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CHAPTER I

INTRODUCTION

1.1 Background

Functional drink is known to be a drink that is not only functioned to

eliminate thirst but also has a certain health effect. Java tea leaves based drink was

formulated as a functional drink. Generally, functional drink has function to

maintain immune system, control of the physical condition, prevent diseased

related with foods, and act as an anti aging (Sampoerno and Fardiaz, 2001). The

formula optimization of Java tea leaves based drink with the addition of kayu

secang, ginger, Java turmeric, and lemon was made (Herold, 2007). Moreover, the

effervescent powder of the extracts was made in order to prolong the shelf life and

maintain the stability of Java tea based drink (Suteja, 2012).

Nowadays, effervescent powders or tablets are distributed in the market

and favored by the consumers. The interest of consumers toward the products is

due to the excellence that the products have. For instance, the instant properties as

well as the simple packaging and handling of the effervescent (Ansar, 2010). In

order to provide a functional drink, the effervescent tablet or powder only have to

be dissolved in the mineral water and only for a short time, the effervescent

powder or tablet can be served as a beverage.

Generally, effervescent is susceptible to deteriorate in quality during

storage and the changes are done continuously (Pomeranz and Clinton, 1971). The

determination of quality deterioration physically or decline in nutrient content can
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be known by the deterioration indicator. Every food products has different

deterioration indicators (Kilcast and Subramaniam, 2005). For effervescent tablet

or powder, the deterioration indicator that is easiest to be seen and examined

during storage is dissolution time (Ansel, 1989).

Effervescent is commonly stored in room temperature with airtight

packaging (Tedjo and Oetari, 2004). The hygroscopic characteristic enables the

effervescent to be prone to deterioration, especially temperature and relative

humidity. The deterioration indicator of effervescent, which one is the dissolution

time, also can be used to determine the shelf life of the effervescent (Ansel, 1989).

The maximum time for effervescent powder to dissolve in the water is 300

seconds according to European Pharmacopeia (European Pharmacopoeia, 1996).

Temperature and relative humidity are important factors that can affect

shelf life of dried products. According to Labuza (1982), the increasing of

temperature and relative humidity in storage condition of dried products can

shorten the shelf life of the products. Both temperature and relative humidity are

one of the extrinsic factors that can affect shelf life of a product. In this research,

the effect of storage temperature and relative humidity were studied towards the

solubility kinetics of the effervescent powder Java tea based drink.

1.2 Research Problem

Effervescent powder Java tea based drink was made with its functional

properties. However, the properties are prone to deterioration due to improper

storage condition (Ansar, 2010). The deterioration can be seen from the physical

or nutritional content. According to Suteja (2012) and Kusumasari (2012), the
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effervescent powder Java tea based drink that has made previously, turned reddish

or brownish after several weeks of storage.

The deterioration of the effervescent powder can be seen if the storage

condition is improper or not suitable. The occurrence of deterioration could affect

the shelf life food products. Similar to moist product, dried products are also

prone to quality degradation during storage (Wijaya et al., 1994). The important

characteristic that is owned by effervescent product can be defined as dissolution

time. The research was done in order to study the stability of effervescent Java tea

during storage.

1.3 Objectives

1.3.1 General Objectives

The research aims to learn about the solubility kinetics of effervescent

powder during storage time and to determine the shelf life of effervescent Java tea

without packaging during storage.

1.3.2 Specific Objectives

The general objectives are sharpened into several aims, such as:

1) To know the effect of temperature to the solubility, pH, and foaming volume of

effervescent Java tea during storage.

2) To know the effect of relative humidity to the solubility, pH, and the foaming

volume of effervescent Java tea during storage.

3) To know the antioxidant activity and color changes of effervescent Java tea

during storage.

4) To determine the shelf life of effervescent Java tea.

 


