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kencur offers an opportunity to introduce new taste
experiences while enhancing nutritional value and
preserving cultural identity. This study aims to evaluate the
quality of jamu beras kencur made from sorbet, including the
quality of taste, texture, aroma, and color, as well as its
macro nutritional value. This study uses a mixed method. The
study involved 25 untrained panelists. Data were collected
through observation, documentation, experimental,
organoleptic, and nutritional content tests. The experimental
test results showed that the jamu beras kencur sorbet
received a score of 77.6% for texture. The sorbet received a
score of 80% for taste. The average organoleptic score across
all attributes was 78.4%, categorized as “good.” Nutritional
analysis per 100 grams revealed that the sorbet contains
15.90 g of carbohydrates, 1.24 g of protein, and 0.30 g of fat.
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1. INTRODUCTION

In the face of increasingly competitive business environments, product innovation has
become a crucial element in determining the success of a business and entrepreneurship
(Ningsih, C., et al, 2024; Winesti. C, et al, 2019; Ningsih C & Sudono A, 2016). One sector that
is currently experiencing intense competition is the culinary industry, as food and beverages
are basic human needs that continue to evolve with changing times and consumer trends. As
awareness of healthy lifestyles grows, society is also seeking products that not only satisfy
their taste preference but also provide health benefits. Therefore, developing innovative,
unique, and different culinary products is essential to increase sales potential and attract
consumers in this highly competitive market (Ningsih C, et.al., 2023).

Indonesia, as an agrarian country with abundant natural resources, offers a wide range of
raw materials that can be processed into interesting and valuable culinary products. One of
Indonesia’s cultural culinary treasures is jamu, a traditional herbal drink made from various
natural spices, known for its significant health benefits. Jamu has been used for centuries by
the Indonesian people as a traditional remedy to improve health, boost stamina, and treat
various ailments. However, despite its long history, the popularity of jamu has declined,
especially among young people. This is primarily due to the strong, distinctive flavor and
aroma of the spices used in jamu, which is often less favored by younger generations and
children.

Given this situation, there is a need for innovation in the way jamu is consumed, to make
it more appealing to the younger generation and to introduce its health benefits in a more
enjoyable and acceptable way. One food product that has widespread appeal is sorbet, a
frozen dessert made from fresh fruits, water, and sugar, offering a sweet and refreshing taste
without the addition of fat. Sorbet is already well-known as a delicious dessert that is
nutritious and easily loved by various age groups, from children to adults. What makes sorbet
unique is its versatile presentation, smooth texture, and refreshing nature, especially in hot
weather.

Despite its popularity, most commercially available sorbets still rely on common fruit-based
flavors, with limited innovation involving traditional Indonesian spices as core ingredients.
One such spice, which presents an interesting opportunity for sorbet innovation, is jamu beras
kencur, a herbal drink made from rice, kencur Kaempferia galanga), and other spices. Jamu
beras kencur offers numerous health benefits, such as boosting stamina, relieving headaches,
and improving digestion. However, the strong and distinctive taste of jamu often acts as a
barrier to broader acceptance, especially among younger consumers.

This presents an innovative idea to combine two seemingly unrelated domains: jamu and
sorbet. By turning jamu beras kencur into sorbet, the product could offer a new way of
experiencing jamu in a more appealing, delicious, and refreshing form. Sorbet made from
jamu beras kencur can provide a sweet, pleasant taste, a smooth texture, and, of course, the
health benefits derived from the natural ingredients used in making jamu. This approach not
only changes the way society perceives jamu but also offers an alternative way for consumers
to enjoy the benefits of jamu without its bitterness and strong aroma.

Additionally, the development of jamu beras kencur sorbet can help address the issue of
low interest in jamu among children and teenagers. By presenting jamu in a more attractive
and accessible form, it is hoped that younger generations can become familiar with and begin
incorporating jamu into their healthy lifestyle choices. This product also has the potential to
reintroduce jamu to the broader Indonesian population in a more creative and relevant way,
aligned with modern consumer preferences.
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However, to ensure that jamu beras kencur sorbet gains market acceptance, further
research is necessary to evaluate the organoleptic qualities and nutritional content of the
product. Organoleptic testing will provide insights into the taste, aroma, color, and texture of
the jamu beras kencur sorbet, while nutritional analysis will provide important information
regarding how well the sorbet meets the body’s nutritional needs. Such research will also
serve as valuable information for consumers in choosing products that are not only tasty but
also nutritious and beneficial for their health.

