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ABSTRAK 
 

 

Penelitian ini bertujuan memformulasikan minuman serbuk instan dari kombinasi 

sari buah salak pondoh (Salacca zalacca) dan buah naga merah (Hylocereus 

polyrhizus) menggunakan metode kokristalisasi serta mengevaluasi sifat fisik dan 

penerimaan organoleptiknya untuk meningkatkan nilai tambah buah lokal di 

Balikpapan. Tiga formulasi (F1, F2, F3) diuji menggunakan uji hedonik dan mutu 

hedonik oleh 100 panelis terhadap atribut rasa, warna, tekstur, dan aroma. Hasil 

menunjukkan F2 paling disukai pada rasa dan warna, sementara F3 unggul pada 

tekstur dan aroma. Semua formulasi memiliki serbuk halus, mudah larut, dan warna 

menarik. Uji statistik (Shapiro-Wilk/Kolmogorov-Smirnov dan Friedman) 

menunjukkan perbedaan signifikan (p<0,05) pada rasa, warna, dan aroma, 

sedangkan tekstur relatif setara. Dengan demikian, F2 direkomendasikan sebagai 

formulasi optimal untuk pengembangan minuman instan berbasis buah lokal. 

 

Kata Kunci: Minuman Serbuk Instan, Buah Salak, Buah Naga, Kokristalisasi, 

Uji Organoleptik. 
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ABSTRACT 

 

 

This study aimed to formulate an instant powder drink from a combination of salak 

pondoh (Salacca zalacca) and red dragon fruit (Hylocereus polyrhizus) juices using 

the cocrystallization method and to evaluate its physical properties and 

organoleptic acceptance to enhance the added value of local fruits in Balikpapan. 

Three formulations (F1, F2, and F3) were tested through hedonic and hedonic 

quality tests on taste, color, texture, and aroma attributes by 100 untrained panelists 

using a 1–5 scale. The results showed that F2 was the most preferred in terms of 

taste and color, while F3 excelled in texture and aroma, with all formulations 

meeting the criteria of fine powder, easy solubility, and appealing color. In terms of 

hedonic quality, F2 and F3 were rated as having the best quality with a harmonious 

fruit flavor combination, natural reddish-brown color, liquid texture, and fresh 

fruity aroma. Statistical analyses (Shapiro–Wilk/Kolmogorov–Smirnov and 

Friedman tests) indicated significant differences (p<0.05) among formulations in 

taste, color, and aroma attributes, making F2 the recommended optimal formulation 

for developing instant beverages based on local fruits.. 

 

Keywords: Instant Powder Drink, Snake Fruit, Dragon Fruit, Cocristallization, 

Organoleptic Test. 
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