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ABSTRAK

Latar Belakang: Belimbing wuluh merupakan tanaman buah tropis yang umum di
tanam di pekarangan rumah atau halaman tempat tinggal. Buah belimbing wuluh
mengandung zat flavonoid, tanin, dan saponin yang telah teruji klinis memiliki efek
antibakteri. Belimbing wuluh dapat digunakan sebagai sanitaizer dalam pencucian
sayuran untuk lalapan.

Tujuan Penelitian: Mengetahui pengaruh pencucian lalapan (kemangi dan selada)
dengan ekstrak belimbing wuluh terhadap keamanan pangan ditinjau dari sifat fisik
dan daya terima.

Metode Penelitian: Jenis penelitian ini adalah penelitian eksperimental semu
dengan rancangan acak sederhana. Data sifat fisik dianalisis secara deskriptif. Data
organoleptic dianalisis dengan uji Kruskal-Wallis dan Mann-Whitney. Data uji
angka kuman dianalisis secara deskriptif.

Hasil Penelitian: Sifat fisik selada dan kemangi tidak jauh berbeda. Warna hijau
segar, tidak beraroma asam, dan rasa tidak asam. Tetapi, pada perendaman selada
dengan ekstrak belimbing wuluh 25% selama 20 menit rasa asam terasa. Selada
yang direndam dengan cairan pencuci ekstrak belimbing wuluh 25% selama 5 menit
paling disukai panelis. Sedangkan kemangi yang paling disukai panelis yaitu
sampel kemangi yang direndam dengan cairan pencuci ekstrak belimbing wuluh
selama 15 menit. Angka kuman paling rendah yaitu pada sampel selada dan
kemangi yang direndam pada cairan pencuci ekstrak belimbing wuluh 25% selama
5 menit.

Kesimpulan: Selada dan kemangi yang terbaik berdasarkan sifat fisik, tingkat
kesukaan, dan angka kuman adalah selada dan kemangi yang direndam dengan
cairan pencuci ekstrak belimbing wuluh 25% selama 5 menit.

Kata kunci : Ekstrak belimbing wuluh, lalapan, sifat fisik, sifat organoleptik,
angka kuman.
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UTILIZATION OF THE CUCUMBER TREE EXTRACT FOR
VEGETABLES IN INCREASING FOOD SAFETY, REVIEWED FROM
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ABSTRACT

Background: Cucumber tree is a tropical fruit plant that is commonly planted in
the home yard or residence yard. Cucumber tree contains flavonoids, tannins, and
saponins which have been clinically tested to have antibacterial effects. Cucumber
tree can be used as a sanitaizer in washing vegetables for fresh vegetables.
Research Objective: To identified of the effect of fresh vegetables (basil and
lettuce) with cucumber tree extract on food safety in terms of physical properties
and acceptability.

Research Methods: Research was a quasi-experimental study with a simple
randomized design. Data on physical properties were analyzed descriptively.
Organoleptic data were analyzed by Kruskal-Wallis and Mann-Whitney tests. Germ
number test data were analyzed descriptively.

Research Results: The physical properties of lettuce and basil were not different.
Fresh green, the smell was not sour, and the taste also not sour. But, in soaking the
lettuce with 25% Cucumber tree extract for 20 minutes the sour taste was felt.
Lettuce soaked with washing liquid 25% starfruit extract for 5 minutes was the most
preferred by panelists. While the basil was the most preferred panelist, namely basil
samples soaked in washing liquid cucumber tree extract for 15 minutes. The lowest
number of germs was in lettuce and basil samples soaked in washing liquid 25%
starfruit extract for 5 minutes

Conclusion: The best lettuce and basil based on physical characteristics, level of
preference, and number of germs were lettuce and basil soaked with washing liquid
25% starfruit extract for 5 minutes.

Keywords: Cucumber tree extract, fresh vegetables, physical properties,
organoleptic properties, germ numbers
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