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Abstract: Sinom is a functional drink made from turmeric and young tamarind 
leaves. In its development, it has gone through in vitro and in vivo tests. In its 
development, Sinom underwent a change in formula after mixing lime and 
honey. Then it underwent a change in formulation as a serum in which the 
turmeric ingredient was replaced with various rhizomes, such as white turmeric 
rhizome, temu black, meet jokes and meetups black. This research aims to 
determine the macro compound content and the level of preference for the 
sinom pre-serum functional drink, a mixture of lime and honey from various 
rhizomes. This research uses an experimental method with a completely 
randomized design, determining proximate tests using treatment; S1R1 
(Tumeric Rhizome mixed with lime and honey), S2R2 (White Turmeric Rhizome 
mixed with lime and honey), S3R3 (Rhizome of Temu Ireng mixed with lime 
and honey), S4R4 (Rhizome of Temu Lawak mixed with lime and honey), SxRx 
(Rhizome turmeric, white turmeric, temu black, meet buffoonery) a mixture of 
lime and honey. Proximate testing and organoleptic preference levels were 
carried out.The proximate test results are; S1R1; water content (70.111%), ash 
content (0.713%), protein content (0.758%), pH (3.995), S2R2 (white turmeric): 
water content (72.355%), ash content (0.831%), protein content (0.879 %), 
pH(3.836); S3R3: water content (75.788%), ash content (0.605%), protein content 
(0.766%), pH (3.728); S4R4: water content (75.975%), ash content (0.755%), 
Protein content 0.884%), pH (3.826); SxRx : water content (76.617%), ash content 
(0.777%), protein content (0.885%), pH (3.975). Organoleptic Test Results: SxRx's 
most preferred taste (4.03%), SxRx's aroma (3.96%), S4R4's color (4.00%) and 
S2R2's texture (3.36%). The conclusion obtained from this research was that the 
highest average water content was in the sinom treatment using turmeric 
rhizomes, white turmeric, curcuma ireng and curcuma (76.617%); Ash content 
in sinom using white turmeric (0.831%), the highest protein content in mixed 
sinom using various rhizomes (0.885%), the highest pH was found in sinom 
using turmeric rhizomes (3.995). 
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Introduction 
 

This study uses a mixed solution of sinom water, 
orange, lime, and honey (ASCJM Pre -serum) made from 
various rhizome and leaves sour young Then mixed 
with orange juice lime and honey (Nabilla, 2022; 
Rubiyanto et al., 2023; Suciyati & Retnaningati, 2024). 

Ingredients base sinom originate from combination 
various rhizome as much as 50 grams obtained at the 
traditional market Badung Denpasar Bali, and 250 grams 
of leaves sour young taken from shoot leaf until strands 
seventh from area Sinom as much as 100 ml then mixed 
with 10 grams of orange juice thin and 10 grams of honey 
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black origin Sumba area (Sholihah, 2023; Sundari et al., 
2022). 

Sinom mixture orange thin (SCJM) or Pre -Serum 
various water fractions rhizome produced with the 
previous formula yields 600 ml in One the bottle, but 

after changed the formula into serum, then various 
serums rhizome yields 200 ml in One bottle, conversion 
each rhizome produces 50 ml of serum, such as seen in 
Figure 1 (Pratiwi et al., 2024). 

 
 

Figure 1. Conversion process sinom become various serum rhizome mixture orange thin and honey 

 

Method 
 

Sample preparation begins with the manufacture of 
Pre-serum with a formulation to make sinom (a mixture 
of 50 grams of turmeric and 250 grams of young 
tamarind leaves) processed by adding 50 grams of 
turmeric to 400 ml of water then blending for 3.5 minutes 
then filtering, boiling for 1 minute (called filtrate a or 
turmeric filtrate), 250 grams of young sam leaves from 
the tip of the leaf to the 7th strand are added to 300 ml of 
water then blended for 3.5 minutes, filtered, boiled for 1 
minute (called filtrate b or young tamarind leaf filtrate). 
To obtain the sinom filtrate by combining (filtrate a and 
filtrate b). Pre-serum is made by adding 10 grams of 
turmeric to sinom (S1R1), adding 16 grams of white 
turmeric (S2R2), adding 18 grams of black ginger (S3R3), 

adding 16 grams of ginger lawak (S4R4), then a 
combination of various rhizomes that weigh according 
to the type of previous rhizome (sxRx) (Islam, 2022). 
Furthermore, to obtain a mixed lime sinom (SCJM), the 
above formulation is added with 15 grams of lime filtrate 
and 10 grams of honey, and then it is ready to be used as 
a Pre-serum sample (Alipin et al., 2022). 

