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Bunga telang (Clitoria ternatea L.) mengandung antosianin yang tinggi
sehingga dapat digunakan sebagai pewarna makanan alami. Antosianin tidak stabil
dan dapat dipengaruhi oleh pH, suhu dan cahaya. Tujuan dari penelitian adalah
untuk meningkatkan kestabilan dari antosianin ekstrak bunga telang menggunakan
metode mikroenkapsulasi dan mengetahui kestabilan dari mikrokapsul ekstrak
bunga telang pada berbagai macam suhu dan pH. Penelitian dilakukan
menggunakan esktraksi bunga telang dengan kombinasi pelarut etanol 96% dan
akuades. Ekstrak bunga telang dilakukan mikroenkapsulasi dengan perlakuan
perbandingan bahan penyalut maltodestrin: Whey Protein Isolate (1:0, 1:3, 1:1, 3:1,
dan 0:1) menggunakan spray dryer pada suhu inlet 150°C. Parameter analisis
meliputi rendemen, kadar air, kadar antosianin, intensitas warna, efisiensi
enkapsulasi dan kelarutan dalam air. Hasil mikrokapsul dengan perbandingan
terbaik dilakukan uji stabilitas suhu (25°C,40°C, 55°C, 70°C, dan 85 °C) dan pH
(2, 4, 6, 8, dan 10). Ekstrak bunga telang menghasilkan kadar antosianin sebesar
1654,86 mg/L, intensitas warna 1,450, pH 4,43 dan kadar air 19,42%. Mikrokapsul
dengan perbandingan bahan penyalut terbaik dihasilkan pada kombinasi bahan
penyalut maltodekstrin dengan whey, protein isolate 3:1 _dengan kadar antosianin
360,70 mg/L, intensitas-warna 0,44, efisiensi enkapsulasi 84,89% dan kadar air
5,33%. Pengujian_stabilitas suhu terbaik untuk mikrokapsul adalah suhu 70°C
dengan kandungan-antosianin-470,91 mg/L dan mtensitas warna 0,43. Pengujian
stabilitas pH-terbaik adalah pH 8 dengan kandungan-antosianin sebesar 240,46
mg/L-dan intensitas warna 0,44.

Kata Kunci: antosianin, bunga telang, intensitas warna, mikroenkapsulasi,
stabilitas
Referensi : 100 (2005 —2022)



ABSTRACT

Arstia Zita Putri Widarjanto (01034190063)

COMBINATION OF MALTODEXTRIN AND WHEY PROTEIN ISOLATE
AS A COATING ON MICROENCAPSULATION CHARACTERISTICS
AND STABILITY OF BUTTERFLY PEA FLOWER (Clitoria ternatea L.)
Thesis, Faculty of Science and Technology (2022)

(xiii + 58 pages; 10 figures; 8 tables, 10 appendices)

Butterfly pea flower (Clitoria ternatea L.) has a fairly high anthocyanin
content the possibility of using it as a natural color in food items. Anthocyanins are
unstable and sensitive to pH, light and temperature. The purpose of the study was
to increase the stability of the anthocyanin of the butterfly pea flower extract using
the microencapsulation method and to determine the stability of the microcapsules
of the butterfly pea flower extract at various temperatures and pH. The study was
conducted using the extraction of butterfly pea flower with a combination of 96%
ethanol and aquadest as solvent. Butterfly pea flower was microencapsulated with
a comparison of maltodestrin:whey protein isolate (1:0, 1:3, 1:1, 3:1, and 0:1)
coating using a spray dryer at an inlet temperature of 150°C. Parameters of analysis
include yield, water content, anthocyanin content, color intensity, encapsulation
efficiency and solubility in water. The results of the microcapsules with the best
comparison were tested for temperature stability (25°C, 40°C, 55°C, 70°C, and
85°C) and pH (2, 4, 6, 8, and 10). Butterfly pea flower extract produced anthocyanin
levels of 1654,86 mg/L, color intensity 1,45, pH 4,43 and water content 19,42%.
Microcapsules with the best coating material ratio were produced in a combination
of maltodextrin coating material with whey protein isolate 3:1 with anthocyanin
content of 360,70 mg/L, color intensity of 0,44, encapsulation efficiency of 84,89%
and water content of 5,33%. The best temperature stability test for microcapsules
was 70°C with anthocyanin content-of 470,91 mg/L and color intensity of 0,43. The
best pH stability test was pH 8 with-anthocyanin content of 240,46 mg/L and color
intensity of 0,44.
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