Therefore, this research aims to test the potential of jamu beras kencur sorbet as an
innovative culinary product that not only reintroduces the benefits of jamu to the public but
also offers a healthy and refreshing dessert option. By combining natural, health-rich
ingredients with an attractive and delicious presentation, jamu beras kencur sorbet is
expected to appeal to the broader public, especially younger consumers, and emerge as a
modern addition to Indonesia’s rich culinary heritage.

2. LITERATURE REVIEW

Culinary innovation is creating something new or different in food and beverage. Culinary
innovation is inseparable from the role of culinary experts. Culinary experts are dedicated to
developing food recipes that are not only delicious but also nutritious and easy to obtain
(Wood et al., 2023). Indonesian culinary development is an effort to improve and preserve the
culinary traditions in Indonesia. This culinary development is not only carried out in Indonesia
but also abroad. Many offer Indonesian cuisine at pocket-friendly prices, whether it is a simple
food stall or a home-based catering service abroad (Yayusman et al., 2023). Several types of
herbal medicine that exist in Indonesia and are known in several regions include jamu beras
kencur, jamu kunyit asam, and jamu temulawak (Haliza et al., 2024; Wahyuningsih ES et al.,
2022; Adhawati & Jatmiko, 2023). Jamu beras kencur is a traditional Indonesian drink made
from rice, kencur, and several other additives. This herb is a traditional Javanese herb that
uses Kaempferia galanga (Yayusman et al., 2023). Jamu beras kencur is often drunk to improve
fitness and relieve fatigue. However, scientific research on jamu beras kencur remains limited
(Tupenalay et al., 2024).

Frozen food refers to food products that are preserved by reducing their temperature
below the freezing point, which leads to the formation of ice crystals within the food matrix.
This freezing method is widely applied in the food industry at both small and large scales to
extend the shelf life of food products while maintaining their safety and quality (James et al.,
2015; Sen et al., 2021; James et al., 2007). Frozen dessert is a type of processed frozen food
with a sweet taste. As the name implies, frozen dessert is enjoyed cold. Frozen dessert has
several compositions that can be adjusted according to needs and has a variety of processing
techniques (Craig & Brothers, 2022; Sipple et al., 2022). Sorbet is a frozen dessert or frozen
food made from fruits, water, and sugar. Unlike ice cream, sorbet is a frozen food that does
not contain milk or cream, producing a smooth and soft texture (Hong & Nip, 1990). The
nutritional content in traditional drinks is all the substances contained in drinks that are good
for the body. The nutritional content of food has become the primary concern of consumers.
They place a strong emphasis on nutritional content in order to meet the body's nutritional
needs (Martin, 1973). The term sorbet is derived from the Italian word meaning "water ice."
Sorbet is a frozen dessert with a smooth texture made from fruit juice or fruit puree, without
any fat, eggs, gelatin, or dairy products (Brown, 2011). Sorbet is a frozen dessert composed of
fresh fruit juice, water, sugar, and stabilizers, with optional additions of colorants and acids
(Marth & James, 2001).
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Sorbet, due to its lack of fat content and high water content, is prone to the formation of
large ice crystals during the freezing process. This can result in an undesirable texture that
feels rough or gritty when eaten. Large ice crystals may also affect the sorbet's ability to hold
its form and melt in an unappealing manner. To prevent this, the use of stabilizers is essential
in sorbet production. Stabilizers are ingredients that help control the formation of ice crystals,
ensuring that they remain small and uniform, which in turn helps to create a smooth and
creamy texture. The primary role of stabilizers in sorbet is to prevent the crystallization of
large ice particles. By doing so, they improve the mouthfeel and overall sensory experience of
consuming the sorbet. Additionally, stabilizers also contribute to the sorbet’s resistance to
melting. They help to maintain its structure for a longer time, preventing it from becoming
overly watery or losing its form too quickly once removed from the freezer. Furthermore,
while stabilizers do not alter the freezing point of the sorbet, they may influence the expansion
of the mixture during freezing, thus limiting the overall volume of the final product. Because
stabilizers improve the texture and quality of sorbet while also enhancing its resistance to
melting, they are key to ensuring a high-quality end product. This makes sorbet an appealing
option for manufacturers, as it can be produced more consistently with a desirable texture.
Moreover, the use of stabilizers presents an opportunity to position sorbet as an affordable
yet functional food product. The ability to create a product with good taste, smooth texture,
and resilience to melting makes it more marketable, with the potential to be widely accepted
by consumers. This could allow sorbet to become a popular choice as a healthy, functional
dessert that combines affordability with high-quality taste and texture (Silalahi et al., 2014).