Serum Making (Amellita et al., 2023). Pre-serum 
ingredients without water consisting of; Young 
tamarind leaves, black ginger, white turmeric, ginger 
lawak, lime and honey are weighed as much as 250, 18, 
16, 16, 16, 15, and 10 gr then washed clean, sprayed with 
60 oC water then sliced into small pieces then kneaded 
by adding 10 gr of unrefined cane sugar then fermented 
for 1 week aerobically, then filtered then called a sample 
that is ready to be used as serum (Sulistyaningsih et al., 
2023). 
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Figure 2. Process of Making Sinom Serum Mixture Orange Thin and Honey 

The serum sample was added with 30 percent cane 
sugar and fermented for 1 week, then squeezed with 
gauze, then 10 percent of the weight of the serum extract 
was added to the sample, ready to be used as a sample 
for further in vivo and in vitro tests (Osunrinade et al., 
2023). Organoleptic test done as many as 2 times. Stage 
First, the panelists as many as 10 people entered in a way 
together and sitting separately (Nijabat et al., 2024). 
Researchers ensure that the panelists No do discussion 

about evaluation sample. Encoding sample done in a 
way random. Assessment in a way Overall conducted by 
20 panelists consisting of from panelist consumers (PWI 
patients) and semi- trained panelists. Requirements 
become panelist is condition body healthy and not in 
condition hungry. Senses taster neutralized with plain 
water moreover first. Stages the making of it like seen in 
Figure 2 (Abel et al., 2023). 

 

Results and Discussion 
 
Table 1. Proximate test average value pre -serum various rhizome 

Treatment 
Proximate Test Average Value 

Water content Ash Content K. Protein pH 
S1R1 (turmeric) normal) 70.111a ± 0.02 0.713a ± 0.02 0.758a ± 0.07 3.995b ± 0.76 
S2R2 (turmeric) white) 72.355b ± 0.05 0.831b ± 0.05 0.879b ± 0.50 3.836b ± 0.76 
S3R3 (meeting) black) 75.788c ± 0.15 0.605c ± 0.10 0.766b ± 0.10 3.728a ± 0.76 
S4R4 (meeting) joke) 75.975cd ± 0.10 0.755d ± 0.10 0.884c ± 0.50 3.826a ± 0.12 
SxRx (K,P,I,L) 76.617c ± 0.07 0.777of ± 0.07 0.885b ± 0.07 3.975b ± 0.76 
Description: * Differences the notation (a,b,c,d,e) indicates significant difference 

 
Testing pre-serum water content sinom mixture 

orange thin and honey show significant difference one 
with other sinom mixture orange thin and honey with 
various rhizome (Simon et al., 2024a). Different water 
content real in each treatment very different from study 
about level proximate extraction various rhizome use 
many kinds of solvent. Niu et al. (2024) stated that 
extraction curcumin done with method maceration use 
solvent N- hexane, ethyl acetate and ethanol show 
characteristics chemistry powder turmeric white that is 
more water, ash, fat and protein content low than 
powder turmeric yellow but level carbohydrates by 
difference powder turmeric white more tall than powder 
turmeric yellow (Das, 2022). For very high pH 
influenced by the presence of sour citrate contained in 
orange thin and type rhizome (Olaifa et al., 2020). 

Compound test results macro; water content, water 
content ash, protein content, pH and so on the addition 
is testing Bacteria Sour Lactate, as seen in Table 1. 

Testing organoleptic which is called evaluation 
sensory or evaluation sensory is a method evaluation 
with utilize five sensory man For observe texture, color, 
aroma, taste, a product the food called panelist (Carroll 
& Simon, 2020). Panelist is the person involved in 
evaluation organoleptic from various impression 
subjective products presented (Zhang et al., 2024). 
Parameters used is level liking (scale hedonic) panelist 
on taste, color, texture and aroma. The selected panelists 
in study This is panelist rather trained as many as 20 
students of the Study Program Nutrition University 
Dyana Pura (Drapal et al., 2023). Data on organoleptic 
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test results of Sinom Serum various rhizome mixture 
orange lime and honey in Table 2 (Saed et al., 2022). 
 
Table 2. Average value of ASCJA serum organoleptic test 

Treatment 
Average Value of Organoleptic Test 

Flavor Aroma Color Texture 

S1R1 (turmeric) normal) 3.18a ± 0.02 3.13a ± 0.02 3.58a ± 0.07 3.33b ± 0.76 
S2R2 (turmeric) white) 3.35b ± 0.05 3.31b ± 0.05 3.80b ± 0.50 3.36b ± 0.76 

S3R3 (meeting) black) 3.78c ± 0.15 3.65c ± 0.10 3.86b ± 0.10 3.28a ± 0.76 
S4R4 (meeting) joke) 3.91cd ± 0.10 3.91d ± 0.10 4.00c ± 0.50 3.26a ± 0.12 

SxRx (K,P,I,L) 4.03c ± 0.07 3.96 ± 0.07 3.83b ± 0.07 3.23b ± 0.76 

Description: * Differences the notation (a, b, c, d, e) indicates significant difference with p < 0.05 

