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ABSTRACT

Diabetes mellitus is a disease that occurs due to metabolic disorders, especially
carbohydrates due to lack of the hormone insulin, with the prevalence of events
increasing every year. One of the treatment efforts that can be done in patients
with type 2 diabetes mellitus is dietary modification. The purpose of this study was
to examine Dayak onions in the manufacture of high antioxidant Dayak onion
juice pudding as a snack for people with type 2 diabetes mellitus. The samples
used were 6 samples with 4 repetitions. The research design used a completely
randomized design (CRD) with 1 factor. The results showed that the higher the
concentration of the Dayak onion juice, the higher the antioxidant activity and
affect the organoleptic test both the hedonic and hedonic quality of the Dayak
onion juice. The average antioxidant activity ranged from 19.39% to 34.82%. The
conclusion of this study was that the concentration of Dayak onion juice had a
significant effect (sig 0.05) on antioxidant activity. The best treatment assessment
of the physical and organoleptic parameters of the Dayak onion juice pudding
was P6 treatment (25% Dayak onion juice). Low syneresis was found at P6 with a
syneresis value of 3.57%, high syneresis at P1 with a syneresis value of 1.42%.

Keywords: Diabetes mellitus type 2, Antioxidant, Dayak Onion, Syneresis

vii



	HALAMAN JUDUL
	SURAT PERNYATAAN
	PERNYATAAN
	SURAT PERNYATAAN PUBLIKASI
	HALAMAN MOTTO
	PERSEMBAHAN
	ABSTRACT
	ABSTRAK
	RINGKASAN
	PRAKATA
	DAFTAR ISI
	DAFTAR TABEL
	DAFTAR GAMBAR
	DAFTAR LAMPIRAN
	BAB 1. PENDAHULUAN
	1.1 Latar Belakang
	1.2 Rumusan Masalah
	1.3 Tujuan Penelitian
	1.3.1 Tujuan Umum
	1.3.2 Tujuan Khusus

	1.4 Manfaat Penelitian
	1.4.1 Manfaat Bagi Institusi Pendidikan
	1.4.2 Manfaat Bagi Masyarakat
	1.4.3 Manfaat Bagi Kesehatan
	1.4.4 Manfaat Bagi Peneliti


	BAB 2. TINJAUAN PUSTAKA
	2.1 Penelitian Terdahulu
	2.1.1 Aktivitas Kombinasi Ekstrak Bawang Dayak-Metformin Terhadap Gula Darah Mencit: Aditya Maulana Perdana Putra dan Ratih Pratiwi Sari (2018)
	2.1.2 Pengaruh Penambahan Ekstrak Bawang Dayak (Eleutherine americana Merr.) Pada Aktivitas Antioksidan Nuget Tempe: Viqi Sajidah, Amalia Yuni Damayanti, Nurul Azizah Choiriyah, Mira Dian Naufalina (2018)
	2.1.3 The Effect of Dayak Onion Bulb-Stem (Eleutherine Palmifolia (L.,) Merr.) Extract on Blood Glucose Levels of Mouse Suffered Diabetes Mellitus: Niluh Arwati, Bambang Wijatmadi, Merryana Adriani, Rr. Soenarnatalina Meilanani, Dwi Winarni, Sri Harti...
	2.1.4 Pengaruh Pengolahan Dan Penyimpanan Terhadap Penerimaan Sensori dan Aktivitas Antioksidan Minuman Herbal Bawang Dayak (Eleuterine palmifolia (L.) Merr): Vina Lustiana, Alia Rahmi, Agung Nugroho dan Anhar Firdaus (2018)
	2.1.5 Aktivitas Penurunan Kadar Gula Dan Potensi Antioksidan Ekstrak Umbi Bawang Dayak (Eleutherine palmifolia (L.) Merr): Lutfi Sopiyan Hamdani, Sri Wardatun dan Mira Miranti (2017)

	2.2 Diabetes Melitus
	2.2.1 Definisi Diabetes Melitus
	2.2.2 Prevalensi Diabetes Melitus
	2.2.3 Klasifikasi Diabetes Melitus
	2.2.4 Faktor Risiko Diabetes Melitus
	2.2.5 Patofisiologi Diabetes Melitus
	2.2.6 Penegakan Diagnosis Diabetes Melitus