Lack of creativity and lack of knowledge can be an obstacle to culinary innovation. If a
culinary expert does not have this, it will not be easy to protect the results of creativity and
knowledge poured into the development of culinary innovations (Presenza et al., 2017).
Unfortunately, the lack of interest of the younger generation and increasingly fierce foreign
culinary competition hinder these conservation efforts. According to the younger generation,
consuming international food rather than local and traditional food due to the influence of
food trends and social media can be challenging. Culinary experts must overcome this
challenge in developing culinary innovations (Cifelli et al., 2020). Jamu Beras Kencur is often
not in demand, especially by the younger generation, one of which is because the way it is
consumed is still by drinking it directly. The younger generation prefers food and beverage
products that are easy to consume and flexible to carry around because of their usually busy
schedules. If it is not as desired, it could be that these food and beverage products have
decreased in demand (Nsibanyoni et al., 2023). Sorbet is still not in demand because of the
flavor innovation, usually only made from fruits, making it dull and less prestigious than ice
cream.

Meanwhile, ice cream has more choices of flavors served and various combinations, so it is
more interesting to enjoy and has a broad market share (Sipple et al., 2022). Not all traditional
drinks have good nutritional content for the body because they are rich in sugar or contain
unhealthy additives. Some traditional drinks contain addictive substances and preservatives
such as artificial sweeteners, dyes, and additional flavorings that are not good for health
(Kasapoglu et al., 2019). The nutritional content contained in traditional drinks can be varied.
Nutritional content depends on the composition and method used in processing. Instability in
the use of composition and methods will make the drink's nutritional value uncertain or
change its value (Gernet M. V et al., 2019). Since sorbet is made from natural ingredients
without the addition of cream or milk, it retains a natural sweetness, so there is no need to
add too much sweetener during its preparation. Sorbet made from fruits contains no
saturated fats at all, compared to ice cream, which contains more fat in each serving. Sorbet
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and frozen yogurt desserts are indeed safer to consume for those who are avoiding fatty
foods. In addition, sorbet also contains various important vitamins and minerals that are
beneficial for the body (Shaik et al., 2023).

This research is significant as it contributes to the preservation of Indonesian culinary
heritage, supports public health improvement, facilitates the development of innovative food
products, and enriches scientific knowledge. Culinary culture is an intangible cultural heritage
in which traditions, rituals, and practices are carried out from generation to generation. This
culinary culture will make the sense of identity and continuity in the community even more
solid (Celi & Moore, 2016). Cooking methods also influence improving public health; things
that can be done, for example, using clean cooking methods to provide health benefits and
reduce harmful bacteria during the traditional cooking process (Rosenthal et al., 2017). In
developing new products, it is necessary to incorporate consumer knowledge in all new
product development processes, especially in the food sector, which can determine the final
product produced according to consumer desires to increase the acceptance and success of
the products made (Rosenthal et al., 2017; Grunert et al., 2011).

. Improvements in education are inseparable from research that can significantly impact
the field being researched (Gilmor et al., 2023). Researchers are obliged to disseminate the
results of their research to the broader community (Landabaso, 1997; Lafont, 2009). In
general, traditional herbal medicine (jamu) is widely regarded as a health-promoting
beverage. Jamu is traditionally consumed by Indonesians to maintain health, improve physical
fitness, enhance beauty, and prevent illness. The ingredients of jamu are plant-based and
sourced directly from nature, making them easily accessible and free from synthetic
chemicals, thus having relatively fewer side effects. Some types of jamu commonly sold by
herbal medicine vendors include sinom, kunyit asam, and beras kencur, among others
(Yuliarti, 2008).

Testing through experimental, organoleptic, and nutrition tests is one way to make jamu
beras kencur sorbet. Experimental tests were conducted produce a consistent sorbet. The
organoleptic test was carried out to assess sensory properties such as taste, aroma, texture,
and appearance in jamu beras kencur sorbet by panellists. The nutrition test was conducted
to analyze the nutritional content of jamu beras kencur sorbet products, such as
carbohydrates, proteins, and fats. This study aims to discover and describe how the quality of
jamu beras kencur made from sorbet includes the quality of taste, texture, aroma, and color.
Determining and describing the macronutrient value contained in jamu beras kencur,
including protein, carbohydrates, and fat, are also important.

