on the Quality of
Butterfly Pea (Clitoria ternatea L.). Supervised by Ellyza Nurdin and Irfan
Maulana.

Drying is a crucial stage in the post-harvest handling of butterfly pea (Clitoria
ternatea) crude drug (simplisia) to reduce moisture content and preserve natural
pigments and active compounds. This study aimed to analyze the effect of drying
methods and temperatures (Greenhouse Drying, Oven at 50 °C, and Oven at 70 °C)
on time efficiency, yield, moisture content, antioxidant activity (/Cs, DPPH), and
CIELAB color characteristics (L*, a*, b*, AE™). The research was conducted using
a Completely Randomized Design (CRD) with 3 treatments and 9 replications (N =
27). The results showed that variations in drying conditions had a highly significant
effect (p < 0.01) on all quality parameters of the crude drug. Oven drying at 70 °C
(P3) resulted in the fastest drying time (8 hours) and the lowest moisture content
(5.13%), but triggered the most severe physical color degradation (AE* = 31.68)
and a reduction in antioxidant activity (/Cs, = 133.83 ppm). Greenhouse drying
(P1) produced the highest extract yield (5.24%) and antioxidant activity (ICs, =
81.24 ppm), but required the longest duration (48 hours) and resulted in the highest
moisture content (9.46%). Oven drying at 50 °C (P2) was determined as the
optimum.method, successfully balancing time efficiency (12 hours), moisture
content safety (7.20%), and the best retention of natural blue color (b* =
—32.10; AE* = 3.02) while maintaining strong antioxidant activity (ICso =
113.35 ppm). Therefore, convection oven drying at 50 °C is recommended as the
standard processing method for butterfly pea crude drug.

Keywords: antioxidant, butterfly pea, moisture content, , /Csq, drying methods.
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