	2.3 Diet Diabetes Melitus Tipe 2
	2.4 Antioksidan
	2.4.1 Definisi Antioksidan
	2.4.2 Mekanisme Antioksidan pada Diabetes Melitus Tipe 2
	2.4.3 Jenis-jenis Antioksidan

	2.5 Puding
	2.5.1 Definisi Puding
	2.5.2 Bahan Pembuatan Puding
	2.5.3 Proses Pembuatan Puding

	2.6 Bawang Dayak
	2.6.1 Definisi Bawang Dayak
	2.6.2 Klasifikasi Bawang Dayak
	2.6.3 Morfologi Bawang Dayak
	2.6.4 Kandungan Senyawa Kimia
	2.6.5 Manfaat Bawang Dayak

	2.7 Sineresis
	2.8 Kerangka Konsep
	2.8 Hipotesis

	BAB 3. METODE PENELITIAN
	3.1 Jenis Penelitian
	3.2 Tempat dan Waktu Penelitian
	3.3 Rancangan Penelitian
	3.4 Teknik Pengambilan Sampel
	3.5 Variabel Penelitian
	3.6 Bahan dan Alat
	3.6.1 Pembuatan Sari Bawang Dayak
	3.6.2 Pembuatan Puding Sari Bawang Dayak
	3.6.3 Analisis Aktivitas Antioksidan
	3.6.4 Uji Organoleptik
	3.6.5 Uji Sineresis
	3.6.6 Uji Ranking
	3.6.7 Analisis Komposisi Zat Gizi

	3.7 Prosedur Penelitian
	3.7.1 Pembuatan Sari Bawang Dayak
	3.7.2 Pembuatan Puding Sari Bawang Dayak

	3.8 Parameter Pengamatan
	3.8.1 Analisis Aktivitas Antioksidan (Pezzuto dan Park, 2002)
	3.8.2 Uji Organoleptik
	3.8.3 Uji Sineresis
	3.8.4 Penentuan Perlakuan Terbaik
	3.8.5 Analisis Kandungan Zat Gizi
	3.8.6 Penentuan Porsi Pemberian

	3.9 Analisis Data

	BAB 4. HASIL DAN PEMBAHASAN
	4.1 Analisis Kimia
	4.1.1Aktivitas Antioksidan

	4.2 Analisis Uji Organoleptik
	4.2.1 Uji Mutu Hedonik
	4.2.2 Uji Hedonik

	4.3 Sineresis
	4.4 Penentuan Perlakuan Terbaik
	4.5 Analisa Syarat Mutu Perlakuan Terbaik
	4.6 Analisa Puding Sari Bawang Dayak sebagai Makanan Selingan Penderita DM Tipe 2

	BAB 5. PENUTUP
	5.1 Kesimpulan
	5.2 Saran

	DAFTAR PUSTAKA
	Lampiran 1. Ethical Clearance
	Lampiran 2. Penjelasan Sebelum Penelitian
	Lampiran 3. Form Informed Consent
	Lampiran 4. Form Organoleptik (Uji Hedonik)
	Lampiran 5. Form Organoleptik (Uji Mutu Hedonik)
	Lampiran 6. Form Penentuan Rangking
	Lampiran 7. Prosedur Analisis Aktivitas Antioksidan, Sineresis, dan Syarat Mutu Puding
	Lampiran 8. Hasil Karakteristik Kimia
	Lampiran 9. Rekapitulasi Hasil Analisa Organoleptik Mutu Hedonik
	Lampiran 10. Rekapitulasi hasil analisa organoleptik hedonik
	Lampiran 11. Rekapitulasi Uji Ranking
	Lampiran 12. Uji Statistik Normalitas
	Lampiran 13. Uji Parametrik
	Lampiran 14. Uji Non Parametrik
	Lampiran 15. Uji Ranking

	Lampiran 16. Curiculum Vitae
	CURICULUM VITAE

