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INTISARI 

Amelia, Lia; Kusnadi; Mahardika, Muladi Putra., 202 6. Pengaruh Lama 
Pengadukan Terhadap Sifat Fisik Krim Dengan Bahan Aktif Air Kelapa 
(Cocos nucifera L.) 

Air kelapa (Cocos nucifera L.) dikenal mengandung berbagai mineral, elektrolit, 
dan antioksidan alami yang bermanfaat untuk kesehatan kulit sehingga berpotensi 
dijadikan bahan aktif dalam sediaan krim. Salah satu faktor penting dalam 
pembuatan krim adalah lama pengadukan, karena durasi pengadukan dapat 
memengaruhi tingkat homogenitas, kestabilan emulsi, serta tekstur sediaan yang 
dihasilkan. Penelitian ini dilakukan untuk mengetahui pengaruh lama pengadukan 
terhadap sifat fisik krim berbahan aktif air kelapa. Krim diformulasikan dengan 
fase minyak (asam stearat, cetyl alkohol, paraffin cair) dan fase air (gliserin, 
trietanolamin, metil paraben, propil paraben, serta aquadest), kemudian 
ditambahkan air kelapa sebagai bahan aktif. Variasi pengadukan yang akan 
digunakan yaitu 15, 20, dan 25 menit. Sediaan yang diperoleh diuji secara 
organoleptis, pH, viskositas, daya sebar, daya lekat serta uji hedonik (kesukaan 
dan kelembutan). Hasil penelitian menunjukkan bahwa lama pengadukan 
berpengaruh terhadap sifat fisik krim pada parameter viskositas, daya sebar, dan 
daya lekat, namun tidak berpengaruh signifikan terhadap pH dan organoleptis, 
Rentang pH yang dihasilkan (4,5-6,5) tetap berada dalam standar pH kulit 
manusia. Berdasarkan uji hedonik, formula I (pengadukan 15 menit) merupakan 
formula yang paling disukai secara keseluruhan oleh panelis dengan persentase 
sangat suka sebesar 50%. Sementara itu, dalam hal tekstur, formula III 
(pengadukan 25 menit) memberikan kesan kelembutan terbaik dengan persentase 
sangat suka sebesar 50%. Secara keseluruhan, lama pengadukan selama 25 menit 
(formula III) menghasilkan sifat fisik sediaan yang paling optimal. 

Kata Kunci : air kelapa, krim,  lama pengadukan, sifat fisik, uji hedonik. 
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ABSTRACT 

Amelia, Lia; Kusnadi; Mahardika, Muladi Putra., 202 6. The Effect of 
Stirring Time on the Physical Properties of Cream with Coconut Water (Cocos 
nucifera L.) as the Active Ingredient 

Coconut water (Cocos nucifera L.) contains various minerals, electrolytes, and 
natural antioxidants that are beneficial for skin health, making it a promising 
active ingredient in cream formulations. One of the key factors in cream 
preparation is mixing duration, as it influences the level of homogeneity, emulsion 
stability, and the overall texture of the product. This study aimed to evaluate the 
effect of different mixing durations on the physical properties of coconut water-
based creams. The cream was prepared using an oil phase (stearic acid, cetyl 
alcohol, liquid paraffin) and an aqueous phase (glycerin, triethanolamine, methyl 
paraben, propyl paraben, and distilled water), with coconut water incorporated 
as the active ingredient. The mixing times tested were 15, 20, and 25 minutes.  
The research method was experimental, testing the physical properties of the 
formulation, including organoleptic, pH, viscosity, spreadability, adhesion, and 
sensory (hedonic) tests for preference and softness. The results showed that the 
mixing duration significantly affected the viscosity, spreadability, and adhesion of 
the cream, while it did not significantly influence the pH and organoleptic 
properties. The resulting pH range of (4,5-6,5) remained within the standard 
human skin pH range. Based on the hedonic test, formula I (15 minute mixing) 
was the most preferred by panelists overall, with 50% rating it highly like. 
Meanwhile, in terms of texture, formula III (25 minute mixing) provided the best 
impression of softness with a 50% highly like rating. Overall, a mixing duration of 
25 minutes (formula III) provided the most optimal physical properties 

Keywords: Coconut water, cream, mixing duration, physical properties, hedonic 
test 
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