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ABSTRAK 

FARIDA LUTHFIYAH. Karakteristik Fisikokimia dan Aktivitas Antioksidan Es 

Krim dengan Penambahan Sari Jambu Biji (Psidium guajava L). Dibimbing oleh 

EPI TAUFIK dan TUTI SURYATI. 

 

Es krim merupakan produk berbahan dasar susu yang digemari oleh berbagai 

kalangan, serta memiliki potensi untuk dikembangkan lebih lanjut melalui 

penambahan bahan kaya komponen bioaktif yang bermanfaat untuk tubuh. 

Penelitian ini bertujuan menganalisis sifat fisikokimia dan aktivitas antioksidan es 

krim dengan penambahan ekstrak buah jambu biji. Pembuatan sari jambu biji 

dilakukan dengan penghalusan menggunakan blender dan ditambahkan ke dalam 

adonan es krim dengan taraf 0%, 15%, 30%, dan 45%. Penelitian ini dirancang 

menggunakan rancangan acak lengkap (RAL) dengan empat perlakuan konsentrasi 

ekstrak jambu biji (0%, 15%, 30%, dan 45%) dan tiga kali ulangan. Analisis data 

dilakukan menggunakan analisis ragam (ANOVA) yang dilanjutkan dengan uji 

Tukey. Hasil menunjukkan bahwa penambahan sari jambu biji meningkatkan kadar 

air, aktivitas antioksidan, dan waktu leleh es krim secara nyata (p < 0,05), namun 

menurunkan overrun, abu, karbohidrat, lemak, dan protein. Penambahan sari jambu 

biji hingga taraf 45% mampu meningkatkan aktivitas antioksidan dan kadar air es 

krim namun menurunkan karakteristik fisikokimianya. 

 

Kata kunci: antioksidan, jambu biji, es krim, fisikokimia 

 

ABSTRACT 

FARIDA LUTHFIYAH. Physicochemical Characteristics and Antioxidant Activity 

of Ice Cream with Guava Fruit Extract Addition. Supervised EPI TAUFIK and 

TUTI SURYATI. 

 

Ice cream is a dairy-based product favored by various groups of people and 

has the potential to be further developed by adding ingredients rich in bioactive 

compounds that are beneficial to the body. This study aimed to analyze the 

physicochemical properties and antioxidant activity of ice cream with the addition 

of guava fruit extract. The guava juice was prepared by blending the fruit and then 

adding it to the ice cream mixture at concentrations of 0%, 15%, 30%, and 45%. 

The study was designed using a completely randomized design (CRD) with four 

treatment levels of guava extract (0%, 15%, 30%, and 45%) and three replications. 

Data analysis was conducted using analysis of variance (ANOVA), followed by 

Tukey’s test. The results showed that the addition of guava juice significantly (p < 

0.05) increased the moisture content, antioxidant activity, and melting time of the 

ice cream, but decreased overrun, ash content, carbohydrates, fat, and protein. The 

addition of guava juice up to a level of 45% was able to increase the antioxidant 

activity and moisture content of the ice cream, but reduced its physicochemical 

characteristics. 

 

Keywords: antioxidant, guava, ice cream, physicochemical 
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