 
Based on results analysis diversity, sinom serum 

treatment various rhizome mixture orange thin and 
honey influential real at the level 5% error of ANOVA 
statistical test (p < 0.05) on organoleptic test. Further test 
results different real the smallest show that each 
treatment ; from in terms of taste, S1R1 treatment (sinom 
with rhizome turmeric) is different real with S2R2 
treatment (synom with rhizome turmeric white), and 
S3R3 (sinom with rhizome meeting ireng) but, Aroma 
treatment S1R1(sinom with rhizome turmeric), S2R2 
(sinom with rhizome turmeric white), S3R3 (sinom with 
rhizome meeting black), different real One The same 
others, as well as S4R4 (sinom with rhizome meeting 
joke) with SxRx (synom with rhizome turmeric, turmeric 
white, temu black and ginger). Texture S1R1, S2R2, SxRx 
treatment different real with S3R3 and S4R4 treatment. 
Results of BNT analysis on color all treatment show 
existence difference real. Highest results obtained on 
sample SxRx (turmeric, turmeric white, temu black, 
meet joke) from in terms of taste, aroma, and for color on 
S4R4 (meet jokes), and S2R2 (turmeric) white) for 
Texture. The results of the ANOVA test on the aspect 
texture because Fcount < Ftable then the BNT test is not 
continued. In terms of texture more S2R2 samples liked 
(Djoufack et al., 2023). 

Based on Figure 3, the organoleptic test value 
against various serums rhizome product sinom mixture 
orange thin and honey show level different preferences 
in the assessment of taste, aroma, color and also texture 
product. Likeability level panelist towards the highest 
sense found in sinom mixture orange thin and honey are 
used rhizome turmeric, turmeric white, temu black, and 
meeting joke (SxRx), reason panelist is various united 
rhizomes give a taste that is not feel bitter and also bitter 
so that more comfortable for drunk (Riaz et al., 2022). 
 

 
Figure 3. Average preference value panelists in organoleptic 

tests 

 
Aroma treatment S1R1 (sinom with rhizome 

turmeric), S2R2 (sinom with rhizome turmeric white), 
S3R3 (sinom with rhizome meeting black), different real 
One The same others, as well as S4R4 (sinom with 
rhizome meeting joke) with SxRx (sinom with rhizome 
turmeric, turmeric white, temu black and ginger 
(Ohuoba, 2022). 

Color is sensory the first one that can be seen 
directly by the panelists. Determination quality material 
food generally depending on the color it has, the color it 
doesn't have deviate from the color it should be will give 
impression evaluation individually by the panelists. 
According to Hannaford et al. (2021) color own role 
important in reception food, besides That color is also 
used as indicator Good whether or not method mixing 
or method marked processing with existence uniform 
and even color. Average preference value panelist to 
color sinom in Figure 3 (Adegunwa et al., 2024). 

Average score results hedonic against serum sinom 
various rhizome mixture orange thin and honey range 
between 3.58–4.20 with mark neutral-like. Score highest 
obtained by the sample with S4R4 treatment, allegedly 
the color that comes from ginger No too yellow and not 
experiencing browning when processing, things This 
caused by existing content in the ginger very different 
with rhizomes others. Nature chemistry interesting 
curcumin is characteristic change color consequence 
changes in environmental pH. Curcumin colored yellow 
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or yellow orange in the atmosphere acid, whereas in 
atmosphere language colored red, thing This Because 
the presence of polyphenol pigments with 
demethoxycurcumin and bisdemethoxycurcumin 
(Akther et al., 2023). 

S1R1 treatment sense (sinom with rhizome 
turmeric) is different real with S2R2 treatment (sinom 
with rhizome turmeric white), and S3R3 (sinom with 
rhizome meeting ireng), panelist give score highest in 
the sense of SxRx (sinom given turmeric, turmeric white, 
temu black and ginger), things This because of the bitter 
and sour taste from various rhizome rather reduce If 
made and drunk simultaneously. It would be very bitter 
and bitter If made separated Where turmeric gives a 
slightly different taste bitter, turmeric white very bitter 
so also meeting black, and ginger. Besides That dose 
each rhizome If merged Far more A little compared to in 
condition stand Alone (Akther et al., 2023). 

Organoleptic tests by Adegunwa et al. (2024) show 
respondents ' preferences to formulas containing ginger 
(500g), root reeds (200 g), galangal (100 g) and sugar ant 
sugar palm (200 g). Screening phytochemicals show each 
component (ginger, galangal, alang-alang, sugar ants 
and the formula created) is positive contain flavonoids 
and alkaloids. Only positive ginger contain tannins, all 
component negative contains steroids/triterpenoids 
and only positive galangal contains saponins (Priya, 
2023). 

Texture S1R1, S2R2, SxRx treatment different real 
with S3R3 and S4R4 treatment, things This very 
influenced by content fiber rhizome, Paz et al. (2003) if 
content fiber the more low so will feel drinks made the 
more soft, Table 5.1 shows that S2R2 dominates level 
highest number sinom serum texture mixture orange 
thin and honey, meaning the more tall the more give 
sensation texture very liked by the panelists, This due to 
because possibility more strong feel authentic that 
serum drink Alone (Simon et al., 2024b). 
 

Conclusion 
 

The conclusions obtained from study This that 
average highest water content is in the treatment sinom 
with use rhizome turmeric, turmeric white, meet black 
and also meeting comedy (76.617%); level ash on sinom 
who uses turmeric white (0.831%), the highest protein 
content in sinom mixture with use various rhizome 
(0.885%), highest pH found in the sinom that uses it 
rhizome turmeric (3.995). 
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