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ABSTRAK 

ANALISIS KUALITAS FISIKOKIMIA MADU LEBAH KELULUT 

(Heterotrigona itama) PADA TIGA LOKASI MELIPONIKULTUR DI 

KELURAHAN SUNGAI TIUNG, KOTA BANJARBARU (Oleh: Siti Afifah; 

Pembimbing: Anang Kadarsah dan Sasi Gendro Sari; 2025; 70) 

 

Madu merupakan produk alami bernilai gizi tinggi yang kualitasnya dipengaruhi 

oleh berbagai faktor, termasuk spesies lebah penghasil dan lingkungan 

budidayanya. Lebah tanpa sengat Heterotrigona itama diketahui menghasilkan 

madu dengan karakteristik khas, sehingga penting dilakukan analisis mutu secara 

fisikokimia dari berbagai lokasi budidaya. Penelitian ini bertujuan untuk 

menganalisis kualitas fisikokimia madu Heterotrigona itama dari tiga lokasi 

meliponikultur di Kelurahan Sungai Tiung, Kota Banjarbaru dan 

membandingkannya dengan SNI 8664-2018 serta U.S. Patent Application 

Publication-2011. Sampel madu diambil secara purposive sampling dari lokasi 

Cempaka Madu Kelulut, Cempaka Beton, dan Kelulut Kalimantan. Parameter yang 

diuji meliputi kadar air, gula total, HMF, gula pereduksi, sukrosa, keasaman, 

padatan tak larut air, kadar abu, serta cemaran logam Pb dan Cd berdasarkan metode 

dalam SNI. Analisis data dilakukan secara deskriptif kuantitatif. Hasil 

menunjukkan bahwa seluruh sampel memiliki kadar air 30–30,33% b/b, gula total 

67,7–68°Brix, HMF 15,3–15,8 mg/kg, gula pereduksi 33,88–45,59% b/b, sukrosa 

7,88–10,58% b/b, keasaman 85,33–100 mL NaOH/kg, padatan tak larut air 0,35–

1,15% b/b, kadar abu 0,056–0,1% b/b, serta cemaran Pb dan Cd <0,0001 mg/kg. 

Sebagian parameter memenuhi SNI, namun kadar air, gula pereduksi, sukrosa, dan 

kadar gula total belum memenuhi batas yang ditetapkan.  

 

Kata kunci: Fisikokimia madu, Heterotrigona itama, kadar air madu, 

meliponikultur  
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ABSTRACT 

ANALYSIS OF PHYSICOCHEMICAL QUALITY OF FAMILY MADU 

(Heterotrigona itama) AT THREE PLANTING LOCATIONS IN SUNGAI 

TIUNG FAMILY, BANJARBARU (By: Siti Afifah; Advisor: Anang 

Kadarsah dan Sasi Gendro Sari; 2025; 70) 

 

Honey is a natural product with high nutritional value, the quality of which is 

influenced by various factors, including the species of honeybee and the 

environment in which it is cultivated. The stingless bee Heterotrigona itama is 

known to produce honey with distinctive characteristics, making it important to 

conduct physical and chemical quality analyses of honey from various cultivation 

locations. This study aims to analyze the physicochemical quality of Heterotrigona 

itama honey from three meliponiculture locations in Sungai Tiung Village, 

Banjarbaru City, and compare it with SNI 8664-2018 and U.S. Patent Application 

Publication-2011. Honey samples were collected using purposive sampling from 

the Cempaka Madu Kelulut, Cempaka Beton, and Kelulut Kalimantan locations. 

The parameters tested included moisture content, total sugar, HMF, reducing sugar, 

sucrose, acidity, water-insoluble solids, ash content, and heavy metal contamination 

(Pb and Cd) based on methods outlined in SNI. Data analysis was conducted using 

descriptive quantitative methods. The results showed that all samples had moisture 

content of 30–30.33% w/w, total sugar of 67.7–68°Brix, HMF of 15.3–15.8 mg/kg, 

reducing sugars of 33.88–45.59% w/w, sucrose 7.88–10.58% w/w, acidity 85.33–

100 mL NaOH/kg, water-insoluble solids 0.35–1.15% w/w, ash content 0.056–

0.1% w/w, and Pb and Cd contamination <0.0001 mg/kg. Some parameters meet 

SNI standards, but moisture content, reducing sugar, sucrose, and total sugar 

content do not yet meet the specified limits. 

Keywords: Heterotrigona itama, meliponiculture, moisture content of honey, 

physicochemistry of honey 
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