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Beverages derived from extracts of natural ingredients such as chili
herbs, generally have a greater risk related to product storage and delivery. A
process that can help reduce this risk is by changing liquid drinks into powder or
powder using the encapsulation method. Encapsulation is a process of coating
the active ingredient using a coating material. The active ingredient in question is
the active ingredient contained in herbal chilies, while the coating is xanthan gum.
The purpose of this study was to obtain results of the influence of xanthan gum
concentration and inlet temperature on the physical characteristics of herbal chili
powder, to analyze how much the physical characteristics of herbal chili powder
were, and to obtain the best formulation based on the combination of treatments
performed. The method of this study used a non-factorial completely randomized
design (CRD) with two variables, namely xanthan gum concentration and inlet
temperature. The parameters of this research are granule size, solubility test,
wettability test, water content test, antioxidant test, effectiveness index and
determination of Cost of Production (HPP). The effect of temperature and
concentration of xanthan gum has a significant effect on solubility and not
significant on wettability. Meanwhile, xanthan gum concentration and temperature
did not significantly affect granule size. In the granule size test, the sample that
has the smallest diameter is the K1T1 sample with a diameter of 27.7039 pum.
Meanwhile, the solubility test produced the lowest solubility value in the K1T1
treatment with a xanthan gum concentration of 1 g/l and a temperature of 160°C
for 4.17 minutes. The lowest water content value was found in the K3T3
treatment with a xanthan gum concentration of 3 g/l and a temperature of 180°C,
namely 2.76%. The sample that has the best formulation in the manufacture of
xanthan gum-encapsulated herbal chili powder is the K1T1 treatment with a
xanthan gum concentration of 1 g/l and a temperature of 160°C. This treatment
resulted in a granule diameter of 55.407 um, wettability 4.05 minutes, solubility
4.17 minutes, moisture content 3.322% and antioxidant 856 ppm.
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