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ABSTRAK 

ZULFIA AULIA AZAHRA. Pendugaan Umur Simpan Minuman Ready-To-

Drink Berbahan Dasar Spirulina. Dibimbing oleh DIDAH NUR FARIDAH dan 

SUTRISNO KOSWARA.  

 

Spirulina merupakan mikroalga yang memiliki kandungan gizi relatif tinggi 

dan bermanfaat bagi kesehatan. Pemanfaatan spirulina menjadi produk pangan 

praktis seperti minuman Ready-To-Drink (RTD). Minuman RTD berbahan dasar 

spirulina menjadi salah satu pilihan dalam menyajikan gizi berkualitas tinggi 

dengan mudah untuk dikonsumsi sehari-hari. Penelitian ini bertujuan menduga 

umur simpan minuman RTD tersebut dengan metode Accelerated Shelf-Life Testing 

(ASLT) model Arrhenius. Produk diamati perubahan mutunya selama 

penyimpanan 27 hari pada suhu 35oC, 45oC, dan 55oC yang dianalisis setiap tiga 

hari sekali. Parameter mutu yang dianalisis seperti viskositas (Brookfield 

Viscometer), sineresis, warna (Chromameter Minolta CR400), serta parameter 

sensori diantaranya warna cokelat, aroma vanila, aroma manis, aroma creamy 

(nondairy), kekentalan, rasa asam, rasa manis, rasa getir, dan aftertaste pahit. Hasil 

penelitian menunjukkan parameter kritis dalam menduga umur simpan produk 

minuman RTD tersebut adalah rasa getir dengan umur simpan selama 27 hari pada 

penyimpanan suhu 25oC. 

 

Kata kunci:  Arrhenius, ASLT, minuman siap minum, spirulina  

 

ABSTRACT 

ZULFIA AULIA AZAHRA. Shelf-life Prediction of Spirulina-based Ready-

To-Drink Beverage. Supervised by DIDAH NUR FARIDAH dan SUTRISNO 

KOSWARA 

 

Spirulina was a microalgae that had a relatively high nutrient content and 

was beneficial to health. Utilization of spirulina in convenient food products such 

as Ready-To-Drink (RTD) beverage. Spirulina-based RTD beverages were an 

option to provide high-quality nutrition easily for daily consumption. This research 

aims to estimated the shelf life of RTD beverage using the Accelerated Shelf-Life 

Testing (ASLT) Arrhenius model method. The product was monitored for quality 

changes during 27 days of storage at temperatures of 35oC, 45oC, and 55oC, 

analysis included viscosity using a Brookfield Viscometer, syneresis, color using a 

Minolta CR400 Chromameter, and sensory parameters including color, vanilla 

aroma, sweet aroma, creamy (non-dairy) aroma, viscosity, sour taste, sweet taste, 

bitter taste, and bitter aftertaste. The research results show that the critical 

parameter for estimated the shelf life of RTD beverage products is bitterness with 

a shelf life of 27 days at a storage temperature of 25oC. 

 
Keywords: ASLT, Arrhenius, ready-to-drink, spirulina  
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