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ABSTRAK

FORMULASI DAN EVALUASI FISIKOKIMIA GRANUL
EFFERVESCENT EKSTRAK KULIT JERUK SIAM BANJAR (Citrus
reticulata) DENGAN VARIASI ASAM-BASA (Oleh: Ghaida Latifa Soraya;
Pembimbing: Liling Triyasmono, Hayatun Izma; 2026; 55 halaman)

Produk minuman fungsional merupakan suatu produk yang mampu memberikan
manfaat bagi tubuh ketika dikonsumsi. Kulit jeruk siam banjar (Citrus reticulata)
merupakan tanaman yang berpotensi untuk digunakan sebagai zat aktif dalam
produk minuman fungsional. Salah satu bentuk sediaan farmasi yang dapat menjadi
inovasi dari minuman fungsional adalah granul effervescent. Sediaan granul
effervescent mengandung komponen utama, yaitu asam-basa. Penelitian ini
bertujuan untuk melakukan optimasi formula granul effervescent dengan variasi
asam sitrat, asam tartrat, dan natrium bikarbonat menggunakan metode Simplex
Lattice Design. Software menghasilkan tujuh rancangan formula yang kemudian
diuji berdasarkan respon pH, kadar air, dan waktu larut. Analisis data menghasilkan
formula dengan komposisi asam sitrat 0,900 gram; asam tartrat 0,771 gram; dan
natrium bikarbonat 1,329 gram. Karakteristik formula optimal diuji berdasarkan
parameter organoleptis, pH (6,25+0,11), kadar air (2,28+0,02), waktu larut
(1,07+£0,04), kecepatan alir (8,31 £+ 0,20), sudut diam (26,429+0,16), %fines
(9,07+0,01), bobot jenis nyata (0,468+0,006), bobot jenis mampat (0,506+ 0,005),
faktor Hausner (1,08+ 0,01), dan nilai Carr’s Index (7,49 1,16). Hasil uji
karakteristik fisikokimia formula optimal granul effervescent telah memenuhi
kriteria sediaan yang baik.

Kata Kunci: Citrus reticulata, granul effervescent, asam sitrat, asam tartrat,
natrium bikarbonat, pH, kadar air, wakttu larut, Simplex Lattice Design
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ABSTRACT

FORMULATION AND PHYSICOCHEMICAL EVALUATION OF
EFFERVESCENT GRANULES OF BANJAR SIAM ORANGE PEEL
EXTRACT (Citrus reticulata) WITH ACID-BASE VARIATIONS (By: Ghaida
Latifa Soraya; Advisors: Liling Triyasmono, Hayatun Izma; 2026; 55 pages)

Functional beverages are products that provide health benefits when consumed.
Siam Banjar orange peel (Citrus reticulata) holds potential as an active ingredient
for such functional products. Effervescent granules, which rely on primary acid-
base components, represent an innovative pharmaceutical dosage form for these
beverages. This study aimed to optimize an effervescent granule formula containing
varying proportions of citric acid, tartaric acid, and sodium bicarbonate using the
Simplex Lattice Design method. The software generated seven formula designs,
which were evaluated based on pH, moisture content, and dissolution time
responses. Data analysis identified an optimal formula composed of 0,900 gram of
citric acid, 0,771 gram of tartaric acid, and 1,329 gram of sodium bicarbonate. The
optimal formula was characterized by organoleptic parameters, pH (6,25+0,11),
moisture content (2,28+0,02), dissolution time (1,07+0.04), flow rate (8,31+0,20),
angle of repose (26,429+0,16), %fines (9,07+0,01), bulk density (0,468+0,006),
tapped density (0,506+0,005), Hausner ratio (1,08+0,01), and Carr’s Index
(7,49+1,16). The results of the physicochemical characteristics test of the optimal
effervescent granule formula have met the criteria for good preparation.

Keywords: Citrus reticulata, effervescent granule, citric acid, tartaric acid, sodium
bicarbonate, pH, moistue content, dissolution time, Simplex Lattice Design
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