3. METHODS

This study employs a mixed-method research design. Quantitative data were obtained
from questionnaires with respondents and nutritional content test scores. Qualitative data
were gathered by interpreting and elaborating on the quantitative findings. In this study,
untrained panelists consisting of 25 people were selected because they were a group of
people with average abilities who were not formally trained but could distinguish and
communicate the reactions of the organoleptic test. This research was conducted with
students of the Bali Tourism Polytechnic in Nusa Dua, Bali. In addition to using observation
and documentation, this study includes experimental tests using standard recipes.
Organoleptic test using a questionnaire. Nutritional content test in a nutrition research
laboratory. The quantitative data obtained by questionnaire was analyzed using the Likert
Scale.
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4. RESULTS AND DISCUSSION
The results of the experimental test obtained the standard recipe as follows

Table 1. Jamu Beras Kencur Sorbet Recipe

Name Processed jamu beras kencur into Sorbet
Description Sorbet with jamu beras kencur flavor
Yield 500 Ml
No Ingredient Unit Quantity
1 Jamu beras kencur mL 500

Source: personal documentation

Preparation Instructions:
a. Prepare the tools and materials required.
b. Pour the measured jamu beras kencur into the ice cream-making machine.
c.  Stir until the mixture becomes thick yet smooth and scoopable.
d. Pour the sorbet mixture into a freezer-safe plastic container. Close the container and
freeze for 2 to 4 hours.

In the process of making sorbet with jamu beras kencur as the main ingredient, appropriate
equipment and utensils are required to follow the production procedure. This includes tools
for measuring ingredients, mixing materials, and others, such as bowls, scales, spatulas,
storage containers, and an ice cream maker.

The organoleptic evaluation of Jamu Beras Kencur Sorbet, conducted with 25 panelists from
the Bali Tourism Polytechnic. The evaluation assessed the sorbet based on texture, aroma,
flavor, and color. In terms of texture, 5 panelists rated it as "very good," 13 as "good," 6 as
"fairly good," and 1 as "poor," indicating generally positive feedback. For aroma, 9 panelists
gave a rating of "very good," 11 rated it "good," and 5 rated it "fairly good," suggesting that
the scent of the sorbet was well-received. When it came to flavor, 10 panelists found it "very
good," 6 rated it "good," 8 rated it "fairly good," and 1 rated it "poor," highlighting a generally
favorable reception but with some varied opinions. As for color, 2 panelists rated it "very
good," 13 rated it "good," 9 rated it "fairly good," and 1 rated it "poor," showing that the visual
appeal was mostly positive with a few mixed reviews. The results indicate that jamu beras
kencur sorbet was generally well-received in terms of texture, aroma, and flavor, although
improvements in certain areas, such as color and flavor, may further enhance its appeal.

The results of the documentation test obtained with the Likert Scale showed that texture
received a score of 77.6%. Flavor received 80%. Aroma received 83.2%. Color received 72.8%.
The results of the nutritional content test in jamu beras kencur sorbet have carbohydrate,
protein, and fat content.

Jamu beras kencur sorbet can be one of the culinary innovations of traditional Indonesian
drinks. This product has the potential to appeal to the younger generation, especially since
the test respondents were youth. Jamu beras kencur sorbet is one of the attractions for the
younger generation to enjoy herbal medicine in a contemporary style. Jamu beras kencur
sorbet is a fruit-based dessert made from traditional Indonesian herbal ingredients. It contains
essential macronutrients that are beneficial for overall health.
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Figures 1. Jamu Beras Kencur Sorbet
Source: personal documentation

The laboratory analysis of carbohydrate, protein, and fat content in this study was
conducted at the Analytical Laboratory of Udayana University, located at JL. Raya Kampus
Udayana, Bukit Jimbaran, Kuta Selatan District. The results of the laboratory tests for
carbohydrate, protein, and fat content are presented in Table 2.

