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ABSTRAK

REVA RAHMA FITRI. Studi Karakteristik Fisikokimia dan Sensori Madu
Lebah Heterotrigona itama sebagai Nutrasetikal. Dibimbing oleh AHMAD
SULAEMAN.

Lebah Heterotrigona itama termasuk ke dalam lebah tanpa sengat penghasil
madu terbanyak di Indonesia. Penelitian ini bertujuan mengidentifikasi
karakteristik fisikokimia dan sensori madu lebah H. itama dari beberapa daerah di
Indonesia. Metode analisis meliputi analisis fisik berupa warna menggunakan
colorimeter dan skala p-fund, viskositas menggunakan SNI 01-2891-1992, analisis
fisikokimia menggunakan SNI 8664: 2018 meliputi kadar air, gula total, keasaman,
gula pereduksi menggunakan SNI 01-2892-1992, dan evaluasi sensori
menggunakan ISO 8586: 2012. Hasil analisis kadar air berkisar 26,53-32,29%; gula
total 65,65-71,87%; keasaman 92,27-473,77; dan gula pereduksi 29,85-52,66%.
Hasil analisis fisikokimia menunjukkan masih terdapat madu yang belum
memenuhi standar SNI. Hasil evaluasi sensori pada H. itama di beberapa daerah
Indonesia secara keseluruhan memiliki perbedaan yang signifikan yaitu dari segi
penampakan, tekstur, aroma, rasa, mouthfeel, dan aftertaste. Hal ini membuktikan
bahwa jenis lebah yang sama dengan perbedaan daerah panen, sumber nektar,
musim panen, lama simpan, dan metode panen menyebabkan variasi atribut sensori
yang terindentifikasi. Hasil hedonik menunjukkan panelis secara keseluruhan lebih
menyukai madu berwarna cerah, tekstur agak lengket, mouthfeel yang tidak terlalu
kental, aroma dan rasa manis dominan, serta aftertaste asam yang tidak terlalu
menusuk.

Kata kunci: fisikokimia, sensori, trigona
ABSTRACT

REVA RAHMA FITRI. Study of Physicochemical and Sensory
Characteristics of Heterotrigona itama Bee Honey as Nutraseticals. Supervised by
AHMAD SULAEMAN.

Heterotrigona itama is the one of the most honey-producing stingless bees in
Indonesia. This study aims to identify the physicochemical and sensory
characteristics of H. itama honey from several regions in Indonesia. The analytical
methods include physical analysis in the form of color using a colorimeter and p-
fund scale, viscosity using SNI 01-2891-1992, analysis of chemical content using
SNI 8664: 2018 including water content, total sugar, acidity, reducing sugar using
SNI 01-2892-1992, and sensory evaluation using 1SO 8586: 2012. The results of
the moisture content analysis ranged from 26.53-32.29%; total sugar 65.65-71.87%;
acidity 92.27-473.77; and reducing sugar 29.85-52.66%. The result of
physicochemical analysis show that there are still honeys that do not meet the
standards of SNI. The results of sensory evaluation on H. itama in several regions
of Indonesia as a whole have significant differences in terms of appearance, texture,
aroma, taste, mouthfeel, and aftertaste. This proves that the same type of bee with
differences in harvest areas, nectar sources, harvest seasons, storage time, and



ords: physicochemical, sensory, trigona

results showed that panelists overall preferred honey with a bright color, slightly
ticky texture, not too thick mouthfeel, dominant sweet aroma and taste, and not too

marvest methods cause variations in the identified sensory attributes. Hedonic
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