Table 2. Nutritional Content of Jamu Beras Kencur Sorbet

No Nutrient Content Tested Method Unit Analysis Result
1 Carbohydrate Content Spectrophotometry % 15.90

2 Protein Content Kjeldahl % 1.24

3  Fat Content Soxhlet Extraction % 0.30

Source: personal documentation

According to the Regulation of the Indonesian Ministry of Health No. 28 2019, the average
daily nutritional requirements for adults aged 19-29 years is 2,450 kcal. For adults in this age
group, the daily nutritional requirements are 60% carbohydrates, 25% protein, and 15% fat
from the total daily caloric intake of 2,450 kcal. The daily requirements can be calculated using
the following formula:

Carbohydrates = 60% of total caloric requirement
=60% x 2,450

=1,470 kcal

=1,470+4=367.5¢g

Protein = 25% of total caloric requirement
=25% x 2,450

=612.5 kcal

=612.5+4=153.12¢g

Fat = 15% of total caloric requirement
=15% x 2,450

=367.5 kcal

=367.5+9=40.83¢g
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After determining the average daily nutritional requirements for adults aged 19-29 years is
2,450 kcal, this is converted into grams based on the following conversions: 1 gram of
carbohydrates provides 4 kcal, 1 gram of protein provides 4 kcal, and 1 gram of fat provides 9
kcal. The calculations for converting the daily requirements of carbohydrates, protein, and fat
yield the following daily requirements: 367.5 g of carbohydrates, 153.12 g of protein, and
40.83 g of fat.

After determining the calculation formula for nutrient content, the next step is to
determine the results of the nutritional content in the sorbet made from jamu beras kencur.
The way to calculate the percentage of the nutritional content in sorbet is by dividing the
nutritional results of the sorbet by the daily nutritional requirement and then multiplying by
100. The calculation results for the nutritional needs of adults aged 19-29 years can be seen
in the following table:

Table 3. Nutritional Requirement Calculation Results

No Nutrient Content Nutritional Jamu Beras Kencur Sorbet Percentage
Requirement Nutrient (g) (%)
1 Carbohydrates 367.5¢g 159¢g 4.32%
2 Protein 153.12¢g 1.24¢ 1.3%
3 Fat 40.83 g 0.30g 0.73%

Source: personal documentation

The average daily calorie requirement for adults aged 19-29 years is 2,450 kcal. Based on
the nutritional percentage calculation results in the table above, the carbohydrate content in
the jamu beras kencur sorbet is 15.9 g, fulfilling 4.32% of the daily carbohydrate requirement
from the total daily caloric intake.

The average daily calorie requirement for adults aged 19-29 years is 2,450 kcal. Based on
the nutritional percentage calculation results in the table above, the protein content in the
sorbet is 1.24 g, fulfilling 1.3% of the daily protein requirement from the total daily caloric
intake.

The average daily calorie requirement for adults aged 19-29 years is 2,450 kcal. Based on
the nutritional percentage calculation results in the table above, the fat content in the sorbet
is 0.30 g, fulfilling 0.73% of the daily fat requirement, which provides 17.89 kcal of the total
daily caloric intake.

The benefits of the nutritional contents of carbohydrates, protein, and fat in the rice-herbal
sorbet are as follows:

a. The benefit of carbohydrates in the jamu beras kencur sorbet is to help increase

stamina and energy in the body.

b. The benefit of protein in the jamu beras kencur sorbet is to build and strengthen body

tissues and prevent the growth and spread of cancer cells.

c. The benefit of fat in the jamu beras kencur sorbet is its anti-diabetic properties,

controlling blood glucose levels, and helping to control body weight.

5. CONCLUSION

Based on the experimental test analyzed using the Likert Scale, jamu beras kencur sorbet
received a texture score of 77.6%, which falls under the “good” category. The sorbet’s taste
received a score of 80%, also classified as “good.” Regarding aroma, the sorbet received a
score of 83.2%, and the interpretation criteria were outstanding. Regarding color, the sorbet
received a score of 72.8%, and classified as “good”. The organoleptic quality of jamu beras
kencur sorbet in terms of texture, taste, aroma, and color follows the quality and
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characteristics of sorbets. The average organoleptic score across all four aspects was 78.4%,
with an interpretation of “good.”

The nutritional content test in jamu beras kencur sorbet per 100g showed 15.90g of
carbohydrates, 1.24g of protein, and 0.30g of fat. Based on the results of the analysis carried
out, carbohydrate content meets 4.32% of the average daily carbohydrate requirement,
protein content meets 1.3% of the average daily protein requirement, calorie content meets
2.91% of the average daily calorie requirement, and fat content meets 0.73% of the average
daily fat requirement. Nutritional value information is critical when choosing the type of dish
to consume.

Overall, the tests carried out in this study positively contributed to developing traditional
beverage innovations with acceptable colors, tastes, textures, and aromas and good
macronutrient content for the body.
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